)

[ Sm—

AzEREMNIaRE2ZE), BLEEM
MERHEZERELE—FTEANER,
GEHEEIAESS. EXiboAENH,BX
EEETHAUMEB®EK. AR Xibo
PREF"EESR. HERR" NARES,
FRALBBETOHPERRRE.

Accarding to China food safety laws,
food service providers are liable
for food safety issues. To ensure

r customers food safety,
please DO NOT bring your own food
and drinks when dining at
Xxibo Xinjiang restaurant.
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Xibo supports charities active In China.
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Established in 2009, the Xibo brand has brought

a now level of fr---'.i". ness and style to Shanghsi's
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The Xibo brand has successfully opened thneo

inigue, modern and elegantly designed locations -
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Xibonese homemade urum
with freshly brewed milk tea
(Choice of sweet or salty)

Medium{ i EE)
Suitable for 2-4 people (ES2-4M)

RMBE 58

Largel A 5E)
Suitabile for 4-6 people (& 4-6A)
RMB 72

PBEHEETFLIEF
¥ili homemade urum

RMB 28

EFZER BABEATA—HXE
i, FTa—HEF. ENH—X, 2
HiEmisle BnER SN
F- W7k 75 ba .




"RER" RILBHR
(ZREHMORE, ZMOKDiE)

Tea pigs (English tea, flavor upon request)

RMB 20

BES b IRIE

Helime Basilica
iEREEEE, G+, FER THEEE, SR, S8, EIWEH'
Crimsor paageiin rise peach, pomsgrasate juice. lime juice [rimson pin nﬂ|-rl_ﬂll1 Xinpang mulk baer, das, Ima piice

smnLE Sy
BESEETHRTEREEMNERR, MM

EXR, RERASE, REGTATHINE, mER—INEEESEFRR AN, F8n 3k
ETERECH —RASNET. RERORE. Hkﬂﬁ!ﬂiﬂiﬁnﬂﬁiﬂﬁﬁ. EinEmRG
PEE, REHE, AEEDRHTENSE, TN ERT, i TR ENE, See
rpERERERE, RHHETEETERR HEURGERSNEN T ATEEE, 2RETE

WEREEWELEE, WARE, EWEEEn GPnEN, IF, A8, R TER EWEE

RELIZ—WRETS. 58 dE -,
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A-erh-chin Mountains

RMB 48
EEMET, EFT, TR, DR
Ermsan gangotin gin. pineapple juice, Hime mice & cume syrp

UEFZLUEREEMEFED, SEEUERE
BERBRDE-EXESWE, MTORARL
MFE R, ERPTRATR, RANE, 2N
M., BEOER, EREECIenR.

& R85 E

Flaming Dusk
RMB 52

LEXRS, SE8RE. Wt
Chifl hunr, FEssion frult $yre, (e (i

RTWERN, RESUTEHE, N4, BE. 50.
ERENSASTAREENLE, SNESES, WET
NENEEY, SARESRENERERS, S2HE
— BB '

AR 12 FRER 1 X,

Nalati Breeze
RMB 48

THENEN, TS, P, FRi

Erimzon pangolic gm, yakutt, fime nl:l‘rnnt - briesil & stmplo Soup

GCFEYTERROTEEES, BEY N IN , tEHR
mAEEZ—, EFEAAERLBURERNT BAFAEE,
MERFEANEALY, EHEACHNSE, ERDE, AR
EEAEMNER, TAR: RTEER. B—8IE, R,



AR A &

Lavender land {Lavender jelly.
lavender mascarpone cheese, blue
berry. vanilla ice cream, mix nuts)

RMB 42

DRN=ES /

Triple flavored chocalate with S

caramel almond erisp );.‘; '

RMB 52 s
~

fIHEERBNRR

Hotan sticky rice topped with
homemade Xinjiang yogurt & fig jam

RMB 42

Xibo K i /2%

Homemade ice cream

RMB 45
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F{BIEYF S Xibonese specialties ,.

HBEHEFINR FRESN
BLO AR E T

Vegetable salad with Xibonese homemade
urum, sea buckthorn & Washi sauce

RMB 38

e T &R EmATR R, SR TR
A, HENFEMOLEBMgeNE, IgFNAmE—%
000 EHMNET, BEG—IMETRRNEN,

HE R RREAF

Freshly made Xibonese roasted
bread (served with grilled

bell peppers, Xinjiang jam &
homemade chili sauce. )

RMB 38

I "RELH"  BiEEE AT,
FIMBEMMER, EfE SRS SHEH,
SHFH-A, RIEEEANNERERET, ER
HlE. MYRE, TEIZBBERAEAN—E.

SRS AN
(EEEE)

Pan-fried dumpling stuffed with pumpkin,
beef & spring onion ( Vegetarian option available upon request )

RMB 28

BOESHIREHERE, YFERPERERL. WOEF. MIATS.
FIeRmEEORFRRRIEE, —EEERE, B—0. PRRERE
BT EE T, SR
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WEESLE
Xibonese Susskind stew
(Beef, Xinjiang homemade sun-dried

cow-peas.Xinjiang homemade sun-dried
peppers. carrol. Chinese cabbaged potatoes)

RMB 88

HEaERENY I HEBREESEREN AR
SRR, ERaNEBIERFTS, SEEER.
IH. BE. AFRELYSA—EEEnm,

— ko EHEmEARER,

mEEZESHES

Braised yellow croaker with
Xibonese wild tarragon herb

RMB 98

HEMARERAREEATTEEN
HESR, BUSH, SHRREASH,
BRARFHGEIEMA, BESABERA
LEEITRoR TEge k] (01

Xibonese specialties .
" -

BEESRRDER

Wok-fried lamb haggis with peppers & onions
RMB 68

PHENENEY, PRERELASE,
ThER, SHRET. 38, siS—E

iR, MEEE, WOTH.



Xibo}§®¥E (ZIRRI3AFIT)

Roasted whole lambineed to order 3 days in advance)
RMB 2288 (Miduim o)
RMB 2588 (Large A 2¢)

HRWHELAMMBREEE, SHSERRER, ERETEEN,
HEFEK, EERSFTRANAERR, FMEIR—E,



BIEER%AFHE

Slow-roasted lamb leg
RMB 328

ERRERLHGMNREER, BHSREENE,
FHEE mEED 2ESR, EETEESEHE.
NEEREZE—,



Xibo®&Z ¥ From the charcoal grill

Wik, DI, AW,
BRTENAEE, 38 0PRRRENEN,

AR ES AL

Tamarisk lamb skewer

RMB 18

B

Lamh kidney
RMB 35

Sl l:s

: " Beef skewer

RMB 15
HE

Scalded aorta

RMB 10

BAS

Chicken skewer

RMB 10




RI\FHEBFMNEKER R (LR)

Charcoal-grilled lamb chop with traditional Xinjiang spices (4 pieces)

RMB 138
(S N==HE RMB 35/8 Additional lamb chop RMB 35 /piece )

FLARTRIE R
Uygur roasted bread from grill
with traditional Xinjiang spices
RMB 18 |



GiEFRR

Homemade cold flour noodles
with chili and vinegar dressing

RMB 30

F Hr RS

Kinjiang Hui styled chicken salad
(shredded chicken with bell pepper.
onion & Sichuan peppercam)

RHB&E

29D+ %,

B4

Traditional Xinjiang salad of
shredded tomato. pepper &
onion with salt & vinegar

RMB 26



FHEHEMNF

Lamb tripe with homemade Mianfeizi
served in a spicy sesame sauce

RMB 42

REDE
Marinated allium mongolicum
with spicy & sour dressing

RMB 28
JJJ

BEEEFREEEALED
PRDEETE. PATILAWE,
HEND, BEAE, OERTE,

Xibo B il BE 45

Homemade yoghurt

RMB 22




KL BREMEN

Boiled grass-fed lamb ribs with
hememade sour & spicy sauce

RMB 108

FilEAsSETELRERRUE,
SEEF, HEEEnAE
E, BAanBREe, 38T
HEE RS,

BRHR/NEE
Dry hot pot style lamb with coriander
RMB 78

FUE R L

Hotan style braised lamb
tripe stuffed with lamb

RMB 98

HENSEENREER, BRSHaE
LB, LHTRET, RERY,
i BT R AR




WARBERFEN

Wok fried lamb with
chili &cumin

RMB 68 /
( _ ; (h

B RAEIFE AL

Braised lamb ripe
with garlic. chili & vinegar sauce

RMB 78

3045

Fried Uygur bread with
lamb, onian, cumin & chili

RMB 56



B

Deep fried bread stuffing
with lamb. onion, mushroom
& mozzarella cheese

RMB 72

RWE LRSS, REaS EXE
tERNEFEENESS, IN-EETHE
LEREE, T EHEXERIER.

Ean

Xinjiang style braised lamb

~ " with Naan bread

RMB 88

BAEH

Wok fried lamb ribs with
chili & cumin powder

RMB 108



L EERRERTERE
e Hot& sour lamb haggis stew
 RMBA2 (2 AH)
RMB 138 (At)

- BREZFNEFA
(BAH)

Master Bayi's lamb stew soup
{single-serving)

RMB 58

ERERFST

Hot and savory
braised lamb spine

RMB 168

Y



EPEXRBERTE
Xinjiang Shawan "Big plate chicken” with
hand pulled noodles & potato
Traditional &4

RMB 138 | Large &%)

RMB 98  ( Medium =243 )

De-boned &

RMB 158 ( Large Xl

RMB 108 ( Madium F41)

T B 7 RMB 10
Add homemade hand-pulled noodles
mts RMB 10
Add potato

FRIER &
Pan fred sole fille

RMB 68

BLES

Crispy shredded chicken &
egyg roll with Sichuan peppercomn

RMB 68 ' ;



RFIBIERR

Wok fried spring chicken
with chili & Chinese rice cake

RMB 62

RS E ERIE R

Roasted duck breast
with Xinjiang Kuerl pear

RMB 68

BREEHE e

Deep fried pigeon
with hat peppers &
hand pulled noodles

IR IRGW "

STHREEE, SEOHT
EROUREmESR, 2Ry
BESEOEMNENEEFN
MR, M)

AHHNES

Fried small yellow croaker
- with hot peppers

RMBT8 ) JJ




IND B R T4

Wok fried dried beef with mushroom &
homemade sundried peppers

RMB 88

BRER (TEEREER)

Meat wrappers (choice of lamb or beef)

RMB 58

it R4

Wok fried beef with chili & mushroom,
served with homemade steamed bread

RMB 68




ok s K]

“Wok fried sliced potato
with beef and pickled chili

RMB 42

FiRFAER

Wok-fried sliced beef
& organic cauliflower

RMB 56

BN

Braised beaf with tomato

RMB 78




BKEEEEEES
Bachu mushroom tofu stew

RMB 68

EfE, EmshEng
HREERREESMEN
ZREEREE, TEALRS,
FEEMORES, HOR

o e AR TR AL
HETERSERER AT,

SR

Sautéed seasonal vegetable

RMB 38

M FEE

Deep fried mushroom with salt & pepper
RMB 48

FROSES
Wok fried green bean with chili
RMB 45




SERFIH SR

Homemade pancake with kale borecale
(thin pancake’nlive vagetable & chili green bean)

fHemR

Braised assorted vegetables
{broccols, mushroom, vermicelli)

RMB 52

WARLEMH -
Baked Xinjiang hash brown with cumin
RMB 48

R B FIRET

Wok fried green pepper & eggplant
RMB 42

EPEE (EHHERR)

RMB 48 .

Sautéed asparagus spears (subjected lo availabilily)

RMB 48



FEEE R K

Wok fried spicy Xinjiang rice noodles
with chicken, celery & green veggies

BSRERINE

Tajiks brown pilaf (lamb,
Xinjiang yellow carrot, carrot, onion,
blackeurrant, cumin, chickpea)

RMB 68 (£ / per portion)

MEdEAE

Hand-pulled noodles with
beef & vegetables

R g iR

Traditional lamb pilaf
(Llamb.Xinjiang yellow carrot,
carrol, emon, blackeurrant)

RMB 62 (£2 / per portion)



FhRilFRT

Wok fried homemade noodles with
beef & vegetables

~ RMB &2

MEEET
((ER/4B)

Baked Xinjiang dumpling £ P
RMB12/each 4

TTHE

Xinjiang chopped pasta with
j-. heef, vegetables & tomato sauce

< RMB4D

FRETNEE @A F

Stir-fried homemade Mianfeizi with
chili, chicken and vegetables

RMB 48




JUEEE KIDS SET
RMB 48

SHREWERRT. WWKREHIRO.
Al ki 5ot meal include apole uice, it and smack.

I r‘ﬂ 1
=

ANSEE |

Chicken noodle soup bt

Pilaf (without meat)

YEISHIEE E &
!-'ried chicken with fries



