SHARING MENU - £45

OPIUM DEN

MOET & CHANDON

Minimum 6 people

EBI SENBEI @
Prawn crackers served with chilli jam

EDAMAME @

Steamed edamame with viking salt or Japanese chilli

AMAZU

TORI KARAAGE @
Crispy chicken pieces with ponzu

TAKOYAKI

Fried octopus ball skewers with tomkatsu sauce

SALMON & AVOCADO MAKI @

Salmon, avocado, masago & roasted sesame seeds

YASAI MAKI @ @
Mixed vegetable maki roll

EBI NO TEMPURA (Ipc per person) @
King prawn tempura with chilli mayonnaise

YASAI NO TEMPURA (1Ipc per person) (0@
Seasonal vegetable tempura with chilli mayonnaise

PERI PERI TORI
Chicken skewers with Drgnfly spicy sauce

BUTA NO KAKUN
Braised pork belly skewers with yakiniku sauce

DESSERT PLATTER TO SHARE (Supplement £5 per person)
A sensational platter of Drgnfly desserts

Allergens:
Vegetarian @ Vegan @ Gluten-Free @ Gluten-Free Available @ Vegan Alternative

Please ask your waiter for assistance with information on allergens or any dietary requirements.
Our dishes are prepared in areas where allergic ingredients are present so we cannot guarantee our
dishes are 100% free of these ingredients. Menu subject to change & dishes may be swapped with similar alternatives

Service is not included, however a discretional 10% service charge will be added to tables of 8
& above which is then shared out to the DRGNFLY waiting & kitchen team



OPIUM DEN

7p
A
W
-~
Z
I
=
)
Z
%
7
T
n
=)
7

=
&
D
S,
©
S
3
g
=

EBI SENBEI @

Prawn crackers served with chilli jam

EDAMAME @

Steamed edamame with viking salt or Japanese chilli

CRISPY AUBERGINE @ @O ®
Homney vinagerette

GYU TATAKI @
Sirloin steak lightly seared, filled with onion salad, shiso dressing & soy jelly

MAGURO TATAKI @
Sesame crusted tuna, lightly seared with soy & ginger dressing

PERI PERI TORI (1pc per person)
Chicken skewers with Drgnfly spicy sauce

BUTA NO KAKUN (1pc per person)
Braised pork belly skewers with yakiniku sauce

EBI NO TEMPURA (1Ipc per person) @
King prawn tempura with chilli mayonnaise

YASAI NO TEMPURA (Ipc per person) (D@
Seasonal vegetable tempura with chilli mayonnaise

SAKE FURAI
Breaded Salmon & chilli jam

AVOCADO & CUCUMBER MAKI @@

SAKE TO AVOCADO MAKI @
Salmon, avocado, masago & roasted sesame seeds

CRUNCHY PRAWN MAKI @
Prawn tempura, avocado, cucumber, topped with tobiko, spicy mayo, eel sauce &
tempura crunch

YASAI DRAGON MAKI @@

Seasonal vegetables, topped with avocado, teriyaki sauce & sesame seeds

TORI TERIYAKI MAKI @

Chicken teriyaki, avocado, spring onions, sesame seeds, teriyaki sauce

MAGURO TO AVOCADO MAKI @
Tuna, avocado, masago, roasted sesame seeds

CALIFORNIA MAKI @
Dorset crab, avocado, cucumber, tobiko, Japanese mayo, roasted sesame seeds

NIGIRI SELECTION

SASHIMI SELECTION

DESSERT PLATTER TO SHARE (Supplement £5 per person)
A sensational platter of Drgnfly desserts



