CANAPES

Edamame Beans (4 bowls) (vE)
Blanched edamame beans coated in a
black sesame seed dressing.

Prawn Crackers (4 bowls)
Served with sweet chilli sauce.

Lotus Root Crisps (5 bowls) (VE)

Lightly salted and served with
sriracha mayonnaise.

Vietnamese Beef Curry

Tender free range beef,
chilli, nutmeg, coconut and
curry leaves, served with rice.

Crispy Chilli Chinese Pork

Pork loin strips, sautéed peppers and
onions coated in a gochujang chilli
sauce and topped with sesame seeds,
served with rice.

Thai Massaman Curry

Vegetable curry topped with
jackfruit, tenderstem broccoli, purple
truffle potatoes and crushed
peanuts, served with rice.

(VE) Vegan (V) Vegetarian

Grilled Chicken Satay (24 slices)

Chicken thigh marinated in fresh
turmeric, lemongrass, kaffir lime leaves
and chilli. Served sliced with a spicy
peanut sauce.

Weeping Tiger’ Fillet Steak
Salad (warm) (18 slices)

Marinated beef fillet coated in a spicy
sauce, and served with pickled papaya,
chilli & coconut dressing.

Char-siu Pork Sliders (6 pcs)

Sweet bun filled with slow-
cooked pulled pork with black
treacle Hoisin sauce and Chinese
five spice.

Confit Duck Baos (5 pcs)
Yuzu pickled mooli, blue
agave sriracha and kimchi.
Served full or sliced in half.

Korean BBQ wings (15 pcs)
Crispy chicken wings coated in a
Korean BBQ sauce, pickled
papaya salad topped with spring
onions & sesame seeds.

Allergens are clearly listed under each dish, but our food can come into contact with allergens as it is prepared in a kitchen
where dishes containing gluten, nuts, dairy and other allergens are also present. There is some risk of cross contamination.
Please inform staff of any allergies prior to placing your order, even if you have eaten the dish previously.

Swordfish Taquitos (5pcs)

Served in a crispy gyoza shell with a
mint & mango ketchup, guacamole
topped with pickled red onions.

Pan-seared Scallops (9 pcs)

Truffle-infused cauliflower
purée, and Asian style
chimichurri.

Crispy Sesame Squid

Tossed in a spice blend and served with
homemade sweet chilli sauce and
charred lime.

Salmon Sashimi (7 slices)

The prime cut of Salmon.
Served with soy sauce and garnished
with sesame seeds.

Bluefin Tuna Sashimi (7 slices)

Drizzled with Truffle oil and served with
ponzu sauce.

Hamachi Yellowtail Tiradito (7 slices)

Served with yuzu infused garlic
dressing and pickled chilli.

M B E R

L OND O N

Inari Tofu Tempura Pocket (6 pcs) (vE)

Urad dhal curry, pickled green papaya
salad and coconut sambal.

Roasted Katsu Aubergine (12 pcs) (vE)

Katsu curry sauce with pickled carrot
ribbons and a peanut & breadcrumb
topping served in a spoon.

Korean BBQ Cauliflower (18 pcs) (VE)

Roasted cauliflower, Korean BBQ
sauce, hummus & crushed pistachio,
served in a spoon.

Onion Bhaji (12 pcs) (vE)

Red & white onions, blend of Asian
spices, served with spiced pear & mango
purée and vegan raita dip.

Satay Tofu (12 pcs) (vE)

Marinated skewered tofu, with a satay
sauce and crushed peanuts.

Sweet Potato Fries (4 bowls) ()
With wasabi mayo.
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	Edamame Beans (4 bowls)
	(VE)
	Blanched edamame beans coated in a black sesame seed dressing.

	Prawn Crackers (4 bowls)
	Served with sweet chilli sauce.

	Lotus Root Crisps (5 bowls)
	(VE)
	Lightly salted and served with sriracha mayonnaise.


	BOWLS
	Vietnamese Beef Curry
	Tender free range beef,  chilli, nutmeg, coconut and curry leaves, served with rice.

	Crispy Chilli Chinese Pork
	Pork loin strips, sautéed peppers and onions coated in a gochujang chilli sauce and topped with sesame seeds, served with rice.

	Thai Massaman Curry
	Vegetable curry topped with jackfruit, tenderstem broccoli, purple truffle potatoes and crushed peanuts, served with rice.


	MEAT
	Grilled Chicken Satay (24 slices)
	Chicken thigh marinated in fresh turmeric, lemongrass, kaffir lime leaves and chilli. Served sliced with a spicy peanut sauce.

	Weeping Tiger’ Fillet Steak Salad (warm) (18 slices)
	Marinated beef fillet coated in a spicy sauce, and served with pickled papaya, chilli & coconut dressing.

	Char-siu Pork Sliders (6 pcs)
	Sweet bun filled with slow- cooked pulled pork with black treacle Hoisin sauce and Chinese five spice.

	Confit Duck Baos (5 pcs)
	Yuzu pickled mooli, blue agave sriracha and kimchi. Served full or sliced in half.

	Korean BBQ wings (15 pcs)
	Crispy chicken wings coated in a Korean BBQ sauce, pickled papaya salad topped with spring onions & sesame seeds.
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	Inari Tofu Tempura Pocket (6 pcs)
	(VE)
	Urad dhal curry, pickled green papaya salad and coconut sambal.

	Roasted Katsu Aubergine (12 pcs)
	(VE)
	Katsu curry sauce with pickled carrot ribbons and a peanut & breadcrumb topping served in a spoon.

	Korean BBQ Cauliflower (18 pcs)
	(VE)
	Roasted cauliflower, Korean BBQ sauce, hummus & crushed pistachio, served in a spoon.

	Onion Bhaji (12 pcs)
	(VE)
	Red & white onions, blend of Asian spices, served with spiced pear & mango purée and vegan raita dip.

	Satay Tofu (12 pcs)
	(VE)
	Marinated skewered tofu, with a satay sauce and crushed peanuts.

	Sweet Potato Fries (4 bowls)
	(V)
	With wasabi mayo.


	FISH
	Swordfish Taquitos (5pcs)
	Served in a crispy gyoza shell with a mint & mango ketchup, guacamole topped with pickled red onions.

	Pan-seared Scallops (9 pcs)
	Truffle-infused cauliflower purée, and Asian style chimichurri.

	Crispy Sesame Squid
	Tossed in a spice blend and served with homemade sweet chilli sauce and charred lime.

	SASHIMI + £10 suppl.
	Salmon Sashimi (7 slices)
	The prime cut of Salmon.
	Served with soy sauce and garnished with sesame seeds.

	Bluefin Tuna Sashimi (7 slices)
	Drizzled with Truffle oil and served with ponzu sauce.

	Hamachi Yellowtail Tiradito (7 slices)
	Served with yuzu infused garlic dressing and pickled chilli.





