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Crispy Sesame Squid

 

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

Contains Molluscs & Sesame Seeds.

Contains Fish, Sesame Seeds & Soya.

The prime cut of Salmon. 

Salmon Sashimi

Rich, sweet-textured, full of umami
flavour, and garnished with sesame
seeds. Served with soya sauce.

Contains Peanuts & Soya.

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

Vietnamese Beef Curry 

Tender free range beef meat, 
chilli, nutmeg, coconut and
curry leaves.

Contains Sesame Seeds. 

Garnished with schichimi powder.

Steamed Jasmine Rice (VE)

Contains Fish, Mustard, Sesame Seeds & Soya.

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

Contains Gluten, Fish & Sesame Seeds.

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

Contains Gluten, Lupin, Sesame Seeds, Soya &
Sulphur Dioxide. 

Chilli oil. Ginger Plum dipping sauce.
Pork Gyoza

OR

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.

(VE) Vegan (V) Vegetarian

Peanut Butter & Nutella
Parfait

 

Dark chocolate delice, salted caramel,
crispy hazelnut base, topped with
crushed peanuts.

Contains Egg, Milk, Nuts, Peanuts & Soya. 

(V)

Yuzu Sticky Toffee Pudding 

 

Classic sticky toffee pudding, served
with miso-toffee sauce, honeycomb
and yuzu ice cream.

Contains Gluten, Egg, Milk & Soya. 

OR

Peanut Butter & Nutella
Parfait
Dark chocolate delice, salted caramel,
crispy hazelnut base, topped with
crushed peanuts.

Contains Egg, Milk, Nuts, Peanuts & Soya. 

(V)

 

Yuzu Sticky Toffee Pudding 

Classic sticky toffee pudding, served
with miso-toffee sauce, honeycomb
and yuzu ice cream.

Contains Gluten, Egg, Milk & Soya. 

(V)

 

OR

Chocolate avocado mousse,
honeycomb, Griottines cherries,
toasted coconut and micro lemon
balm.

Vegan Chocolate Mousse 

Contains Soya.

Korean BBQ Cauliflower

 

Roasted cauliflower, Korean BBQ
sauce, hummus & crushed pistachio.

Contains Celery, Mustard, Nuts, Sesame Seeds,
Soya & Sulphur Dioxide.

Contains Sesame Seeds & Soya.

Pickled Lotus Root 

Assiette of pickled lotus root, rainbow
beets and watermelon & heirloom
Chinese daikon.

Contains Gluten, Lupin, Soya & Sulphur Dioxide.

Inari Tofu Tempura Pocket 
Uraddhalcurry, pickledgreen papaya
salad and coconut sambal.

Contains Gluten & Sesame Seeds.

Masala Vegetable Samosa 
Curried mixed vegetables, filled pastry
parcels, pickled papaya, sriracha, agave
sauce & wasabi peas.

Contains Sulphur Dioxide.

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

Contains Sesame Seeds & Soya. 

Blanched edamame beans coated in a
black sesame seed dressing.

Edamame Beans 

Contains Sesame Seeds. 

Garnished with schichimi powder.

Steamed Jasmine Rice

Contains Celery & Peanuts.

Thai Massaman Curry 
Vegetable curry topped with jackfruit,
tenderstem broccoli, purple truffle
potatoes and crushed peanuts.
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(V)
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