
Grilled Pork Skewer 3.5ea
Slow-cooked pork skewer, chilli glaze & cucumber relish

Stuffed Chilli Spring Roll 4ea
Thai-style pork mince stuffed red chilli, wrapped in pastry

Whipped Cods’ Roe, Wasabi Peas 6.5
Served with prawn crackers

House Flatbread
VWasabi butter & chives 10

VGMiso mushroom marmite 12
Chicken liver butter 14

Grilled Duck Hearts with Smoked Pork & King Oyster Mushroom 13
Dashi broth, lime & katsuobushi

VGFried Oyster Mushrooms 8.5
Tofu & ginger dressing, togarashi crumb & dill

Spiced Cured Trout with Shiso 12
Cured chalk stream trout with nahn jim seasoning & puffed rice on a shiso leaf

Beef Tartare & Shitake Mushrooms with lotus root crisps 13
Apple, shallots, white soy sauce & japanese mayo

VGBritish Purple Sprouting Broccoli 9.5
Shallot, chilli & white soy dressing, crispy onion & lime

Grilled Cuttlefish Satay 16
Braised cuttlefish & peanut curry, lime & coriander

Slow-Grilled Mackerel 23
Seaweed butter & hispy cabbage

VGSmoked Aubergine, Sticky Tomato & Miso Glaze 18
Herby citrus and chilli salad, crispy onions

Oven-Baked peppered baby chicken 26
Roasted chilli & pepper sauce, grilled lime

Grilled Rump Cap 30
Chicken skin butter & jalapeno

Grilled Pork Chop 27
Wasabi butter, brown shrimp & dill

2018 Rathfinney Wine Estate, East Sussex Classic Brut 13 / Rosé Brut 17

NV Veuve Clicquot , Champagne, France Yellow Label Brut 17 

To The East (plum sake, gin, peach, lemon & lime) 15

PLEASE INFORM US OF ANY ALLERGIES. 
PRICES ARE INCLUSIVE OF VAT. 12.5% DISCRE TIONARY SER VICE CHARGE WILL BE APPLIED TO THE BILL. 

WE’ VE GONE CASHLESS AND ONLY ACCEPT CARD 

VGJasmin Rice 3.5          VGMix Leaf, chilli vinaigrette 7          VFries, sriracha mayo 6
VGCucumber Salad, tamarind dressing 7


