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YOUR TABLE SNACKS

Smoked almonds "¢ 5 Nocellara olives "¢ 5
Truffle and Parmesan fries " 8 Sweet potato fries ' 6
) T ol
SOMETHING LIGHT
Watermelon and kimchi salad "¢ 9 Steak tartare, soy cured egg volk 12
Chermoula cauliflower, Tempura squid, gochujang aioli,
cucumber, coriander yoghurt "“8 mango salsa 11
Vegetable "“ or chicken gyoza, Soy & lemongrass chicken skewers 9
wasabi and citrus sauce 7
SOMETHING TO FOLLOW
Soft shell crab, Beef teriyaki tacos, avocado,
mango and chilli salsa 10 pico de Gaillo 12
Wagyu sliders, Asian slaw 14 Tuna tataki, caper and balsamic
vinaigrette 11
Char Sui pork bao buns, siracha aioli,
pickled onion 14 Cured salmon or tofu poké bowl 13
Miso roasted aubergine, orange glazed Pil Pil king prawns,

tofu, courgette and quinoa salad " 11 toasted focaccia 14

SOMETHING SWEET

Warm lotus donuts with Matcha tea, passion fruil and
coconul sauce 9 yuzu cake, cherry sorbet 9

If you have any allergies or intolerances
please ask a member of staff for further information

(0] veoe . (vo) peo
(v) vegetarian (vg) vegan

A discretionary 12.5% service charge

will be added to your bill. All prices are inclusive of vat.






