Seven Dish Sharer (only lunch)

Salmon Sashimi
The prime cut section of a

Salmon rich sweet texture,
full of Unami flavour. (D, G)

Grilled chicken satay
Creedy Carver chicken
marinated in fresh turmeric,
lemongrass, kaffir lime leaves
and chilli. Served with a spicy
peanut sauce. (G, D, N)

‘Weeping Tiger’ fillet
steak salad (Warm)

Marinated fillet beef served
with pickled papaya, chili and
coconut dressing. (G,D)

Swordfish taquitos

Served in a crispy gyoza shell
with guacamole and pickled
red onion. (D)

Tonkatsu Japanese Curry
Breaded pork escalope,
katsu curry sauce, pickled
carrot & cucumber ribbons,
Peanut & herb topping

(D, N)

Steamed jasmine rice
(G, D, VE)

PUDDING SELECTION

Peanut butter parfait
Dark chocolate delice, salted
toffee, peanut brittle,
Hazelnut Feuilletine, Oreo
crumbs. (N)

OR

Yuzu Sticky Toffee Pud
Sticky toffee pudding infused
with yuzu zest, Miso caramel
sauce, Honeycomb & Yuzu
Ice cream. (V)

Pickled lotus root

Asiette of pickled lotus root,
rainbow beets, watermelon
& heirloom Chinese Daikon.
(G, D, VE)

Inari tofu

tempura pocket

Urid dhal curry, wok fried
ginger kale, pickled green
papaya, mint & coconut
sambal. (G, D, VE)

Masala Vegetable
Samosa

Curried Mix Vegetables,
filled pastry parcels, pickled
papaya, sriracha & agave
sauce & wasabi

peas (D,VE)

Edamamme beans
(D, VE)

VEGAN PUDDING

Vegan Chocolate Mousse
Chocolate mousse,
Honeycomb, Cherries,

. Toasted coconut, Lemon balm

(VE,D,G)

G Glutenfree / D Dairyfree / N Containsnuts / V Vegetarian / VE Vegen

Roasted katsu aubergine

Katsu curry sacue, pickled carrot &
cucumber ribbons, Peanut,
Breadcrumbs & herb topping.

(VE, N) e

Steamed jasmine rice
(G, D, VE)

PUDDING SELECTION

Peanut butter parfait
Dark chocolate delice, salted toffee,
peanut brittle, Hazelnut Feuilletine,
Oreo crumbs. (N, V)

OR

Yuzu Sticky Toffee Pud

Sticky toffee pudding infused with
yuzu zest, Miso caramel sauce,
Honeycomb & Yuzu Ice cream. (V)

®



Nine Dish Sharer (lunch or dinner)

Crispy sesame squid
Home made sweet chili and
slive of Chard lime. (G, D)

Salmon sashimi

The prime cut section of a
Salmon rich sweet
texture,full of Unami Flavour
(G, D)

Grilled chicken satay
Creedy Carver chicken
marinated in fresh turmeric,
lemongrass, kaffir lime leaves
and chilli. Served with a spicy
peanut sauce. (G, D, N)

Pork gyoza
Chilli oil. Ginger plum
dipping sauce. (D)

Confit Duck Baos
Yuzu picked mooli, blue
agave siratcha & kimchi.
(D)

Sword Fish Taquitos
Served in a crispy gyoza shell
with mango mint guacamole
(D)

‘Weeping Tiger’ fillet
steak salad (Warm)

Marinated fillet beef served
with pickled papaya, chiliand

coconut dressing. (G,D)

Steamed jasmine rice

(G,D, VE)

PUDDING SELECTION

Peanut butter parfait
Dark chocolate delice, salted
toffee, peanut brittle, Hazelnut
Feuilletine, Oreo crumbs. (N)

OR

Yuzu Sticky Toffee Pud

Sticky toffee pudding infused
with yuzu zest, Miso caramel

sauce, Honeycomb & Yuzu Ice
cream. (V)

G Glutenfree / D Dairyfree / N Containsnuts / V Vegetarian / VE Vegen

M B E R

L O N D O N

Korean BBQ
Cauliflower

Roasted cauliflower wedge
Korean BBQ sauce,
Hummus, Toasted seeds &
peanuts (VE,N)

Pickled lotus root

Asiette of pickled lotus root,
rainbow beets, watermelon &
heirloom Chinese Daikon.

(G, D, VE)

Inari tofu

tempura pocket

Urid dhal curry, wok fried ginger
kale, pickled green papaya,

mint & coconut sambal. (D, VE)

Masala Vegetable

Samosa

Curried Mix Vegetables, filled
pastry parcels, pickled papaya,
sriracha & agave sauce & wasabi
peas (D,VE)

Onion Bhaji

Yellow &White onions, Blend of
Asian spices, served with a
spiced pear and mango
chutney. (D, VE)

Thai Massaman curry
Jackfruit, runner beans, truffle
potatoes & toasted peanuts.
(G, D, N,VE)

Edamamme beans
Served with (D, VE)

Steamed jasmine rice
(G,D, VE)

VEGETARIAN PUDDING
SELECTION

Peanut butter parfait

Dark chocolate delice, salted toffee,
peanut brittle, Hazelnut Feuilletine, Oreo
crumbs. (N)

Yuzu Sticky Toffee Pud

Sticky toffee pudding infused with yuzu
zest, Miso caramel sauce, Honeycomb &
Yuzu Ice cream. (V)

VEGAN PUDDING

Vegan Mess

Served with our handmade coconut ice
cream, aquafaba, apricot & stem ginger
compote, coconut sorbet, rose petals &
saffron crystals.

(VE,D,G)
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