Pan-Asian Tapas
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Aperitif
Lychee Martini 9 Asia Daisy 9
Vodka, St Germaine, Cranberry & Lychee Gin, Kwai Feh, Lime Juice & Ginger Ale
Nibbles Vegetables
House Crackers (ve) 4 Burrata @) 10
home-made furikake, sweet chilli & house dipping sauce grilled plum, crispy chilli oil, hot honey, chives, black
vinegar & coca bread
Truffle Edamame (ve) 5
crispy chilli & garlic Togarashi Cauliflower Fritters (ve) 7.5
Short Rib Bon Bon 6 miso cauliflower puree, rice cracker & pickled mooli
le, & soy dressi
truffle, yuzu & soy dressing Charred Padron Peppers m @) 7.5
hot honey, peanuts & gochujang alioli
Meat & Fish
. Tempura Green Beans (we) 7
Karaage Chicken 65 10 served with house dipping sauce
spicy & sticky sauce, sesame & spring onion
Steamed Momo 9 Truffle Zucchiniw @ 10
steamed dumplings served with crispy chilli oil vegetable | chicken miso, gochujang butter, chestnut mushroom, cashew, sesame
Truffle Yuzu Salmon (¢ 12.5 Ramen
cream cheese, home cured salmon, olive oil, yuzu juice, (served with ramen noodles, crispy chilli oil, spring onions, red chilli, topped
pickled cucumber, crispy capers & white truffle oil with a soft boiled egg & shredded nori.)
Korean BBQ Pork Ribs ) 12.5 Beef Short Rib 13
cashew nuts & chives
Pork Belly 15 Pork 12
charsiu sauce, apple & celeriac puree, braised red cabbage . .
& crispy shallots Chicken Dumpling 12
Beef Yakitori (g 15 Vegetable Dumpling (ve option) 12
red pepper, chives & pickled red onion
Chicken Teriyaki (g 12 Rice & Noodles
spring onions, sesame seeds & pickled mooli
Satay Wings () (¢ 10 Pad Ul‘a' , ("b) & coriamd 12
spicy peanut sasce, coriander & lime rice noodles, egg, onion, bean sprouts, peanuts & coriander,
’ (contains fish sauce) vegetable | chicken |king prawn +£2
Beef Short Rib 15 )
korean bbq, crispy shallots, chives & amaranth Coconut Rice (n) (ve) 5
. coconut milk, cashew & coriander
White Crab 12
hash brown, thai red curry mayo, dill & shallots Egg Fried Rice () 5
spring onions
Pan Asian Curries :
Scallion noodles () 4
Katsu Chicken 12 beansprouts & spring onions
panko coated, deep fried chicken served with our . .
katsu curry sauce & a garnish of pickles Jasmine Rice (ve) 4
. fragant fluffy white rice
Butter Chicken Curry () 12
creamy, spiced tomato sauce
Allergies and Intolerances.
Thai Coconut Curry 11.5 Every care is taken to avoid any cross contamination
Coconut curry with onions, chillis, Thai basil, crispy chilli & lime from allergens during preparation.
wvegetable | chicken | king prawn +£2 We do however work in a kitchen that processes allergenic
ingredients. If you have any specific allergies or concerns,
please let us know and we ‘Il do our best to help.
ve = Vegan v = Vegetarian gf = Gluten Free n = Nuts
Desserts
Basque Cheesecake () (v) 8 Spiced Pineapple ) 8
berry compote & pistacchio tuile black coconut icecream & candied red chillis
Chocolate Fondant () 9 Miso Créme Brdilée @) 8

vanilla ice cream

brown sugar crumble, yuzu curd & sesame tuile




