
Oyster Sauce, Garlic & Black Bean Sauce, Sizzling Hot Pan & Lime Squeeze - (3 7 8 14) 

Cucumber & Wakame Salad - (2 3 4 12 13 14) 
 

Spice Roast Cauliflower, Oat Crumb & Garam Masala - vg  - (9) 
 

Beansprouts, Sugar Snaps, Pineapple, Toasted Peanuts & Sesame Seeds, Teriyaki Dressing - (2 11 12 13) 
 

Chipotle Chilli King Prawns, Mango, Coriander & Lime Salsa - (3), Seared Scallops, Crispy Pork Belly & Quince Aioli - ( 8) 
Pork & Prawn Gyoza, Roast Tomato & Pepper Dip - (2 3 12 13 14), Picadiño Chicken Padron Poppers, Nam Jhim - (5 7) 

 

Wrapped in Banana Leaf Crushed Sea Salt, Roasted, Northern Thai Hot & Sour Sauce, Lime, Coriander,  
Bean Sprouts, Green Beans, Toasted Crushed Peanuts & Jasmine Rice - (5 7 8 11 14)  

- OR - Lemon & Chive Herb Butter Crushed Sea Salt, Steamed Seasonal Vegetables  and Jersey Royals - (5 7 14) 
 

Tagliatelle, Asparagus Cream, Baby Spinach - (2 3 7 9) 

Chilli, Lime, Coriander, Butter Sauce, Sauté Greens, Jasmine Rice - (5 7 8 14) 
 

Chips & Salad Bowl - (9) 
 

Mushrooms, Onions, Mustard & Cream Basmati Rice - vg  - (1 9 14) 
 

- vg (11) (11) (3 5 11)
Peanut, Coconut, Kaffir, Lemon Grass, Cumin, Chilli & Jasmine Rice  

 

Home Made Clotted Cream Ice Cream - (2 4 7 14) 
 

Tuille Biscuit - (2 4 7) 
 

&  Salted Caramel - (2 7 11) 
 

 
Westcombe Cheddar, Form D’Ambert Blue, Normandy Camembert Fig Chutney,  

Grapes & Rustic Crackers, Biscuits - ncgi - (1 2 7 10 12) 

 
No substitutions or alterations, any additional side dishes will be charged for separately.  

+10% Service 



 
Please note that nuts, gluten, dairy, shellfish and other allergens are present in our kitchen.   

We cannot guarantee that they are not present in any of the food we cook.  
vegan = vg   gluten free option  = gfo 

 

Celery = 1      Gluten = 2      Crustaceans = 3      Eggs = 4       Fish = 5       Lupin = 6       Milk = 7 
Mollusc = 8       Mustard = 9       Nuts = 10       Peanuts = 11       Sesame seeds = 12       Soya = 13       Sulphur Dioxide = 14 

 


