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Oyster Sauce, Garlic & Black Bean Sauce, Sizzling Hot Pan & Lime Squeeze  
 

Quince Aioli & Crispy Pork Crackling  
 

Smoked Homemade Chipotle Chilli Sauce, Lime, Coriander & Mango Salsa  
 

Beansprouts, Sugar Snaps, Pineapple, Toasted Peanuts & Sesame Seeds, Teriyaki Dressing  
 

Plum Sauce, Chilli &  Coriander  
 

Chilli, Coriander, Sesame  
 

Wakame Salad  
 

Italian Chacuterie, Nduja Fondue & Crispy Dough Pillows for Stuffing & Dipping 
 

3 Tortillas, on House Slaw 

 - Bream Fillets, Chilli Pineapple Guacamole          

 - Fillet Steak Strips, Mexican Spice, Chipotle Mayo        
 

Shredded Chicken, Serrano Ham, Bechamel  
 

Watercress, Zucchini, Pea, Mint, Feta, Lime & Oil Dressing, Pumpkin & Sunflower Seeds 
 

Charred Celeriac Strips, Flat Bread, Hummus, Pickled Red Cabbage  
 

Spice Roast Cauliflower, Oat Crumb & Garam Masala - vg   
 

Alfalfa & Carrot Salad & Spiced Raita - vg  
 

Goats Cheese, Fig, Honey, Walnut  



_________________________________________________________________________________________ 
 

Wrapped in Banana Leaf Crushed Sea Salt, Roasted,  

 - Northern Thai Hot & Sour Sauce, Lime, Coriander,  Bean Sprouts, Green Beans,  

   Toasted Crushed Peanuts  & Jasmine Rice  

 - Lemon & Chive Herb Butter Crushed Sea Salt, Bowl of Greens & New Potatoes  

 

Chilli, Lime, Coriander, Butter Sauce, Sauté Greens, Jasmine Rice  
 

Classic Meunier, New Potatoes, Greens  
 

Tempura Battered Cod & Lemon Sole, Mint & Mushy Peas, Chips & Tartare Sauce  
 

Grilled Zucchini, Yuzu Hot Sauce & Chips 
 

Primavera Sauce, Asparagus, Broad Beans, Peas & Spring Onion, Baby Spinach &  

Parmesan Style Cheese - vg  
 

Glass Noodle Salad, Nam Jhim Dressing  
 

_________________________________________________________________________________________ 
 

 
Creamed Mascarpone Spinach, Wild Mushroom, Aged Mustard & Black Pepper Sauce  

Jasmine Rice, New Potatoes, Chips (included)  -  OR  -  Truffle Chips (£2 supplement)  
 

Chips & Salad Bowl  
 

 - Au Poivre Sauce,       - Garlic Butter  

 - Mushroom, Mustard & Black Pepper Sauce,     - Chimichurri Sauce  
 

Char Grilled Slaney’s Prime Irish Sirloin, Seared Scallops & King Prawns, Chilli, Garlic,  
Coriander Butter Sauce, Rice OR Chips  
 

 



_________________________________________________________________________________________ 
 

Coconut, Cinnamon, Turmeric, Fennel, Fresh Curry Leaves, Clove, Cardamom, Black Pepper,  Basmati Rice & Naan Bread  

vg 

 

Peanut, Coconut, Kaffir, Lemon Grass, Cumin, Chilli & Jasmine Rice 

vg 

 

Shatta Nuts, Jerusalem Artichoke Crisps,  
Togarashi Popcorn,  Harissa & Tahini Twists   
Vegan, Dips vg   

Olive Oil, Balsamic Vinegar & Butter  

Olive Oil, Balsamic Vinegar & Butter  

  

   

Mixed  Leaf, Cucumber, Tomato, Capsicum  
& Viangrette 

    
Beansprouts, Sugar Snaps, Pineapple, Basil, Mint,  
Coriander, Toasted Peanuts, Nam Jhim Dressing  - vg  

Snow Pea, Mangetout & Sesame Salad  

 

Chargrilled Sweetcorn, Chilli & Parmesan  

CourgeƩe, Mangetout, Broccoli, Miso & Lemon BuƩer  

 

_________________________________________________________________________________________ 
Please ask for our Allergen Menu  


