SUMMER SET MENU

2 COURSES £2999 INC COCKTAIL
ADD SUSHI FOR £6

WED, THURS + SUN- ALL EVENING

COCKTAILS

LYCHEE SPRITZ FORBIDDEN FOREST C0CO LOCO

APPLE, STAR ANIS, ROSEMARY SYRUP, LYCHEE EUICE ROSE P[E]TALS VANILLA PASSION FRUIT LYCHEE MANGO + COCONUT RUM,

LYCHEE, PEACH + RASPBERRY LIQUELUR, : ' WHITE RUM, THAI BASIL HERB
PROSECCO

FRESCANTE SPICY MANGO MARGARITA
CUCUMBER MINT, HENDRICKS GIN, SPICY MANGO SYRUP, CHILLI LIQUEUR,
ELDERFLOWER, APPLE, THAI BASIL SYRUP TEQUILA BLANCO, GRAPEFRUIT BITTERS

BITES

POPCORN SHRIMP TEMPURA CHICKEN WINGS CHICKEN SKEWERS CORN RIBS "
NORI SALT, KIMCHI MAYO SMOKED CHILLI SAUCE GOCHUJANG HONEY, GARLIC HERB BUTTER, PARMESAN

SUSHI

DRAGON ROLL TRUFFLE PONZU TUNA VEGAN MAKI RoLL""
PRAWN, AVOCADO, UNAGI AVO PUREE, WAKAME, TRUFFLE PONZU AVOCADO, CUCUMBER, LIME AlOLI

MAINS

SIRLOIN STEAK ROBATA CHICKEN SALMON TERIYAKI ROBATA ROASTED AUBERGINE "
SHIMEJI MUSHROOMS ROCOTO CHILLI, SALSA CUCUMBER, PICKLED RED ONION, SESAME  LIME, POMEGRANATE, CORIANDER

SIDES

CORN SALAD' MNKY FRIES" COCONUT RICE " CAESAR SALAD
KIMCHI MAYO, FETA FURIKAKE SEASONING LEMONGRASS, COCONUT GRILLED GEM, PARMESAN, HERB CRUMB

ADD TRUFFLE + PARMESAN
+3

Our food may contain allergens. Inform our staff of any allergies you may have. We are not liable for airborne
or contact nut allergies. A 12.5% service charge applies.



	summer set menu
	2 courses £29.99 inc cocktail add sushi for £6
	wed, thurs + sun-all evening
	lychee spritz Apple, star anis, rosemary syrup, lychee, peach + raspberry liqueur, prosecco

	cocktails
	forbidden forest Lychee juice, rose petals, vanilla
	coco loco passion fruit lychee mango + coconut rum, white rum, Thai basil herb
	frescante cucumber mint, hendricks gin, elderflower, apple, thai basil syrup
	Spicy Mango Margarita spicy mango syrup, chilli liqueur, tequila blanco, grapefruit bitters

	bites
	popcorn shrimp tempura nori salt, kimchi mayo
	chicken wings smoked chilli sauce
	chicken skewers Gochujang honey, garlic
	corn ribs Herb Butter, Parmesan
	dragon roll prawn, avocado, unagi


	sushi
	truffle ponzu tuna avo puree, Wakame, truffle ponzu
	vegan maki roll Avocado, cucumber, lime aioli

	mains
	sirloin steak Shimeji Mushrooms
	robata chicken Rocoto Chilli, Salsa
	salmon teriyaki cucumber, pickled red onion, sesame

	robata roasted aubergine lime, pomegranate, coriander

	sides
	corn salad kimchi mayo, feta
	mnky fries Furikake Seasoning
	coconut rice Lemongrass, Coconut
	caesar salad Grilled gem, parmesan, herb crumb
	Our food may contain allergens. Inform our staff of any allergies you may have. We are not liable for airborne or contact nut allergies. A 12.5% service charge applies.




