
Small Dishes

Dim Sum Platter	 £11.50 

Vegetarian Dim Sum Platter	 £8.50

Yellow Tail served with Shiso Cress and Garlic Yuzu Soy	 £13.50

Stir Fried Edamame with Black Beans and Garlic	 £5.00

Steamed Scottish Diver Scallop with Shimeji Mushrooms	 £8.50
 
Carpaccio of Beef with Eringi Mushrooms
with shavings of Black Truffle and Asian dressing	 £12.50

Corn Fed Chicken Skewers in a satay sauce	 £11.50

Tuna Tartar crowned with Wasabi Tobiko and Caviar	 £15.00

Organic Salmon and Sea Bass dressed with new style Black Bean Sauce	 £13.50

Soft Shell Crab with Thai Vinaigrette and crushed Garlic	 £11.50

Crispy Duck Roll with Nashi pear and Pine Nuts	 £6.50

Black and White Sesame coated Prawn Toast	 £5.50

Mango and Prawn Spring Roll	 £6.50

Vegetarian Bean Curd Wrap	 £5.00

Salad

Watermelon and Crispy Duck Salad with Pomegranate dressing and mixed leaves	 £12.50

Tofu and Spinach Salad with Miso dressing, fresh Chilli and Spring Onion	 £12.00

Lobster with continental Leaf, Beef Tomato and Ceviche Dressing	 £18.00

Three Style Sashimi Salad with Asian Dressing	 £15.00

Meat

Wagyu Beef with Spicy Ponzu and Shiso Dipping sauce  ( F 1 Grade )	 £60.00

Grapefruit and Yuzu Lemon Chicken with Shiso Garnish	 £15.00

Merlot Black Pepper Beef with Crispy Noodles	 £17.00

Crispy Pi Pa Duck drizzled with Hoi Sin Sauce	 £17.50

Soy Chicken with Asian Vegetables 	 £16.50

Champagne Lamb Cutlets with Plum Wine and Wild Honey Glaze	 £17.70

Stir Fried Veal Filet and Cashew Nuts in Japanese Plum sauce                                                              £18.50

Seafood

Wok flashed Salt and Pepper Prawns with Green Pepper and Spring Onion	 £11.50

Marinated Black Cod in Fresh Hoba Miso and Black Bean	 £23.00

Seared Organic Salmon with Chinese Mushrooms and Truffle Oil	 £16.50

Ginger and Spring Onion Lobster on a bed of hand pulled Noodles	 £28.00

Stir-fried Butterfly Prawns and Haricots Verts Chow Fun	 £16.50

Monk Fish Medallions with Asparagus in a Champagne and Soy Butter 	 £18.00

Steamed Whole Seabass with Lavender Oil and Yuzu Soy	 £21.00

Stir Fried Scallops in spicy XO sauce with Brandy Foie Gras	 £21.00

	
Vegetables

Vegetarian Clay Pot with Tofu, Wild Bamboo, Star Anise, Daikon,
Wolf Berry, and Chinese Fungus	 £14.00

Vegetarian Pi Pa Tofu on a bed of stir-fried Snow Pea Shoot	 £8.50

Selection of stir-fried Asian Vegetables;	 £7.50
Choi Sum
Baby Pak Choi
Snow Pea Shoot
(according to market availability)

Three style Vegetables	 £8.00

Vegetable Noodles	  £8.50

Inclusive of 17.5% tax and VAT  	 A 15% discretionary service charge will be added to your billThese dishes contain nuts/sesame	 VegetarianN V
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