
A discretionary service charge of 12.5 % will be added to the bill 

 

  

 ENTREÉS 

 
 

Korean spiced quail with a sesame garlic sauce 

6.50 

 

Daikon and vegetable rolls with sesame miso dressing 

5.50 

 

Mushroom miso soup with tofu 

5.00 

 

Smoked duck dumplings with plum sauce 

6.00 

 

Char-grilled spiced pork and chicken skewers with spring onions and chinese lettuce 

7.50 

 

Butternut squash & leek gyoza with a wasasi  kaffir sauce 

5.50 

 

Oyster and prawn tempura with aioli, shiso and ikura  

8.50 

 

Steamed duck bun with a spicy red wine sauce sauce  

9.00 

 

Grilled prawns with spicy Korean chilli paste 

9.00 

 

Avocado, mango,pomello & baby spinach salad 

7.00 

 

 

 

 

 

 

 

 

 

 

 

 

 



A discretionary service charge of 12.5 % will be added to the bill 

 

 

MAINS 

 

Mushroom and asparagus buckwheat risotto with spinach and goats cheese  

15.00 

 

Grilled lamb with jerlusem artichoke, baby tomatoe and pesto dressing 

17.00 

 

Braised Pork with gai lan, baby carrots 

19.00 

 

Braised beef short ribs with nashi pear and beef jus 

19.00 

 

Spiced roast baby chicken with leeks and chilli jam 

19.00 

 

Char-grilled beef fillet with taro cake, asparagus and bulgogi sauce 

22.00 

 

Ginger soy steamed halibut  with a daikon cress fennel salad 

23.00 

 

ACCOMPANIMENTS 

 

Mixed tuber frites with szechuan salt 

4.50 

 

Baked aubergine and tofu with sesame miso sauce 

4.50 

 

Steamed mixed Asian greens with a garlic & pinenut dressing 

4.50 

 

Mixed salad with garlic and yuzu dressing 

4.00 

 

Crispy tofu and leeks with chilli jam 

4.00 

 

Steamed rice 

2.50 

 

 

                                     

 

 

 



A discretionary service charge of 12.5 % will be added to the bill 

 

 

 

DESSERTS 

 

 

 

 

 

Seasonal mixed fruits 

7.50  

 

Mango, black berry and a sweet red bean brulle’ 

8.00 

 

British and French cheese selection and crackers 

9.00 

 

Green Tea and Strawberry Sandwich 

7.50 

 

Chocolate Fondant with a sesame almond praline parfait 

8.00 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



A discretionary service charge of 12.5 % will be added to the bill 

 

 

BREAKFAST 

 

 

 

 

 

Seasonal fruit salad with yoghurt, topped with toasted oats and honey or vanilla syrup 
6.50 

 

Handmade granola with mixed berries, yoghurt and honey 
7.00 

 

Eggs Benedict with a choice of ham, sautéed mushrooms, asparagus or smoked salmon  
8.50   

 

Toasted sourdough bread with a choice of four toppings: 

Aged cheddar, gruyere, brie, egg, bacon, sausage, grilled tomatoes, baked beans, 

Potato Rösti sautéed wild mushrooms, spinach, asparagus, smoked salmon 
9.00 

 

Any additional topping 
2.50 

 

 

Organic fruit and vegetable juice 

Carrot, Tomato, Cranberry, Orange, Grapefruit 
3.00 

 

Shed smoothie    

Daily selected fresh fruit and vegetable  
4.50 

 

A selection of teas and coffee  
3.00 

 

 

 

 

 

 

 

 


