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STARTERS  Ans.os

e

BREADED KING OYSTER MUSHROOMS
WITH AN OTTO DRESSING

GRESSINGHAM DUCK SUMMER ROLLS

N
WITH BLACK PEPPER SQOY GA DA . R
Main Dishes
'ﬁ'

PRAWN LASKA COCONUT SOUP WITH
RICE NOODLES AND HERBS GA DA

18.95

CRISPY PORK BELLY
DRﬁ\] KS 10.95 with rice, bok choi,
e & miso gravy GA.DA

CHERRY BLOSSOM SPRITZ

LYCHEE MARTINI 19.95
GREEN TEA HIGHBALL TERIYAKI SALMON
FILLET
— With stir fry Asian
DESSERT 8.95 greens &
- rice noodles GA.DA

CEREAL MILK PANNACOTTA
Avocado Puree, Chocolate &
caramelised cornflakes 17.95

KATSU CURRY
CHICKEN OR TOFU

' Served with rice &
ME EnD pickled veg
PAN ASIAN NIGHT AIIergens:%t Intolerances
5PM THURSDAY 24 ™ PLEASE SEE THE BACK OF THE MENU
FOR OUR ALLERGEN KEY

SEPTEMBER
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Allergens & Intolerances

Please speak to a member of staff if you have any allergies, intolerances or require
information about our ingredients. As we offer dishes containing all major allergens,
please be advised traces of all may be found in any of our dishes

V vegetarian | VGNA vegan adaptable
DA dairy adaptable | GA gluten adaptable

adaptable dish means the dish can be adapted to suit your dietary requirements. Please
advise us if you require your dish adapting.
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