
Should you require allergy information for any of our dishes, please ask a mMBER of staff. 
The Food Standards Agency advises that the consumption of raw or lightly cooked products of an 
animal origin, such as meat, offal, eggs, fish and shellfish increase your risk of illness. This especially
applies to children, pregnant women, the elderly and those with a weakened immune system.

Please note that a discretionary12.5% service charge will be added to your bill. All prices are inclusive of VAT at 20%. 

Our Head Chef Jonathan Villar
has created his own sensational 
versions of iconic East Asian dishes. 
Experience our highly celebrated 
signature dishes found throughout 
this menu.

Jonathan Villar
Head Chef



Pickled lotus root salad 	 8.9
with beetroot, mooli and watermelon
sweet rice vinegar, chilli, lemongrass and ginger  (G, D, V)

Confit duck leg and orange blossom labneh	 9.9
hoisin and tahini glaze, rhubarb, beetroot and 
orange salad, crushed pistachios  (N)

Soy glazed hot smoked salmon salad 	 9.9
mesclun greens, jicama, purple potatoes, edamame, 
kalamansi-kaffir lime dressing  (G, D)

Charred asparagus furikame 	 9.9
anchovies tempura, soft boiled sake egg, 
grilled lapcheong sausage, yuzu hollandaise 
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Signature dish

Aromatic dill flower cured salmon sashimi	 9.9
crispy buckwheat and mango tabbouleh, 
yuzu labneh, pomegranate, lotus root crisps

Seared ostrich tataki	 9.9
kizami wasabi mousse, mirin cured egg, 
roasted grapes, parmesan-nori popcorn

Lobster & crabmeat Martini	 9.9
Avocado cream, cucumber, wasabi & gin sorbet  (G, D)

Prawn & coconut ceviche	 8.9
Lemongrass, coriander, chilli and lime  (G, D)
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RAW & CURED

G   Gluten free   /   D   Dairy free   /   N   Contains nuts   /   V  Vegetarian

SIDES

Samphire, watermelon  
& heritage carrots 
som tam salad (G, D, V)

5.5

Steamed jasmine rice (G, D, V) 
4.5

Steamed coconut 
& rice muffin (G, V)

4.5

Sweet potato  
& taro chips (G, V)

4.5

Stir fried bok choy,  
rice wine & ginger (D, V)

5.5

Wok fried morning glory, 
black beans, ginger & chilli (D, V)

5.5

Edamame hummus  
& shiitake kibbeh (D, V)

5.5



Prawn cookies	 7.9
Plum and cucumber dipping sauce  

Sesame squid	 8.9
Yuzu-smoked sweet paprika mayonnaise  (G) 

Char siu pork doughnut	 9.9
hoisin black treacle  

Soft shell crab tempura burger 	 14.9
Steamed bao bun, Alfonso mango & mint ketchup, 
home made kimchee, som tam salad  

Inari tofu tempura pocket	 8.9
urid dhal curry, pickled green papaya
mint and coconut sambal  (G, D, V)
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Lobster xio long bao  (D)	 9.9
Scottish lobster broth, schezwan pepper and star anise  

Eight hour braised	 14.9 
Wagyu rib of beef bao bun	
smoked marrow mayonnaise, home made Kimchee,  
beetroot & horseradish chrain 

Purple Yam Dimsums 	 8.9
moromi miso, tempeh, wild garlic, chilli oil,  
sweet potato crisps  (D, V)

Chorizo, tiger prawns	 8.9
Halloumi & Nashi pear gyoza
Pedro Ximenez- tamari glaze, 
wonton and sesame crisps, pea shoots     
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Signature dish

SIDES

Samphire, watermelon  
& heritage carrots 
som tam salad (G, D, V)

5.5

Steamed jasmine rice (G, D, V) 
4.5

Steamed coconut 
& rice muffin (G, V)

4.5

Sweet potato  
& taro chips (G, V)

4.5

Stir fried bok choy,  
rice wine & ginger (D, V)

5.5

Wok fried morning glory, 
black beans, ginger & chilli (D, V)

5.5

Edamame hummus  
& shiitake kibbeh (D, V)

5.5

G   Gluten free   /   D   Dairy free   /   N   Contains nuts   /   V  Vegetarian



Corn-fed chicken & lemongrass satay	 9.9
fresh coconut and charred pineapple sambal, 
peanut and miso sauce  (G, D, N)

Miso Aubergine	 9.9
feta cheese, moromi miso, rosemary, honey, 
pomegranate, crispy buckwheat  (V) 

‘Weeping tiger’ fillet beef	 12.9
papaya piccalilli, coconut,  
coriander and bird’s eye chilli  (G, D) 

Lobster tom kha talay                     14.9 half  / 27.9 whole
coconut cream, lemongrass, 
chilli, lime and coriander  (G, D)

Wagyu beef and foie gras burger	 14.9
avocado bun, smoked miso relish
sugar cured streaky bacon
sriracha mayonnaise, Gruyère

Wagyu Koji	 14.9
100g minimum served pink,  
koji and moromi miso glaze

Shiitake, morel & aduki bean kibbeh burger	 12.9
avocado bun, smoked miso relish, edamame hummus  (G, D, V) 
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GRILLED

Thai green curry	 12.9
sea bass fillet and tiger prawns,
sweet basil and aubergine  (G, D)

	
Vietnamese goat curry 	 12.9 
tender Cabrito goat meat, 
chilli, nutmeg, coconut and curry leaves  (G)

		
Indonesian beef rendang 	 12.9 
eight hour braised beef cheeks,  
coconut, chilli and coriander  (G, D)

Thai red curry	 12.9 
slow roast lamb breast, charred brocollini, 
leeks & radish, tahini yogurt, 
edamame hummus, pomegranate  (G)

	
Thai Massaman curry 	 10.9
butternut squash & green beans
toasted peanuts  (G, D, N, V)
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Signature dishG   Gluten free   /   D   Dairy free   /   N   Contains nuts   /   V  Vegetarian

SIDES

Samphire, watermelon  
& heritage carrots 
som tam salad (G, D, V)

5.5

Steamed jasmine rice (G, D, V) 
4.5

Steamed coconut 
& rice muffin (G, V)

4.5

Sweet potato  
& taro chips (G, V)

4.5

Stir fried bok choy,  
rice wine & ginger (D, V)

5.5

Wok fried morning glory, 
black beans, ginger & chilli (D, V)

5.5

Edamame hummus  
& shiitake kibbeh (D, V)

5.5



Matcha green tea 	 9
& white chocolate fondant
yuzu & chilli sorbet

	
Alfonso mango, coconut	 9
& chia seed crumble	
lychee and coconut sorbet  (G, D, V)

	
Peanut butter parfait	 9
Baileys and dark chocolate delice, 
salted toffee, peanut brittle, Oreo crumbs  (N)

	
MBER Mess	 9
Poached Nashi pear, lemongrass meringue, 
plum wine jelly, miso ice cream, 
kalamansi curd, sesame shards, pistachio & rosewater 
marshmallow, honeycomb  (N)

	
Petits fours	 7
Jackfruit and white chocolate lamington  
Peanut butter parfait  (N)  
Pistachio & rosewater marshmallow  (D, N)  
Dark chocolate and stem ginger truffle  

	
Homemade ice creams & sorbets	 9
(choice of three scoops)

Yuzu and chilli sorbet  (G, D)
Coconut and lychee sorbet  (G, D) 
Miso ice cream  (G)  
Matcha green tea and soya milk ice cream  (G, D)
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Signature dish


