BRUNCHDIVISION MENU

All dishes are served feasting styleunless otherwise stated

BEFORE
PANAREA STICILIAN GIN & TONIC or CLASSIC MIMOSA

STEAMED EDAMAME BEANS
Sea salt & soymirin (v,d)

SMALL SHARERS

CHICKEN & TRUFFLE GYOZA
Snow pea, water chesnut & sweet red vinegar

CHILLI SALT SQUID
Springonion, cucumber & sweet chilli sauce (g, d)

KAPPA MAKI
Cucumber & black sesame (v)

ROASTED SWEET POTATO & CHIVE MAKT
Chilli soy (v)

KIMCHI SPRING ROLL
Soy vinegar (v)

CHOOSE ONE LARGE PLATE

MISOBLACK COD
Sweet miso, lime, radish &pickled ginger salad (d)

BBQ BABY CHICKEN
Red chilli pepper, sesame dressing,
pickled ginger & tear drop radish (4d)

CHILLI CRUSTED TOFU
Morning glory, sweet tamarind & bean sprout, mint salad (v)

Servedwith

GRILLED GREEN COURGETTES
Black sesame tahini & truffle(v,g, 4)

DESSERT

JAPANESE ETON MESS
Matchameringue, rasberry,
jasmine infused cream & brandy mascarpone(v, g)

PINEAPPLE CARPACCIO
Lime, coconut crisp & coconut sorbet (v)

TOFINISH

JEWEL AND KONG ESPRESSO MARTINI

BROMTE
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Please informyour waiter of anyallergies or dietary requirements. (v) vegetarian (g) gluten free (d) dairy

free (n) x Adiscretionary service chargeof 12.5% will be added to yourbill.




