Mother’s Day Brunch Menu 2018

— $£40 per person —
Pre-order required

STARTER (please choose one)

MAIN (please choose one)

Chilli Salt Squid (G)
Sweet chilli, salt & pepper

Vegetarian Platter (V)

Edamame & mushroom shumai, Rainbow vegetable
roll, Tempura padron peppers & wasabi cream, Crispy
tofu & green papaya som tam salad

Sushi Plate (G*)

Spicy tuna maki, Blow torched salmon nigiri, Rainbow
vegetable roll, Snow crab California roll

- served with pickled ginger & wasabi

Dim Sum Selection

Prawn har gau, Edamame & mushroom shumai, Crab
& Chive dumpling, Chipotle chili chicken

- served with soy mirin

Quinoa & Seaweed Salad (V)(G)
Pumpkin seeds, sunflower seeds & Chardonnay vinegar

dressing

4

Edamame & Kale Pancakes (V)(G)
Smoked avocado ratatouille, sheep’s milk yogurt
harissa

Korean BBQ Baby Chicken
Bok choy, goma dressing & pickled ginger

Poached Egg & Yuzu Hollandaise (V)(G)
Spinach oshitashi, avocado & black truffle tart tare

Miso Salmon
Blacked lime, pickled ginger & daikon salad

Sides served to share

Grilled Green Courgettes, black sesame tahini &
truffle (V)(G)

Sweet Potato Fries, nori seasoning (V)(G)

DESSERT (please choose one)

Nutella Cheese Cake
Cherry sorbet & baby mint

Japanese Eton Mess (V)(G)
Matcha meringue, raspberry, jasmine & Brandy
mascarpone

Circus Mixed Ices (V)(G)
Your choice of Circus’ home-made sorbets

(V). Suitable for vegetarians
(G Gluten free
(G*).oiiiiiii, Can be altered for Gluten free

This menu is subject to change. We operate a very busy kitchen incorporating a
high use of nuts, shellfish and ingredients containing gluten so therefore can not
guarantee the complete absence of traces of these or any allergens in your food.
An optional service charge of 12.5% will be added to your bill.
Entertainment charge of £3 per person applies to all pre-booked tables.



