HALLOWEEN

— DAY OF THE DEAD E—

Sushi Ice Sculpture

Devil Tuna Roll Pickled Cumumber Maki

Red chilli, roasted peppers Wasabi (V*)(G)(D)

& chilli garlic aioli (G)
Snow Crab California Roll
Blackened Pumpkin Tofu Pockets Cucumber, avocado & tobiko (G)

Wild mushroom, pickled ginger, chives

& edamame beans (V*)(D) Blow Torched Salmon Nigiri

Kizami wasabi (D)

Selection of bowl! food served all night

White Miso Black Cod Rock Shrimp Tempura

Sticky rice & blackened Quinoa & Seaweed Salad Pickled cucumber, Sichuan
lime (D) Pumpkin seeds, sunflower chilli & garlic aioli
seeds & chardonnay vinegar
Fiery Birds Legs dressing (V*)(G)(D) Baby Spinach Gyoza
Chicken, chilli, sesame Spring vegetables
& sticky rice (G)(D) Red Hot Pumpkin Curry & lemon ponzu (V)
Cherry tomato, aubergine,
Marrow Bones baby corn & asparagus Chicken & Truffle Gyoza
Chilli Miso (D) (V)(G)(D) Wasabi soy
Jalapeno Poppers Salt & Pepper Squid Roasted Beef Fillet
Tempura, cream cheese Saweet chilli sauce Sticky rice & caramel soy (G)
& nori seasoning (V) & spring onion (G)(D)
Desserts
Green Tea Popcorn Boozy Candy Floss Toasted Marshmallows
Macha & sugar (G)(V) Unicorn dust (V)(D)(G) Chocolate popping candy (G)
(V) Suitable for vegetarians
e e ncorporating a high use of nuts 0 WO Suitable for vegans
shellfish and ingredients containing ghuten so thercfore can not guarantee the (G Gluten free
(D). Dairy free

complete absence of traces of these or any allergens in your food.




