Crispy Bean Curd Salad
Red nahm jim, mint,
corriander, toasted pumpkin
& sesame seeds(G)(D)

Tofu Pockets
Wild mushroom, pickled ginger,
chives & edamame beans (V*)(D)

BRUNCH MENU
£30 per person

Buffet selection of cold starters

Edamame Beans on Ice
Sea salt & sor mirin (V*)(D)(G)

Seared Beef Fillet Maki
Teriyaki, chives & wasabi (G)(D)

Snow Crab California Roll
Cucumber & tobiko (G)

Chilli Chicken Salad
Green nahm jim, mint, corriander
& toasted wild rice (G)(D)

Pickled Cumumber Maki
Wasabi (V*)(G)(D)

Hot Dishes

Salt & Pepper Squid
Sweet chilli sauce

& spring onion (G)(D)

Chilli Crispy Silken Tofu
Coriander, spring onion
& lemon ponzu (V*(D)(G)

Quinoa & Pomegranate
San choy bau
Cauliflower, lemon grass
& ginger (V*)(G)(D)

Pork Char Siu Bun
Chilli soy (D)

Edamame & Mushroom Fried Rice
Spring onion & coriander
(V*UG)D)

Prawn & Leek Gyoza
Lemon ponzu (D)

Sweet Potato Fries
Nori seasoning (V*)(G)(D)

Baby Spinach Gyoza
Spring vegetables
& lemon ponzu (V)

Salmon Teriyaki
Blackened lime, pickled baby ginger

& daikon salad (D)(G)

Crilled Green Courgettes
Black sesame tahini
& truffle (V¥)(G)(D)

Dessert

Lemon Grass Sorbet

Ginger candy
(VG)

GO BOTTOMLESS for £20 per person

90 minutes of asian inspired bellinis or Circus bloody mary’s

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.

(Vi Suitable for vegetarians
(V) Suitable for vegans
(G Gluten free
(D) Dairy free



