
A-La-Carte - Small Plates

Mains - Big Plates

Roasted Vegetables with Quinoa
and Barley in Light Soy Sauce

Slow-Braised Lamb Stew with
Couscous

Stir-Fried Noodles with
Vegetables

12.00

15.00

12.00

(G, S, SE)

(G)

(G, S, SE)

476Kcal

533Kcal

467Kcal

Sweet and Sour Chicken with
White Rice

Chicken Teriyaki and Vegetables
with White Rice

Butter Chicken with Basmati Rice

Matar Paneer

14.00

14.00

14.00

14.00

(SE)

(G, S, D)

(N, D)

(N, D)

683Kcal

649Kcal

547Kcal

597Kcal

Desserts

Burgers

Pasta

Pasta Carbonara

Linguine Pasta with Chicken
and Mushroom in Creamy
Sauce

Vegan Burger

Cheeseburger

Chocolate Brownie

Vanilla Cheesecake

Choice of ice cream

10.50

12.50

14.00

13.00

10.50

12.50

10.50

(G, D, E)

(G, D)

772Kcal

674Kcal

875Kcal

675Kcal

585Kcal

652Kcal

(G)
270Kcal

(G, D, C)

(D, E, G, N)

(D, E, G, N)

(N, D)

MENU

Futomaki Roll (6 Pieces)

Chicken Gyoza (5 Pieces)

Vegetable Gyoza (5 Pieces)

Chicken Wings

Carrot & Lentil Soup

Seasoned fries

10.00

10.00

10.00

13.00

10.00

5.50

Note: If you have any food allergies or intolerance - please speak to the staff about the ingredients before you order.
A - Alcohol, C - Celery, D - Dairy, E - Egg, F - Fish, G - Gluten, M - Mustard, N - Nuts, S - Soya, SE - Sesame, SF - Shellfish, SP - Sulphate, V - Vegetarian.

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your final bill.

(SE, S, G)

(SE, S, G)

(SE, S, G)

(G, S, M)

244Kcal

306Kcal

290Kcal

881Kcal

230Kcal

227Kcal
(G)

Warm seasoned sushi roll with assorted
vegetables, rice noodles and seasoned
rice wrapped in seaweed.

Japanese dumplings filled with seasoned
chicken and vegetables, served with a
light soy dipping sauce.

Steamed Japanese dumplings filled with
mixed vegetables, served with a light soy
dipping sauce.

Grilled chicken wings coated in a rich,
tangy glaze of soy sauce, honey, and
mustard.

A smooth blend of carrots and lentils,
gently spiced in a rich, savory broth.

Warm Salad of Roasted Vegetables
(Aubergine, Sweet Potato, Courgette, Red
Pepper, and Edamame Beans) served
over a mix of Quinoa, Barley, and Green
Beans in a Soy-Based Sauce. 

Tender lamb, carrots, and peas slow-
cooked in a rich stew, served with fluffy
couscous.

Stir Fried Noodles with a colourful mix of
fresh vegetables in a savoury soy-based
sauce.

Chicken thigh in a tangy sweet and sour
sauce, served with steamed white rice.

Grilled chicken thigh, glazed with a rich
teriyaki sauce, alongside steamed
broccoli, baby carrots, and peas. Served
with white rice.

Tender chicken thigh in a creamy
tomato-spiced sauce served with
fragrant basmati rice.

Soft Paneer and Green Peas simmered
in a spiced tomato gravy, served with
fragrant basmati rice.

Plant based burger with vegan cheese,
lettuce and fries)

Smoked cheese, crispy bacon,
mayonnaise on a toasted Brioche Bun
with Skinny fries

Alfredo-Style Carbonara. A creamy
twist on the classic, made with bacon,
cream, and Parmesan over linguine.

Linguine pasta paired with tender
chicken and mushrooms in a rich, creamy
sauce.

With Vanilla ice cream and chocolate
flute.

Vanilla flavored cheese cake with
buttery crust and fruity compote.

Choice of Vanilla, Chocolate, Strawberry
and Butterscotch. 


