
SMALL & RAW 

Dressed Cromer Crab 	 £9 each 
kimchi brown crab emulsion, coriander 
(C, CE, E, G, S, MU) 460 kCal

Tuna Tartare	 £16 
horseradish, soy-cured egg yolk, furikake, lime gel 
(E, F, G, M, MU, S, SD, SE) 330 kCal

Miso Heritage Carrots (V) 	 £14 
goat curd, endives, sambal oelek, mint 
(M, S, SE) 490 kCal

Gochujang Corn Ribs (VE) 	 £9 
crispy shallots  
(G, S) 288 kCal

Braised Lamb Neck	 £8 
cucumber relish, crispy wonton wraps 
(G, F, SD, S, CE) 646 kCal

Laksa Soup 	 £15 
prawn and chive dumplings, green onion 
(C, CE, F, G, M, S, SE) 620 kCal

Fried Vegetable Gyoza (VE)	 £16 
master stock, crispy garlic 
(CE, G, S, SE) 372 kCal

Honey Soy-Glazed Chicken Skewer	 £9 each 
lime mayo 
(S, SE) 550 kCal

MAINS

King Oyster (VE)	 £22 
pickled shimeji, mushroom sauce, edible soil 
(S, G) 370 kCal

Udon Noodles	 £25 
crispy prawns, egg yolk, calamansi powder 
(G, S, E, C, M)  820 kCal

Roasted Cauliflower (VE)	 £19 
pickled apple, pumpkin seed satay, peanut rayu 
(P, SE) 820 kCal

10oz Dry-Aged Sirloin on the Bone	 £39 
Sichuan pepper sauce 
(CE, M, SD) 928 kCal

Ox Cheek 	 £26 
miso mash potato, hibiscus pickled red onion 
(SD, S, M, CE) 903 kCal

Halibut on the Bone	 £45 
prawn beurre blanc, kaffir lime leaf oil 
(C, F, M, SD) 555 kCal

Satay Poussin 	 £24 
coconut and lemongrass sauce, hispi cabbage,  
roasted peanuts 
(C, G, P, S, SE) 904 kCal

Pork Collar 	 £24 
fermented shrimp caramel, kohlrabi and granny smith  
(C, MU, SD, S, F) 1004 kCal

25oz Dry-Aged Beef Rib on the Bone 	 £13 / 100g 
Sichuan pepper sauce, salt and pepper chips 
(CE, G, M, SD) 2400 kCal

SIDES

Straits Fried Rice | £9 
Burford brown egg, XO sauce 

(C, E, MO, S) 282 kCal 

 

Tenderstem Broccoli (VE) | £6 
black sesame emulsion, pickled chilli 

(SE, S)  389 kCal 
 

Crushed New Potatoes (V) | £5 
lemongrass and garlic butter 

(G, M) 621 kCal

Cucumber Salad | £11 
baby gem, toasted sesame, nam jim dressing 

(F, SE) 62 kCal

SNACKS  | £6 each

Padron Peppers (VE) 
soy, salt and pepper 

(S, SE) 180 kCal

Nori Focaccia 
miso butter 

(G, M, S) 420 kCal

Prawn Crackers 
green chilli dip 

(C, G) 220 kCal

Discover our fusion menu using a unique blend of Western techniques with South-East Asian flavours

Please inform us of any allergies or intolerance before placing your order, we are always happy to help. A discretionary service charge of 13.5% will be added to your final bill. All prices are inclusive of 20% VAT.

ALLERGENS

C – Crustaceans, CE – Celery and Celeriac, E – Eggs, F – Fish, G – Cereals containing Gluten, L – Lupin, M – Milk, MO – Molluscs, MU – Mustard, N – Nuts, P – Peanuts, S – Soya Beans, SD – Sulphur Dioxide, SE – Sesame

V - Suitable for Vegetarians VE - Suitable for Vegans

 
EXPERIENCE MENU 

Five plates £59pp 
(must be chosen by the whole table) 

Wine pairing + £35pp

Tuna Tartare 
horseradish, soy-cured egg yolk, furikake, lime gel 

(E, F, G, M, MU, S, SD, SE) 165 kCal

Honey-Soy Glazed Chicken Skewers 
lime mayo 

(S, SE) 550 kCal

Udon Noodles 
crispy prawns, egg yolk, calamansi powder 

(G, S, E, C, M)  820 kCal

Pork Collar 
fermented shrimp caramel, kohlrabi and granny smith  

(C, MU, SD, S, F) 1004 kCal

Timut Pepper Madeleine 
pineapple, yuzu 
(E, G, M)  114 kCal

Scan to explore  
our trusted suppliers




