/\
MARKET HOUSE
ASITA

Edamame Beans, with Roasted Sesame Seeds & Sea Salt VG GF £4
Miso Soup, with Tofu, Spring Onion & Seaweed VG GF £4.5
Grilled Seasonal Greens & Mixed Seeds VG GF £7
Vegetable Spring Rolls, Carrot, Celery, Snow Peas, Shiitake Mushroom & Glass Noodles  V £8
Succulent Pork Belly (served chilled), with Aromatic Garlic Sauce & Chilli Sauce  GF £8
Tempura

- Vegetable Tempura, Sweet Potato, Butternut Squash, Carrot, Bell Peppers, Aubergine VG £7
- Tempura King Prawns £9
Lamb Skewers (Yang Rou Chuan Er)  GF £9

Pan Fried Dumplings

- Vegetarian Dumplings, Egg, Black Fungus, Shiitake Mushroom & Carrot ~ V
- Pork & Prawn Dumplings

Kimchijeon (Kimchi Pancake) VG

Big Plates
'Bao Buns (2)
" - Aubergine Bao Buns, with Cucumber, Radish, Pomegranate, Sesame Seed, Coriander VG
' - Pork Bao Buns, with Pickled Vegetables, Apple Purée, Spring Onion & Coriander £14
Braised Aubergine (Shao Qiezi), with Chinese Broad Bean Sauce, Peppers & Spring Onion VG £14
Japchae, Stir-fried Glass Noodles with Mushroom, Carrot, Courgette, Onion, Pepper, Sesame VG £15
Korean Fried Chicken with Sweet and Spicy Chilli Sauce, Kimchi, Asian Salad, Coriander £16 :"L\-
Braised Pork Belly (Hong Shao Rou) with Ginger & Spring Onion  GF £16
Crispy Duck Leg, Red Slaw, Pickled Cucumber & Mooli. Served with Steamed Bao Bun  GFA £18
Clay Pot
- Kimchi Jjigae, Kimchi Stew with Tofu & Spring Onion; Served with Rice VG £16
- Mushroom & Tofu Stew, Bean Curd Sticks, Spring Onion, Ginger & Garlic; Served with Rice VG GF  £17
Ramen
- Vegetable Ramen, Boiled Egg, Carrot, Bean Sprout, Shiitake Mushroom, Seaweed  V VGA £16
- Seafood Ramen, King Prawn, Squid, Salmon, Boiled Egg, Pak Choi & Seaweed £18
Sides Dessexts
S;eémed Rice VG GF £3.5 Warm Sticky Rice Cake with Red Bean, Sweet Potato,
] \ fé'how Mein (Fried Noodles) V £4 & Ginger Syrup  GF VG £8
f ¢ Kimchi VG GF £4 Biscoff Cheesecake with Forest Fruit Coulis £8
r i The Saffron Ice Creams  VGA 1Scoop  £35

’ Strawberries & Cream, Finest Vanilla, 2 Scoops  £6.5
- Traditional Chocolate, Salted Caramel 3 Scoops  £9

‘5 | Lunch & Pre-theatre Dinner Special

9 * A Drink: a 125ml FHouse Wine, a Beer (Usahi| Tsingtac.), a Seft Drink, ox a Ftot Duink.

+ A Side for £22 Offer available Tuesday to Friday 12:00-16:00 & 17:00-18:00, and Sunday 11:00-15:00.

(o
@+ A Duink
B

A discretionary 10% Service charge applies to your bill and is distributed betweer\gll.8




