
STARTERS
Gyoza with Sesame Soy Dip

Steamed Japanese style dumplings filled  
with chicken or mixed vegetable  

Chicken Wings 
Salt and chilli

Slow Cooked Pork Ribs 
Korean gochujang glaze

MAINS
General Tso Chicken

Wok fried chicken, sliced vegetables in a sweet,  
savoury and tangy sauce, with jasmine rice

Lamb Panang Curry 
Slow cooked Irish lamb with pearl onions in a spicy coconut curry,  

served with jasmine rice

Malaysian Style Hake 
Steamed with soy, ginger and chilli, with tender stem broccoli  

and jasmine rice

Garlic Tofu Chao  
Wok fried tofu, mixed vegetables, in an umami garlic sauce,  

with jasmine rice

DESSERTS
Sticky Toffee Pudding 
Served with vanilla ice cream

Homemade Apple Crumble Tart 
With spiced apples, served with custard

Chef’s Cheesecake 
Always a favourite, ask your server for today’s flavour

EARLY EVENING MENU
17:00 to 18:00

2 course £26  l  3 course £32

If you have a food allergy, intolerance, or dietary requirements – please speak to the team about the ingredients in your food and drink 
before you order. As we operate a kitchen where nuts and other allergens are present, we cannot guarantee all dishes are free of allergens.

  Gluten Free     Vegan     Vegetarian     Gluten Free Available


