
 
 

 
 
 
 
 
 
 

 
Tuesday 22nd September – Thursday 1st October 
 
MAIN COURSES                  23.5 ea 

Fried Squid (M, GF, VEO) 

chilli salt, Asian herb salad, Nam Jim Jiaw sweet chilli sauce 

 

Falafel (V, GFO) 

pumpkin hummus, Pomegranate tabouli, pita  

 

Drunken Chicken (GF) 

Shaoxing wine poached chicken, snake bean and chilli peanut salad,  

fragrant jasmine rice, crispy chicken skin 

 

Agnolotti (VO, GFO) 

hand-pinched pasta filled with red wine braised beef,  

truffle oil and Parmigiano Reggiano  

Lamb Tagine 

slow braised lamb with Moroccan spices,  

preserved lemon couscous, toasted almonds, harissa 

DESSERTS                   14.5 ea 

Roast Pineapple (DF, GFO) 

tamarind and chilli spiced syrup, coconut mousse, granola  

 

Pear and Frangipane tart (GF) 

rosewater labneh, rhubarb compôte 

 

Baked Chocolate Ganache  

salted caramel, popcorn, white chocolate soil 

 

HOT DRINKS  

Tea selection English Breakfast, Earl Grey, Green, Chamomile, Peppermint            4.0 ea 

Coffee selection   Espresso, Ristretto, Macchiato, Long Black, Flat White,              4.2 ea 

Latte, Cappuccino, Mocha, Hot Chocolate, Chai Latte 

Milk varieties   Full cream, Skim, Soy, Almond, Lactose Free, Oat 



 

 


