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Spicy Sesame Beef & ©

With Red Chilli Soya Sauce
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Crispy Peking Duck @ © AN . W
With Chinese Dumpling, Plum & Hoisin Sauce and Green Onion T e N ot Rnins
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Shio Koji Grilled Salmon © @

With Red Cabbage Cake and Lime Sauce V%i y iggsrzllilty
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Chicken With Green Curry Sauce &) @ & S
With Steamed Jasmin Rice :‘4
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Lamb Chops With Teriyaki Sauce & @ €& A\ 4
With Sesame Broccoli rencuale PLrssero A rbadfoco

oyl clection; a reft 2d pairing with

lamb a

-

VEGAN MENU

HOT APPETIZER MAIN COURSE DESSERT

Artichoke Hearts in

; . Spaghetti with Vegetables  Cauli ower Steak Pumpkin Cup
Olive Ol Spaghetti Pasta with Zucchini, With Crumble Batter, With Tahini, Pumpkin
with beetroot and Carrot, Aubergine, Mushroom Mashed Potatoes wtih Celery and Vegan Cream
microgreens and Olive Oil Garlic Sauce and Damson Plum Chutney @
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DESSERTS

Coconut Marshmallow & @ Matcha Pudding O
With Strawberry and With Maple Syrup
Walnut Ice Cream

Ice Cream ®

Coconut, Mango and Cherry Ice Cream

Fruit Platter

KIDS MENU

Grilled Meatballs ‘ Grilled Chicken‘ Spaghetti Bologne#e Spaghetti Napoli}en French Fries
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Gluten Egg Dairy Fish Crustacean  Mollusc Tree Sesame Peanut Soy Alcohol Vegetarian Vegan Celery  Sulphite
Lactose Nuts




