
F R U I T  D E  M E R ( F O R  T W O  P E R S O N S )

Thermidor or Garlic Chilli Butter.
Jumbo Tiger Prawns, Scallops, Razor Clam,
Clams, Squid, Mussels, Brown Crab

F I L L E T  O F  B E E F ( 8 O Z )

S I R L O I N ( 1 0 O Z )

S U R F  &  T U R F  ( 8 O Z )  
With Tiger Prawns, Chilli, Garlic Butter
With Jumbo Tiger Prawn, Thermidor or
Garlic Chilli Butter

A S I A N  M E D A L L I O N S ( 8 O Z )

R O A S T  S T I C K Y  C O R N F E D
C H I C K E N  ( 9 O Z )

Cashew, Lychee, Asian Slaw

H A K K A  B A R B E Q U E D  
B E L L Y  P O R K  ( 8 O Z )

Asian Leaf 

T E M P U R A  P R A W N S
Lemon Wasabi Mayo

B L A C K  T I G E R  P R A W N S
Chilli, Shallot, Roast Garlic Butter

T E M P U R A  S O F T  S H E L L  C R A B
Luo Han Sauce

S A L M O N  T U N A  S A S H I M I

PA N  F R I E D  A S I A N  P O R K  D U M P L I N G S
Sweet Ginger Shallot, Dipping Sauce 

B L U E F I N  T U N A
Sweet Lime Chilli Dark Soy

S T I R  F R Y  S Q U I D
Sichuan Pepper, Red Chilli Oyster Sauce

C O R N I S H  W H I T E  &  B R O W N  C R A B
Mango Apple Salsa Salad
 

Starter
Sharing For Two

8 . 5 0

1 3

8 . 5 0

9 . 0 0

8 . 0 0

1 5

8 . 5 0

S T E A M E D  M U S S E L S
White Wine, Parsley, Cream
G R I L L E D  J U M B O  T I G E R  P R A W N
Thermidor or Garlic Chilli Butter

 S E A R E D  S C A L L O P S
Chorizo, Crispy Shallot Salad 

¼  C R I S P Y  A R O M A T I C  D U C K
Pancakes

P O P C O R N  M O N K F I S H
Tartar Sauce 

C H I C K E N  S K E W E R S
Sesame Sweet Soy Glaze

T H I N  T O A S T  W H I P P E D
G O A T ' S  C H E E S E
Red onion beetroot marmalade1 5

1 5

8 . 5 0

1 5

1 3

8 . 0 0

8 . 0 0

8

Main
R O A S T  C O D ( 8 O Z )

Herb Parmesan Gruyere Crust, Lemon Butter
or Fried in Batter

G R I L L E D  G U E R N S E Y  S K A T E  ( 1 0 O Z )
Prawn & Caper, Nut Brown Butter o
Fried in Batter

P A N  S E A R E D  H A L I B U T  ( 8 O Z )

Samphire, Ruby Grapefruit, Shallots

M O N K F I S H  &  S C A L L O P S  ( 8 O Z )

Lemon Butter

P A N  S E A R E D  S E A F O O D  ( 8 O Z )

Korean Gochujang Sauce 

W I L D  S E A  B A S S  ( 8 O Z )

Steamed Spring Onion, Ginger, Soy
or Pan Seared Choi Sum Balsamic Chilli Syrup

M O N K F I S H  T I G E R  P R A W N  ( 8 O Z )

Tikka Masala

R O A S T  S A L M O N  ( 8 O Z )

Sweet Lime Chilli Prawn Dressing

2 5

2 5

8 0

3 9

3 5

4 2
5 1

2 5

2 6

3 8

2 5

2 8

2 7

2 8

3 2

2 7

B R E A D O L I V E S T E M P U R A  C O U R G E T T E 3 . 5 0Nibbles

S A U T É  P O T A T O , C H O R I Z O
C H U N K Y  C H I P S
B U T T E R  P A R S L E Y  P O T A T O  
D A U P H I N O I S E  P O T A T O
J A S M I N E  R I C E
S T I R  F R Y  V E G E T A B L E S
Ginger, Garlic
A S I A N  S L A W
Lychee, Cashew Nuts
C A R A M E L I S E D  F I N E  B E A N S
Crispy Shallot
T E N D E R S T E M  B R O C C O L I
Oyster Sauce
G R I L L E D  P O R T A B E L L O
M U S H R O O M
C H E R R Y  P L U M ,
E D A M A M E  B E A N ,  R E D  O N I O N
S A L A D

5 . 5 0

5 . 5 0

5 . 5 0

5 . 5 0

4 . 9 0

4 . 9 0

4 . 9 0

4 . 9 0
4 . 9 0

4 . 9 0

4 . 9 0

4 . 9 0

Sundays  |   12.30−5.30pm

All served with Roast Potato, Savoy Cabbage, 
Carrot & Swede Crush, Garden Peas, Cauliflower 

Cheese,  Stuffing, Pigs in Blanket, Yorkshire 
Pudding & Gravy

½  C R I S P Y
A R O M A T I C  D U C K
Pancakes

Starter
2 9

S I R L O I N    2 9   |   L E G  O F  L A M B    2 6
C O R N  F E D  C H I C K E N  S U P R E M E    2 5

J A PA N E S E  PA N K O  C O D  G O U J O N S
T E M P U R A  P R A W N S ,
S C A L L O P S ,
S T I R  F R Y
S Q U I D ,
C H I C K E N  S K E W E R S ,
D U M P L I N G S

Emperor’s Choice

3 4

Please always inform your server of any allergies, intolerances or specific dietary requirements before placing your order as not all ingredients will be 
displayed on the menu. All seafood products are carefully prepared by our chefs, however we cannot guarantee that there are no bones or shell in the 

finished product. All weights shown are uncooked weights. A discretionary 10% service charge will be added to your bill. All prices are inclusive of 20% VAT.

Sides

J A P A N E S E  V E G E T A B L E
C R O Q U E T T E
V E G E T A B L E  T E M P U R A
Luo Han Sauce
S T I R  F R Y  V E G E T A B L E S  
Garlic Ginger Dark Sweet Chilli Soy
Jasmine Rice
M I S O  B A K E D  A U B E R G I N E
Fried Tofu, Edamame Bean, Crispy
Shallot, Jasmine Rice

7

7

2 6

2 6

Vegetarian

Traditional Roast

P R A W N  C O C K T A I L

S T E A M E D  M U S S E L S
White Wine, Parsley, Cream

C H I C K E N  S K E W E R S
Sesame Sweet Soy Glaze

S E A R E D  S C A L L O P S
Chorizo, Crispy Shallot, Salad

T E M P U R A  P R A W N S
Gochujang Sauce

J A P A N E S E  P A N K O  C O D  G O U J O N S
Sweet Red Chilli Dipping Sauce

P A N  S E A R E D  H A L I B U T  ( 6 O Z )  

Samphire, Ruby Grapefruit, Shallots

C O D  ( 6 O Z )

Baked Miso Cod or Fried in Batter

M O N K F I S H
T I K K A  M A S A L A

F I L L E T  O F  B E E F
M E D A L L I O N S ( 6 O Z )

C H I C K E N  S C H N I T Z E L ( 7 O Z )

Asian Slaw

S T I R  F R Y  V E G E T A B L E S
Garlic Ginger Dark Sweet Chilli Soy

Jasmine Rice

G R I L L E D  G U E R N S E Y
S K A T E ( 8 O Z )

Caper Brown Butter
or Fried in Batter

R O A S T
S A L M O N ( 6 O Z )

Sweet Red Chilli, Chive Vinaigrette

J A M  P U D D I N G
Vanilla Ice Cream

or Custard

E T O N  M E S S

S L I C E D  A P P L E  T A R T  T A R T I N

C R È M E  B R Û L É E

C A R A M E L  C H E E S E C A K E

Set Lunch
Wednesday - Saturday  |   12−2pm  |   Last orders  1:45pm  |   2 Course   2 6   |   3 Course   2 9

Choose one side to go with your main - Chips, Butter Parsley Potatoes, Jasmine Rice, Stir Fried Vegetables or Salad

B É A R N A I S E  �  C H I M I C H U R R I   �   P E P P E R C O R N    �   R O A S T  G A R L I C  C H I L L I  B U T T E R
Sauces

3 . 5 0




