Dritish Dest.

P\DAME YOU Asian Zest.

Nibbles BREAD OLIVES TEMPURA COURGETTE 3.50

Starter

TEMPURA PRAWNS 8.50
Lemon Wasabi Mayo

BLACK TIGER PRAWNS 13
Chilli, Shallot, Roast Garlic Butter

TEMPURA SOFT SHELL CRAB 8.50
Luo Han Sauce

SALMON TUNA SASHIMI 9.00

PAN FRIED ASIAN PORK DUMPLINGS 8.00
Sweet Ginger Shallot, Dipping Sauce

BLUEFIN TUNA 15
Sweet Lime Chilli Dark Soy
STIR FRY SQUID 8.50

Sichuan Pepper, Red Chilli Oyster Sauce

CORNISH WHITE & BROWN CRAB 15
Mango Apple Salsa Salad

Sides

SAUTE POTATO,CHORIZO 5.50
CHUNKY CHIPS 4.90
BUTTER PARSLEY POTATO  4.90
DAUPHINOISE POTATO 5.50
JASMINE RICE 4.90
STIR FRY VEGETABLES 4.90
Ginger, Garlic

ASIAN SLAW 5.50

Lychee, Cashew Nuts

CARAMELISED FINE BEANS 4.90
Crispy Shallot

TENDERSTEM BROCCOLI 5.50

Oyster Sauce

GRILLED PORTABELLO 4.90

MUSHROOM

CHERRY PLUM, 4.90

EDAMAME BEAN, RED ONION

SALAD 4.90
Vegelariap

JAPANESE VEGETABLE 7

CROQUETTE

VEGETABLE TEMPURA 7

Luo Han Sauce

STIR FRY VEGETABLES 26

Garlic Ginger Dark Sweet Chilli Soy
Jasmine Rice

MISO BAKED AUBERGINE 26
Fried Tofu, Edamame Bean, Crispy
Shallot, Jasmine Rice

\«Yac\iﬁonal Roqg ’

Sundays | 12.30-5.30pm

SIRLOIN 29 | LEG OF LAMB 26
CORN FED CHICKEN SUPREME 25

All served with Roast Potato, Savoy Cabbage,
Carrot & Swede Crush, Garden Peas, Cauliflower
Cheese, Stuffing, Pigsin Blanket, Yorkshire
Pudding & Gravy

STEAMED MUSSELS 8.00

White Wine, Parsley, Cream Starter

GRILLED JUMBO TIGER PRAWN 15 ]

Thermidor or Garlic Chilli Butter ZZRCOR[\ASA%YC DUCK 29
SEARED SCALLOPS 8.50 Pancakes

Chorizo, Crispy Shallot Salad

e CRISPY AROMATIC DUCK 15 Emperor's Choice

Pancakes JAPANESE PANKO COD GOUJONS
POPCORN MONKFISH 13 TEMPURA PRAWNS

Tartar Sauce SCALLOPS, ,

CHICKEN SKEWERS 8 00 STIR FRY

Sesame Sweet Soy Glaze SQUID,

THIN TOAST WHIPPED 8 CHICKEN SKEWERS,

GOAT'S CHEESE DUMPLINGS

Red onion beetroot marmalade 34
Main

ROAST COD(soz) 25 FRUIT DE MER(FOR TWO PERSONS) 80
Herb Parmesan Gruyere Crust, Lemon Butter Thermidor or Garlic Chilli Butter.

or Friedin Batter Jumbo Tiger Prawns, Scallops, Razor Clam,

GRILLED GUERNSEY SKATE (100z) 25 Clams, Squid, Mussels, Brown Crab
Prawn & Caper, Nut Brown Butter o
Fried in Batter FILLET OF BEEF(80z2) 39
PAN SEARED HALIBUT (8oz) 28 SIRLOIN@002) 35
Samphire, Ruby Grapefruit, Shallots

SURF & TURF (802)
Ter?)ganBFulttSeT e SERLLOPS ©oz) 7 With Tiger Prawns, Chilli, Garlic Butter 42

With Jumbo Tiger Prawn, Thermidor or 51
PAN SEARED SEAFOOD (soz) 28 Garlic Chilli Butter
Korean Gochujang Sauce

38

WILD SEA BASS (502) 29 ASIAN MEDALLIONS (802)
Steamed Spring Onion, Ginger, Soy ROAST STICKY CORNEED 25
or Pan Seared Choi Sum Balsamic Chilli Syrup CHICKEN (s02)
MONKFISH TIGER PRAWN (8oz) 27 Cashew, Lychee, Asian Slaw
Tikka Masala

HAKKA BARBEQUED 26
ROAST SALMON (802) 25 BELLY PORK (807)
Sweet Lime ChilliPrawn Dressing Asian Leaf

Sauces

BEARNAISE « CHIMICHURRI ¢« PEPPERCORN ¢ ROAST GARLIC CHILLI BUTTER 3.50

Set Lunch
Wednesday - Saturday | 12-2pm | Lastorders 1:45pm | 2Course 26 | 3Course 29

PRAWN COCKTAIL TEMPURA PRAWNS CHICKEN SKEWERS
Gochujang Sauce Sesame Sweet Soy Glaze
STEAMED MUSSELS JAPANESE PANKO COD GOUJONS SEARED SCALLOPS
White Wine, Parsley, Cream Sweet Red Chilli Dipping Sauce Chorizo, Crispy Shallot, Salad
PAN SEARED HALIBUT (602) GRILLED GUERNSEY FILLET OF BEEF
Samphire, Ruby Grapefruit, Shallots SKATE(802) MEDALLIONS(602)
Caper Brown Butter
COD (607) o Ehadlin BEfa CHICKEN SICHNITZEL(7oz)
Baked Miso Cod or Fried in Batter Asian Slaw
ROAST
MONKEISH SALMON (602, S"FIR‘FRY VEGETABLIE‘S
TIKKA MASALA Garlic Ginger Dark Sweet Chilli Soy
Sweet Red Chilli, Chive Vinaigrette Jasmine Rice

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

JAM PUDDING ETON MESS CREME BRULEE
Vanillalce Cream SLICED APPLE TART TARTIN CARAMEL CHEESECAKE
or Custard

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







