
SET LUNCH MENU
1 course £8.95

2 courses £12.95
Available Monday to Friday only

FIRST COURSE
Padron peppers with Togarashi spices (V, VE, GF)

Vegetable spring rolls with sweet and sour plum sauce (V)

Gyoza (pork / vegetable (V) / seafood) with sweet soy dip 

Laksa noodle soup with prawns, chicken and tofu (GF)

Chicken Karaage with spicy mayonnaise

SECOND COURSE

Wagyu Beef Sliders with thick cut chips

Japanese Karaage Fried Chicken Sliders with thick cut chips

Salmon and Avocado Maki Roll (GF*)

Green Envy Sushi Roll (V, VE*, GF*)

Aubergine Katsu Curry with Jasmine rice (V)

Thai Style Crispy Seabass with stir fried vegetables, chilli mango and rice (GF*)

Thai Style Green Chicken Curry with steamed rice (V, VE*, GF*)**

Pad Thai - flat rice noodles with onions, peanuts, eggs, beans sprouts, tofu, chicken and prawns (V*, VE*, GF*)

OR

BENTO BOX SPECIAL

Fish Bento Box
Squid, vegetable sushi rolls, seafood gyoza, fish katsu curry and Jasmine rice 12.95

Meat Bento Box
Teriyaki beef strips, vegetable sushi rolls, pork gyoza, chicken katsu curry and Jasmine rice 12.95

Vegetarian Bento Box (V, VE*)

Padron peppers, vegetable sushi rolls, vegetable gyoza, aubergine katsu curry and Jasmine rice 12.95

SIDES

Stir fried beans with onions, chilli, garlic and oyster sauce (V*, VE*)  4.95

Egg fried rice (V, VE*, GF*) 3.95

Steamed Jasmine rice (V, GF, VE) 2.95

Egg noodles with beans sprouts and green onions (V) 3.95

Tossed salad with tomato, red onion, chillies and cucumber citrus yuzu dressing (V, VE, GF) 3.95

Pavilion chips with chilli, garlic, ginger and coriander (V, VE) 4.95

Although we take all allergies seriously, kindly note that we produce our food in a kitchen area where allergens are handled and while we try our best to 
keep things separate we cannot guarantee any item is allergen free as our dishes are all prepared in the same kitchen.

GF* = Gluten Free Upon Request V* = Vegetarian Upon Request VE*= Vegan Upon Request GF = Gluten Free V = Vegetarian VE = Vegan
** = Contains Shellfish


