NIBBLES
Steamed edamame beans 				 4.95
spicy or sea salt flavoured (VE) (13)
				

		

Thai fish cakes 					 5.95
with sweet chilli sauce (3, 4, 5, 12, 13)
6.95

with Cantonese sauce (2, 4, 7, 12, 13)
			
					

Gyoza (5 pieces) with sweet soy dipping sauce, choice of 9.95

Yakitori chicken marinated in ginger, garlic, soy and

Pork (2, 4, 6, 12, 13),
Seafood (2, 4, 3, 5, 6, 12, 13)
Vegetable (1, 2, 4, 6, 12, 13)

Salt and pepper squid 				
coriander, jalapeno yoghurt (2, 7, 8, 12)

with sweet plum sauce (V) (1, 2, 6, 12)

Buta Kakuni sticky Japanese pork belly, braised and

		

9.95

SUSHI CUT ROLLS
(8 PIECES)

California roll fresh handpicked crab meat, kewpie

12.95

mayonnaise, avocado, cucumber, black sesame seeds
and masago (3, 4, 5, 9, 12, 13)

Dragon roll panko prawns, cucumber, spicy 		

11.95

mayonnaise, topped with sliced avocado, Ikura caviar and
miso mayonnaise (2, 3, 4, 5, 9, 12, 13)

Salmon and avocado roll fresh salmon, avocado,

10.95

Teriyaki glazed asparagus with sesame (VE) (12, 13)

8.95

10.95

Vegan green courgettes, broccoli aubergine and

Nasi Goreng Indonesian egg fried rice, with

				
with daikon relish (VE) (2, 6, 12, 13)

Ebi prawns

					
with sweet chilli and ginger sauce (2, 3, 6, 12)

Soft shell spider crab

						

9.95

TEMPURA

spiced yoghurt, coriander and mint sauce (V) (2, 6, 7, 12)

cucumber, mixed leaf, spicy mayonnaise, smoked cod
roe and red amaranth cress (2, 4, 5, 9, 12, 13)

Rump steak and peppers ancho chilli and miso
steak butter with crispy shallots (2, 7, 12, 13)

fine beans in a coconut and green curry sauce.
Jasmine rice (VE) (9, 12, 13)				

Sweet potato 						

			

6.95

(2, 3, 4, 9, 12, 13)

Korean beef rib braised with gochujang paste,

19.95
sweet ginger, onions and soy. Served with sweet
potato puree (2, 5, 8, 12, 13, 14)				
						
9.95
Penang
fish curry salmon, white fish and king
21.95
			
prawns cooked in coconut milk, with potatoes and
tomatoes and kaffa lime leaf (3, 5, 12, 13)				
11.95
6.95

					

SIDES

BUNS (TWO PER SERVING)

Green envy roll avocado, cucumber, asparagus,

9.95

with salad leaf, pickled ginger, yuzu vegan
mayonnaise, shiso cress (VE) (9, 12, 13)
					

Spicy tuna roll fresh tuna, cucumber, avocado, 		

11.95

sriracha, miso mayonnaise, sesame seeds and coriander
cress (4, 5, 9, 12, 13)

Tenderstem broccoli, garlic sweet soy (VE) (12, 13)
Jasmine steamed rice (VE) 			
Wagyu beef sliders Wagu beef sliders with truffle
8.95
Egg fried rice (V) (4, 13)				
scented spicy mayo, pickle and shredded lettuce (2, 4, 7, 9, 12)		
							 Egg noodles, bean sprouts and green onions (V) (2, 4, 12, 13)
Pavilion chips with spicy seasoning (V) (2, 12, 13)
Chicken karaage sliders spicy miso mayonnaise,
8.95
Grilled
miso and honey aubergine (VE) (12, 13)
pickled vegetables (2, 4, 7, 9, 12, 13)

Asian mushroom sliders spiced truffle mayonnaise

					

Chicken Katsu roll coconut fried chicken, curried

10.95
mayonnaise, pickled ginger, salad leaf and toasted coconut
(2, 4, 9, 12, 13)

7.95

and melted cheese (V) (2, 4, 7, 9)

Grilled Korean lamb rump marinated in Gochujang

Salmon					

8.95

onion, cucumber and hoisin sauce (2, 12, 13)
				
Quarter 13.95 / Half 21.95
		

Yellowfin tuna						

10.95

Hamachi

				

10.95

and Jasmine rice

6 piece sashimi platter 			
from the above selection (5, 9, 13)

23.95

Sliced Sirloin steak

Miso salmon baked in banana leaf with vegetables

per person (minimum 2 people) 8.95

18.95

(12, 13)

5 spiced crispy duck roll your own pancakes with green

(GF) (5, 9, 13)

DESSERTS

brownie, mango, coconut and pistachio ice creams, white
chocolate and coconut cookies and pecan pie (V) (2, 4, 7, 10)

23.95
chilli and honey, with sesame fried courgettes

SASHIMI (3 PIECES)

4.95
3.95
3.95
3.95
4.95
4.95

Pavilion dessert island exotic fresh fruit, chocolate orange

ROBATA GRILL

12 piece sushi selection a range of our most popular
		
cut rolls and Nigari (2, 3, 4, 5, 9, 12, 13)

18.95

						

					

(8 PIECES)

14.95

potatoes, vegetables, chicken, chinese sausage and
prawns topped with fried egg and crispy onions

mango salsa and wasabi mayo (2, 3, 4, 6, 9)

Maki - Sushi roll with rice inside

11.95

		

fresh lime and coriander (3, 5, 12, 13)

Courgette strips

					

Curried monkfish with katsu curry sauce (2, 5, 12, 13)

FROM THE WOK

Pla goong spicy Thai king prawns, cucumber, 		

Uramaki - Sushi roll with rice outside

8.95

8.95

glazed with galangal, soy, mirin, sake and palm sugar.
With pear puree and crispy onions (12, 13)

					

Should you wish to have your food served
the traditional way of ‘Starters’ and ‘Mains’,
please let your waiter know at the time of
ordering.

12.95		

beans and sesame (4, 9, 8, 12)

Vegetable spring rolls 				 5.95
		

(2 BAMBOO SKEWERS)

sake. With smoked garlic and togarashi spiced
mayonnaise (4, 9, 12, 13)

					

		

The ‘Izakaya’ menu is designed to be shared
amongst all guests at the table and is served
over several courses from cold through to
hot in the order of the menu.

ROBATA SKEWERS

Trio of scallops with sambal oelek, citrus mayo, soya

Deep fried duck onagri rice balls 			

Pavilion combines pan pacific dining
with flavours and influences from Asia,
Australasia and the islands of the
Pacific.

TASTING PLATES

17.95

(2, 5, 12, 13)

						

28.95

mushrooms in garlic and hojiso basil, wafu sauce (2, 7, 12, 13)

		

Chocolate and bergamot orange brownie
tangy kumquat chutney, orange sorbet (V) (2, 4, 7)

6.45

Caramelised pineapple and chilli iced parfait
mango sorbet, toasted coconut (4, 7)

6.45

Coconut and lime crème caramel 		
with coconut ice-cream (4, 7)

6.45

Ice cream ask for our selection of flavours (4, 7)

5.95

Sorbet ask for our selection of flavours		

5.95

						

ALLERGENS KEY
1. Celery

2. Cereals
containing
gluten

3. Crustaceans

4. Eggs

5. Fish

6. Lupin

7. Milk

8. Mollusc

9. Mustard

10. Nuts

11. Peanuts

12. Sesame
seeds

13. Soya

14. Sulphur
Dioxide

V = Vegetarian, VE = Vegan.

If you have any dietary requirements or food allergies please inform your server prior to ordering. 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.

