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Lotus Root Crisps
crispy fried kale (v) (*VE) (2,9,13)

Steamed Edamame Beans

Maldon sea salt or chilli sambal (v) (VE) (*GF)
(3,5,8,12,13,14)

Sesame Prawn Toast

kimchi mayo and seaweed (1,2, 3, 4,5,8,9,12,13,14)

Vegetable Spring Rolls
nuoc cham dressing (V) (1, 2, 4, 7,13,14)

Crispy Rice Tuna
sriracha and avocado mousse (2, 4, 5, 9, 12,13, 14)

Gyoza (4 pieces)

pickled daikon and carrot, nuoc cham dip
Pork. (2,4,6,7,9,12,13,14)

Seafood. (1,2,3,4,5,6,7,8,9,12,13,14)
Vegetable. (v) (1,2,4,6,7,8,9,12,13,14)

Salt and Pepper Squid
togarashi, kaffir lime mayo (1,3, 4,5,8,9,12,13)

Chicken Karaage Sliders
coriander and lime mayo, pickled slaw
(2,4,6,7,9,12,13,14)

Wagyu Sliders
smoked cheddar, truffle mayo, crispy onions
(2,4,6,7,9,12,14)

Spicy Pavilion Chips
(GF) (V) (VE) (9,10, 12,13,14)

3.95

4.95

8.95

6.95

7.95

8.95

10.95

9.95

11.95

4.95



Fish Bento Box 19.95
steamed edamame beans, salmon and avocado roll
seafood gyoza, panang fish curry with jasmine rice

Meat Bento Box 19.95
steamed edamame beans, chicken katzu roll
pork gyoza, beef rendang curry with jasmine rice

Vegetarian Bento Box 19.95
steamed edamame beans, green envy maki
vegetable gyoza, tofu green curry with jasmine rice

Chicken Bento Box 19.95
steamed edamame beans, chicken katzu roll
vegetable gyoza, thai green chicken curry with jasmine rice

Spider Roll 13.95
soft shell crab, wasabi mayo, avocado, cucumber,

tobiko, mango

(2,3,4,5,7,9,12,13,14)

Dragon Roll 12.95
panko prawns, cucumber, avocado, miso mayo,
tobiko (2,3, 4,5,7,9,12,13,14)

Salmon and Avocado Uramaki 12.95
cucumber, yuzu cream cheese, spicy mayo
and chives (2,3,4,5,7,9,12,13,14)

Spicy Tuna Maki 12.95
cucumber, avocado, sesame, sriracha, coriander
cress (2,3,4,5,7,9,12,13,14)

Green Envy Maki 10.95
tamagoyaki, inari, seasonal vegetables, green
goddess (V) (*VE) (2, 4,7, 9,12,13,14)

Sushi Platter 26.95
chef’s Selection of uramaki, nigiri and maki

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



FRUITY AND EXOTIC

Pacific Bae
Vodka, Lychee, Apple, Coconut, Lime.

Lost Pearl
Rum, Guava, Pineapple, Coconut, Lime.

Rose and Lychee Martini
Vodka, Lychee, Rose, Lime.

Hibiscus and Melon Martini
Rum, Cranberry, Watermelon, Hibiscus, Lime.

FLORAL AND BOTANICAL

Pink Baburu
Rhubarb Gin, Rose, Raspberry, Lime.

A Dozen Roses
Pink Gin, Rose, Strawberry, Prosecco, Lime.

Sweet Picante
Tequila, Honey, Chilli Syrup, Lime.

Green Asia

Gin, Elderflower, Cucumber, Mint, Soda, Lime.

ELEGANT AND DELICATE

Chaniwa Fizz
Sparkling Sake, Gin, Rose, Lime.

Asian 75

Prosecco, Yuzu sake, Elderflower.

Oriental Spritz

Rose Wine, Sparkling Sake, Elderflower, Hibiscus.

Nassim Road
Rhubarb Gin, Raspberry, Basil, Yuzu

12.95

12.95

12.95

12.95

12.95

11.95

11.95

11.95

11.95

11.95

11.95

11.95



Padang Beach 6.95

mango, coconut, pineapple, grenadine.

Pura Bay 6.95

mango, lychee, orange, lemonade.

Borneo Island 6.95
apple, elderflower, mint, lemonade.

A large serving of our most popular gin, pairs with
the perfect Fever Tree tonic and spices.

Kl NO BI 11.95
Herbal, Spice, Fruity and Floral. Blend in perfect

harmony that creates a distinctive flavour. Pair

with Fever Tree Indian Tonic.

ROKU 11.95
Perfectly balanced, exceptional gin combining

Japanese and traditional botanicals. Pair with

Fever Tree Indian Tonic.

135° East 11.95
An unexpected gin made with traditional and

Japanese botanicals, crowned by a splash of sake

distillate. Pair with Fever Tree Indian Tonic.

Monkey 47

47 Botanicals make for an unrivalled complexity.
Crisp with a sweet floral aroma. Pair with Fever
Tree Indian Tonic.

11.95

Hendricks 11.95
Delightfully infused with cucumber and rose petal.
Pair with Fever Tree Elderflower Tonic.

Ophir 10.95

Strongly spiced with warm black pepper and
cubebs. Pair with Fever Tree Ginger Ale.

Gin Mare 10.95
An herbaceous taste of the Mediterranean with

rosemary and basil. Pair with Fever Tree

Mediterranean Tonic



Sake is often called “rice wine” because like wine, it
features unique variations of flavors with subtle
aromas.

Akashi-Tai Honjozo Tokubetsu
Gohyakumangoku - 720mi

A delicate bouquet and light notes of lemon, lime
and straw. Refreshing, soft citrus flavours with a
sweet, well-balanced finish. Recommended pairing
with meats, fish and seafood.

Akashi-Tai Junmai Tokubetsu
Yamadanishiki - 72oml

Creamy with undertones of pear, pineapple and
banana. A rich luxurious mouthfeel. Recommended
pairing with sushi and sashimi of all types.

Akashi-Tai Junmai Sparkling Sake - 300ml

Light and refreshing, with citrus fruit flavours and
floral hints. Crisp, with just a touch of sweetness.

Akashi-Tai Junmai Daiginjo Genshu -
300ml

A nose that offers an explosion of aromas, including
melon, lemon, bitter orange, sage and subtle
herbaceous notes. The palate offers a perfect
balance of lemon and bitter orange to offer a long-
lasting finish.

Akashi-Tai Shiraume Umeshu - 500ml

A voluptuous bouquet of confit cherries and plums is
followed by a sweetness in the mouth, with generous
notes of plum and almond.

14.95

16.95

55.95

65.95

32.95

49.95

46.95



1. Piper Heidsieck 12.95 69.95

2. Piper Heidsieck Rosé 79.95
3. Veuve Clicquot Yellow Label 89.95
4. Veuve Clicquot Rosé 99.95
5. Laurent Perrier Rosé 119.95
6. Ruinart Blancs de Blancs 129.95
7. Ruinart Rosé 129.95
8. Dom Perignon 299.95
10. Louis Roederer Cristal 359.95
1. Prosecco Spumante Extra Dry DOC, 7.95 37.95

Ca’ di Alte, Veneto

12. Rosato Spumante, Ca’ di Alte, 39.95
Veneto



16. Sauvignon Blanc, Montes Classic Series,
Chile

26. Trebbiano/Garganega, Ponte Pietra Bianco,
Italy

27. Pinot Grigio, Ca’'di Alte, ltaly

33. Sauvignon Blanc, Kim Crawford, New
Zealand

40. Mirabeau Pure Rose, Cotes de Provence,
France

43. ‘R’ Rosato, Alpha Zeta, Italy

44. Pinot Grigio Rosato ‘Terre di Monteforte’,
ltaly

52. Malbec ‘Vista Flores’ Kaiken, Mendoza,
Argentina

57. Cabernet Sauvignon, Montes Classic Series,
Chile

63. Merlot/Corvina, Ponte Pietra Veneto, Italy

71. Rioja Crianza, El Coto, Rioja, Spain

Please ask your server for details of our full wine list

Glasses of wine in 125m| measures available on request

7.95

7.45

7.95

9.45

9.95

7.45

7.95

9.45

7.95

7.45

9.45

10.95

9.95

10.95

12.95

13.95

9.95

10.95

12.95

10.95

9.95

12.95



Nikka

Hibiki Harmony
Glenfiddich, 18 Year Old
Chivas Regal, 18 Year Old
Glenmorangie, 10 Year Old
Glenfiddich, 15 Year Old
Glenfiddich, 12 Year Old
Johnnie Walker Black Label
Chivas Regal, 12 Year Old

Courvoisier XO
Hennessy XO
Courvoisier VS

Grahams, 20 Year Old 6.45
Grahams, 10 Year Old 3.95
Petit Julieta

No.1

Wide Churchill

Long Churchill

6.00
8.00
8.00
7.00
7.00
6.00
5.00
4.50
4.50

12.00
12.00
4.20

13.95
8.95

10.00
13.00
13.00
11.00
11.00
10.00

7.50
7.50

19.00
19.00
7.00

77.95
46.95

20.95
35.95
55.95
55.95



Americano
Cappuccino
Latte

Espresso

Double Espresso
Mocha

Jasmine
Camomile

Earl Grey

English Breakfast
Green Tea
Peppermint
Vanilla

Baileys
Cointreau
Courvoisier VS
Disaronno
Jamesons

Tia Maria

3.45
3.45
3.45
2.95
3.45
3.75

3.95
3.95
3.95
3.45
3.95
3.95
3.95

7.65
7.65
7.65
7.85
7.65
7.65



