
ALLERGENS KEY

TASTING MENU
6 COURSES 

minimum parties of 2 or more

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 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. 

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.

Steamed Edamame Beans 
(V) (VE) (GF) (3, 5, 8, 12, 13, 14 )

Maldon sea salt

Sesame Prawn Tama 
( 1, 2, 3,  4, 5, 8, 9, 12, 13, 14)

Kimchi mayonnaise and seaweed

Spicy Salmon and Soft Shell Crab Volcano Tempura Roll  
(2, 3, 4, 7, 9, 12, 13, 14)

Togarashi, tobiko

Buttermilk Chicken Skewers 

(2, 7, 12, 13, 14)

Korean Short Rib 
(1, 2, 3, 9, 12, 13, 14)

With jasmine rice 
.

Asian Pistachio Opera 

(2, 4, 6, 7,  10, 14)

Citrus joconde sponge, pistachio and matcha diplomat, white chocolate mousse

49.95 per person


