
- SUNDAY SHARERS -

GOOSNARGH CORNFED DUCKLING 
SHANGHAI STYLE 
£24.50 per person

CANTONESE STYLE ROAST PORK BELLY 
£22.50 per person

CHAR SU GLAZED CELERIAC & BUTTER-
NUT SQUASH (V)
£19.95 per person

BULGOGI BEEF 
Selection of BBQ’d cuts of beef

£26.50 per person

WHOLE PEKING STYLE GOOSNAGH 
CORNFED DUCKLING

£60 per duck 
(serves 2, pre-order required)

All served with steamed bao, pancakes, 
pickles, greens, soup & rice

- SHARING DESSERT -

BANANA PAVLOVA £14
Salted caramel, sweet ‘furikake’

(serves 2-3)

(v) = vegetarian (ve) = vegan. Some of our cheese section may be unpasteurised. Some of our foods contain allergens. Most
of our dishes can be adapted to be gluten free. Please ask to speak to a member of staff for more information. A discretionary

service charge of 10% will be added to the total bill.



- SUNDAY LUNCH MENU -

- SMALL PLATES -

BEEF CHEEK £18
Braised beef cheek, egg, gherkins,

crisp shallots, rice

PUMPKIN LAKSA (V) £16
Sour curry, rice noodles, pumpkin

seed, coriander

KIMCHI MISO (VE) £14
Chinese cabbage, charred leek, tofu, 

shallots

TERIYAKI SEATROUT £18
Pickled daikon, rice, miso

CHAR SU IBERICO PORK £18
Glazed iberico pluma, kimchi, spring 

onions, kewpie mayo, rice

- LARGE PLATES -

(v) = vegetarian (ve) = vegan. Some of our cheese section may be unpasteurised. Some of our foods contain allergens. Most 
of our dishes can be adapted to be gluten free. Please ask to speak to a member of staff for more information. A discretionary 

service charge of 10% will be added to the total bill.

MISO CHAWANMUSH £8.50
Baked miso cream, fuji apple compote, 

cashew nut crumble, five spice ice cream

70% CHOCOLATE ‘COCONUT’ £9.50
Chocolate mousse, coconut espuma,       

coconut coulis

- DESSERTS -

WHITE CHOCOLATE & GREEN TEA £9
White chocolate ganache, matcha sponge, 

exotic fruit sorbet, fresh mango

LUCKY PEACH £9
Yuzu mousse, poached peach compote, 

peach espuma, walnut crumble 

SEABREAM POKE £9
Diced cured seabream, yuzu
oil, kumquat, melon radish

KFCAULIFLOWER (V) £6
Korean fried cauliflower, chive

aioli, house shichimi

MACKEREL KABAYAKI £9
Grilled mackerel, soy sauce glaze

SMOKED VENISON TATAKI £12
Seared wild venison, charred onion,

ponzu, buckwheat


