Asian inspired, international approach

Inspired by a chef’s travel journal, where recipes and dreams

are jotted down, ink to paper. A gastronomic journey,

showcasing culinary stories from the east, told in the west.
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Restaurant & Bar



STEAMED EDAMAME §

maldon sea salt (gf) (ve)

VEGETABLE CRUDITE 14

whipped avocado, sesame seeds (gf) (ve)

OYSTERS 24
shiso, calamansi mignonette

(6 pes) (gf)

VANILLA CURED SALMON 18
nuoc cham, salted daikon

puffed rice (gf)

LOBSTER & SHRIMP
HAR GOW 16

squid ink, sauce Américaine, chives

SNOW CRAB RANGOON I§
sweet & sour sauce

TO START

RAW

YELLOWFIN TUNA 22

heirloom tomato, bottarga, avocado,
bonito-soy dressing

HAMACHI CRUDO 18
spicy ponzu, cherries, arugula

DIM SUM

CRISPY MAPO TOFU
DUMPLING I4

ginger, cilantro, soy vinegar (ve)

VEGETABLE SUMMER ROLL 12
peanut satay sauce (v)

CRISPY CHICKPEA FRITTERS II
garlic chive cream (v)

SZECHUAN SPICED BEEF
TARTARE 19

crispy shallots, chili, shiso & lettuce leaf

DIVER SCALLOP TARTARE 2I
melon, cucumber, yuzu

SHRIMP & BACON
SIU MAI IS

chili, chive, soy vinegar

CURRIED LAMB MOMO 14
garam masala, turmeric, chili oil

Food allergies and intolerances: please speak ro a member of staff about your requirements.

Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free.



SPIT ROASTED CELERIAC 14
celery root purée,

pickles (v)

GENERAL TSO’S SWEETBREADS 18
pickled celery, blue cheese dressing

SMALL PLATES

HEIRLOOM TOMATO SALAD 13

soy ricotta cheese, yuzu dressing red
miso crumbs

SEARED SPANISH OCTOPUS 21
yogurt, lime, smoked chili (gf)

MAIN PLATES

ARCTIC CHAR 34
curry leaves, green asparagus, caper-raisin
relish, beurre noisette

STEAMED ATLANTIC COD 32
miso beurre blanc, pickled white
asparagus, mizuna (gf)

BLACK ANGUS BAVETTE 38

shiso chimichuri, potato foam
watercress salad

SPIT ROASTED LEMONGRASS
CHICKEN 29

herb salad, charred lime, thai chili

JAPANESE RISOTTO 2§
mushroom, yuzu, miso butter (v)

SEARED DIVER SCALLOPS 32

braised pork belly, english peas
paprika dashi (gf)

CRISPY CALAMARI 16
lime, gochujang BBQ) sauce

PORK STEAMED BUNS (3) 13
tamarind, ponzu chili sauce

TO SHARE

GLAZED SHORT RIB 80
scallion pancakes & pickles

PEKING DUCK 85

steamed buns, pickles, scallions,
caramelized hoisin sauce

Available for dinner and Sunday
lunch with limited availability

BITTER LEAF SALAD 9
mustard dressing (¢f) (ve)

BANANA LEAF STICKY RICE 8
mushroom xo

SIDES

STEAMED JASMINE RICE 6

&f) (ve)

SCALLION PANCAKES (2) 8
chili sauce

FRIES 7
shichimi aioli (gf) (v)

CHARRED GREENS 9

chili, garlic (gf) (ve)

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

(v) vegetarian, (ve) vegan, (¢f) gluten free.
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