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Asian

Afternoon Tea for 2

Enjoy for only £26 per person

TO START
01. DIM SUM SET @po)

Served Hot
i. Pork & Prawn Siu Mai
ii. Prawn Har Kau
jii. Glutinous Rice Dumpling

cr, gl, se, so

02. FRIED FISH MANTOU

Served Hot
with Togarashi 7-Spice Lime Mayo, Spring Onion,
Cucumber & Crispy Seaweed
fi, gl, se, so #

03. COLD UDON

in Shoyu Lemon Dashi Broth with Seaweed & Sesame
C,V, VE, g/, se

04. SALMON SUSHI BALL

with Fried Garlic Mayo
C GRfi

05. PRAWN SUSHI BALL

with Fried Garlic Mayo
C,GFecr

o6. SEARED SALMON NIGIRI

with Fried Garlic Mayo
C,GFfi

with Gluten Free Soy Sauce
V, VE, GF, so

Available SUNDAY to FRIDAY
from 12pm - 5pm**
(Sunday match days subject to availability)

umal i@

ORIENTAL KITCHEN

DESSERTS
07. COCONUT ICE CREAM MOCHI

best enjoyed first

C,V, GF, mi, so

0s. RASPBERRY PANNACOTTA

C,gl, mi

09. CHOCOLATE CHEESECAKE

C,V, eg, gl, mi, so

10. LEMON PANNACOTTA

C,gl, mi

11. VANILLA CHEESECAKE

C,V, eg, gl, mi

12. STICKY TOFFEE
PUDDING SLICE

C,V, VE, GF, nu, so

Served with a choice of Bottomless tea per person.

A. English Breakfast C.Jasmine Dragon Pearls
B. Genmai Brown Rice  D. Longjing Green Tea

Bottomless tea can be UPGRADED for Prosecco
at a surcharge:-

* 125ml glass of Prosecco add £3.90 *
* Bottle of Prosecco or Rosé Prosecco for 2 add £19.90 *

* each person having afternoon tea can have 1 glass of

Prosecco per person OR 1 bottle between 1-2 people at the

special reduced rate.

T&C's: * Classic Afternoon Tea for 2, minimum 2 people ordering.
Ask staff for full details and Vegan and Gluten Free alternatives.
** While stocks last, may be subject to change and withdrawn at any time.
Sunday match days subject to availability.

ALLERGENS CONTAINING:-
ce=celery cr=crustacean eg=egg fi=fish gl=gluten Iu=lupin mi=milk mo=mollusc mu=mustard nu=nuts pe=peanuts se=sesame So=soya su=sulphite

C = served cold GF = gluten free

V = suitable for vegetarians  VE = suitable for vegans

We are proud to cater for a wide range of dietary requirements. Please let us know if you have any food intolerances or allergies at the time of ordering, so that our chefs are better equipped to
cook your food. Please note: items containing allergens as an ingredient have been indicated, however we use all these allergens in our kitchen and therefore cannot guarantee that any of our
foods are completely allergen-free.We accept cash, Visa, Mastercard and Maestro (minnimum payment per card transaction is £10.00). All prices are inclusive of VAT.
Adiscretionary 10% service charge will be added to parties of 7 people or more. All tips go straight to staff without deduction and are shared out equally.
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Premium Sushi Set
Enjoy for only £25.80 per person

01. SCALLOP SASHIMI 06. SEARED SCALLOP NIGIRI @pc)

Seared with Mayo on a bed of Watercress, Lemon Ponzu Dashi, Lemon Ponzu sauce, Lemon Zest,
Pomegranate Seeds, Lime Slice Twist & Cress Lumpfish Roe & Togarashi 7-Spice powder
served in a Scallop shell C, GF, fi, mo, se, so
C, GF, mo, so
07. SEARED SIRLOIN NIGIRI ¢pc)
02. SALMON FLOWER ROLL (3pc) served rare, topped with Mayo & Tobiko
Salmon Sashimi, Mayo & Lumpfish Roe C,gl, so
C, GFfi with Gluten Free Soy Sauce Pickled Ginger
03. SEARED SALMON NIGIRI @pc) Vi, VE, GF, so V. VE, GF

topped with Mayo, Wasabi, Tobiko & Wasabi Dot

C.fi ol, mu, so 0s. COCONUT
0s. SEARED TUNA TATAKI ICE CREAM MOCHI

Black & white Sesame crusted Tuna on a bed of Watercress C,V, GF, mi, so
& Lemon Ponzu sauce

C, GF, fi, se, so

05. SALMON & CHIVE
FUTOMAKI ROLL ¢pe)
with Sushi Rice & Unagi Eel sauce wrapped in Nori
C, fi, gl, se, so

Available SUNDAY to FRIDAY
from 12pm - 5pm#**
We recommend pre-booking

Sunday match days subject to availabili . Adda
‘ v v s 2 TASTER FLIGHT

Add a

TASTER FLIGHT

50ml of Sake, Soju & Plum Wine
Surcharge + £8.90

T&C's: * Premium Sushi Set, we recommend pre-booking. Ask staff for full details.

T
U m Q I m I [l ** While stocks last, may be subject to change and withdrawn at any time.
‘ = Sunday match days subject to availability.

ORIENTAL KITCHEN

ALLERGENS CONTAINING:-
ce=celery cr=crustacean eg=egg fi=fish gl=gluten Iu=Ilupin mi=milk mo=mollusc mu=mustard nu=nuts pe=peanuts se=sesame SO=soya su=sulphite

C = served cold GF = gluten free V= suitable for vegetarians ~ VE = suitable for vegans

We are proud to cater for a wide range of dietary requirements. Please let us know if you have any food intolerances or allergies at the time of ordering, so that our chefs are better equipped to
cook your food. Please note: items containing allergens as an ingredient have been indicated, however we use all these allergens in our kitchen and therefore cannot guarantee that any of our
foods are completely allergen-free We accept cash, Visa, Mastercard and Maestro (minimum payment per card transaction is £10.00). All prices are inclusive of VAT.

A discretionary 10% service charge will be added to parties of 7 people or more. All tips go straight to staff without deduction and are shared out equally.
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