
Should you require allergy information for any of our dishes, please ask a member of staff.

The Food Standards Agency advises that the consumption of raw or lightly cooked products of an animal origin, such as 
meat, offal, eggs, fish and shellfish increase your risk of illness. This especially applies to children, pregnant women, the 
elderly and those with a weakened immune system.

Please note that a discretionary 12.5% service charge will be added to your bill. All prices are inclusive of VAT at 20%. 

SHARING
£29.50 per person (min 2 people sharing)

Soy glazed hot smoked salmon salad  (G, D)

Crispy sesame squid  (G, D)

Chicken satay  (G, D, N)

Indonesian beef rendang  (G, D)

Pork Katsu-kare
Steamed Jasmine rice  (G, D, V)

£22.50 per person (min 2 people sharing)

Pickled lotu root  (G, N)

Miso aubergine
Freekah & potato kibbeh fritters  (G)

Inari tofu tempura pocket  (D)

Massaman curry  (G, D, N)

Steamed rice   (G, D)

V E G E TA R I A N

Tasting
Experience
(lunch only)
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£39.50 per person (min 2 people sharing)

Soy glazed hot smoked salmon salad  (G, D)

Confit duck salad, tahini & beets  (N)

Crispy sesame squid  (G, D)

Miso aubergine  (V)  
Chicken satay  (G, D, N )

Weeping tiger fillet  (N)

Pork Katsu-kare
Thai massaman curry  (G, D, N, V)

Jasmine rice  (G, D, V)

£29.50 per person (min 2 people sharing)

Pickled lotus root mooli & avocado  (G, D)

Roasted beets & rhubarb salad  (G, D)

Miso aubergine
Freekah & potato kibbeh fritters  (G)

Wild mushroom burger  (G, D)

Artichoke & palm hearts crepe  (N)

Inari tofu tempura pocket  (D)

Massaman curry  (G, D, N)

Steamed rice  (G, D)

Tasting
Experience

W I N E  P A I R I N G 

For perfectly
paired wines add
£40 per person 
(3 x 175ml glass  
per person)
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£49 per person (min 2 people sharing)

Lobster, crab and pomelo salad  (G, D)

Soy glazed hot smoked salmon salad  (G, D)

Confit duck salad, tahini & beets  (N)

Crispy sesame squid  (G, D)

Miso aubergine  (V)

Chicken satay  (G, D, N )

Weeping tiger fillet steak  (G, D)

Pork Katsu-kare  (D)

Indonesian beef rendang  (G, D)

Jasmine rice  (G, D, V)
 
Rhubarb & dragonfruit panna cotta  (G)

Peanut butter parfait  (N)

£39.50 per person (min 2 people sharing)

Roasted beets & rhubarb salad  (G, D) 

Pickled lotus root mooli & avocado  (G, D)

Miso aubergine
Freekah & potato kibbeh fritters  (G)

Soya & banana blossom burger (G, D)

Artichoke & palm hearts crepe  (D)

Inari tofu tempura pocket  (D)

Massaman curry  (G, D, N)

Steamed rice   (G, D)

Stir-fried bok choy  (G, D)

‘Eggless’ pavlova  (G, D, N)

Petit fours  (N)

Tasting
Experience

W I N E  P A I R I N G 

For perfectly
paired wines add
£60 per person 
(3 x 175ml glass per 
person + dessert wine)
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G   Gluten free   /   D   Dairy free   /   N   Contains nuts   /   V  Vegetarian   /   VE  Vegen

Wagyu beef & foie gras burger
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Wagyu beef & foie gras burger



G   Gluten free   /   D   Dairy free   /   N   Contains nuts   /   V  Vegetarian   /   VE  Vegen

We invite our guests to experience a 
Filipino style of dining, Salo-Salo, 
which is all about feasting and sharing. 

Our Pan-Asian tapas are small but 
perfectly formed, we recommend 
three or four dishes and a side per person.
If you’re struggling to decide then 
talk to one of our team for guidance.

SALO
SALO GREENS & LEGUMES (VEGETARIAN)

Miso aubergine 7.9

Moromi miso, pomegranate & crispy buckwheat  (V)

Pickled lotus root  7.9

Asiette of pickled lotus root, rainbow beets, 
watermelon and heirloom Chinese Daikon  (G, D, VE)

Inari tofu tempura pocket 8.9

Urid dhal curry, wok fried ginger kale,  
pickled green papaya, mint & coconut sambal  (D, VE)

Freekah & potato kibbeh fritters 8.9

Edamame hummus, whipped feta cheese, pomegranate,  
sweet potato crisps, pea shoots  (G, V)

Organic soya bean & banana blossom burger 12.9

Minced banana blossom & organic soya bean patty,  
avocado bun, crisps lettuce, smoked chilli & fennel relish,  
home-made cashew nut cheese  (G, D, N, VE)

Jerusalem artichoke & palm hearts  9.9 
'Lumpiyang Sariwa' 
Filipino style crepe, hearts of palm, bean sprouts,  
Chinese celery, sweet potato, toasted peanuts, garlic sauce  (N)

Stir-fried bok choy 4.5
Rice wine, ginger, soy  (G, D, VE)

Steamed jasmine rice  (G, D, VE) 3.5

MEAT

Chiorizo & tiger prawns siu mai  10.9

Grilled Padron peppers, Serrano ham crisps,  
sambal tumis  (D)

Char-siu pork doughnuts  9.9

Dingley Dell pork braised in soy, Chinese five spice  
and rice wine, hoisin & black treacle sauce

XO crispy pork belly and seared scallops 14.9

Dingley Dell pork, Cornish king scallops wrapped  
in pancetta, Jin Hua ham and conpoy sauce,  
crushed Lebanese cucumber salad  (D)

‘Weeping tiger’ fillet steak medallions 12.9

Birds eye chilli, lime, lemongrass, galangal,  
coriander, palm sugar, papaya, coconut  (G, D)

Wagyu beef & foie gras burger 12.9

Avocado bun, sugar cured streaky bacon,  
smoked chilli & miso relish, siratcha mayonnaise, Gruyere

Grilled chicken satay 8.9

Creedy Carver tender chicken pieces, marinated in  
fresh turmeric, lemongrass, kaffir lime leaves & chilli,  
spicy peanut sauce  (G, D, N)

Confit duck salad 9.9

Confit duck leg, roasted beetroot,  
orange blossom labneh, black sesame tahini,  
rhubarb and crushed pistachios  (N)

Venison & hoisin wellington 16.9

Beetroot cured loin & hoisin braised haunch of venison, 
puff pastry, caramelised fig, sautéed spinach, haggis crisps, 
kizami wasabi, Nikka Japanese whiskey cream sauce

CURRY

Thai green curry  12.9

Seabass fillet and tiger prawns with aromatic  
Thai sweet basil, coriander, lemongrass, chilli, galangal 
and coconut cream, roasted aubergines  (G, D)

Vietnamese goat curry  12.9

Tender Cabrito goat meat, chilli, nutmeg,  
coconut and curry leaves  (G)

Indonesian beef rendang  12.9

Eight hour braised beef cheeks, coconut cream,  
turmeric, lemongrass, chilli and coriander  (G, D)

Pork Katsu kare  12.9

Japanese style curry sauce, panko breaded  
Dingley Dell pork, peach kimchi  (D)

Duck breast Penang style curry 12.9

Tamarind & Manuka honey glaze, confit duck  
& pistachio terrine, wok-fried rainbow chard  (N)

Thai Massaman curry 10.9

Jackfruit, runner beans and truffle potatoes, 
toasted peanuts  (G, D, N, VE)

FISH & SEAFOOD

Lobster and crab martini 9.9

St. Ives blue lobster and Devon crab, avocado ketchup, 
lobster coulis, cucumber, wasabi & gin sorbet  (G, D)

Prawn cookies 8.9

Plum and cucumber dipping sauce

Soy glazed hot smoked salmon salad 9.9

Baby gem lettuce, candy beetroot, jicama, purple potatoes,  
edamame, kalamansi-kaffir lime dressing  (G, D)

Soft shell crab tempura 14.9

Mango and mint ketchup, steamed bao bun,  
pickled mustard leaves, crushed peanuts  (N)

Crispy sesame squid 8.9

Yuzu-smoked sweet paprika mayonnaise  (G, D)

Black cod a la plancha (minimum 6 oz) 24.9

Miso-orange caramel, black garlic, Aleppo chilli,  
kizami wasabi & Bottarga butter, charred garlic chives  (G)


