Our culinary delights are designed to encourage discovery and sharing whilst stimulating the tastebuds and exciting the palate.
Plates inspired by travels across the world and designed to share; order a few and prepare to order a few more!
Although every effort is made to provide allergen free meals we use products that contain them in our kitchen and cannot rule out contamination.
If you suffer from any allergens or intolerances please let your server know when placing your order.
A 10% service charge will automatically be applied to your bill. If you would prefer not to pay it, please let your server know and it will be removed.

SNACKS
Compliment your cocktails with a selection
of the below nibbles...
POPPADOM’S | 4.5

Spiced onions, madras roasted chickpeas

CAJUN CRACK POPCORN | 4
Jaggery butter caramel

SPICED SMOKED ALMONDS | 4
Salt & chilli chickpeas & wasabi peas

SALT & CHILLI CHIPS | 5
Black garlic & sesame mayo

TRUFFLED MACARONI CHEESE CROQUETTES | 6
Smoked tomato fondue

HASH BROWNS | 6.5

Roast garlic aioli, crispy onions

PLATES

TO SHARE

We recommend 2 plates & 1 snack per person
or 3 plates & 2 snacks between 2.

Make a night of it with our delicious sharing
plates, perfect for 2 or more!

WILD MUSHROOM CHOW MEIN | 9
Soba noodles, onions, beansprouts

CHANA DAHL MAKHANI | 7.5
Smoked beetroot, paratha

KING PRAWN WONTONS | 10.5

Xo broth, fennel, pak choi, seaweed, spring onion, edamame

AGED CHATEAUBRIAND | 60

Salt & pepper chips, chow mein style mushrooms, stir fried
greens, togarashi hollandaise, crispy garlic

THALI MIXED PLATTER | 45

Chicken tikka, cod pakora, chana dahl, kachumber, poppadoms,
parathas, spiced onions, raita, madras chickpeas,
tandoori sauce, salad

YAKITORI CORONATION SCALLOP | 14

Cauliflower purée, poppadom dukkah, pickled raisins

CHAR SIU FLAT IRON STEAK | 14

Caramelised artichoke purée, king oyster mushroom,
spring onions, garlic

PORK CARNITAS TACOS | 9.5

Guacamole, crispy garlic & onion, refried beans, Padrón pepper

SLIDERS
2 sliders per portion, all served with
kimchi, pickles & salad.
BRISKET BEEF BURGER | 12.5
Bacon, Monterey Jack

KOREAN FRIED CHICKEN | 12
Sriracha, spring onion

KATSU COD FILLET | 13
Katsu mayo

CAJUN SPICED ‘THIS ISN’T CHICKEN’ | 12.5
Frank’s Buffalo sauce

CHICKEN TIKKA KEBAB | 10.5

DESSERTS

HAND CARVED 10 OZ SIRLOIN STEAK | 30

Pineapple, passionfruit & mango salsa, black sesame

Paratha, kebab salad, raita, tandoori masala hot sauce
45 day aged Scotch beef, stir fried Asian greens, crispy
onions, togarashi hollandaise

COCONUT PARFAIT | 6

WILLIE’S PERUVIAN CHOCOLATE TACO | 7.5
Vanilla cream, pecan & pumpkin seed crumble,
candied pumpkin

WARM WHITE CHOCOLATE &
GINGER BLONDIE | 7
Burnt orange ice cream

SCOTTISH CHEESE SELECTION | 12
Oatcakes, preserves, pickled onions

