
ORIENTAL STREET FOOD, COCKTAIL BAR AND TEA HOUSE

1.   Vegetable Spring Rolls (vv)   £5.10
    齐春卷

2.   Duck Croquette  £5.80
     with a smooth and creamy potato filling
       法国炸鸭饼

3.   Japanese Style Fishcakes  £5.40
     made with chicken and prawn
       日式炸虾鸡饼

4.   Vietnamese Spring Rolls  £5.30
      with pork, prawn, vermicelli and carrot Filling
     越南春卷

5.   King Prawn Vermicelli Wraps   £5.70
        酥炸大虾

6.   Calamari     £5.60
     炸鱿鱼

7.   Hot & Sour Sichuan Soup (v)(vv) £5.10
     Vegan option available on request  
     酸辣汤

8.   Spicy Chicken Tom Yum Soup  £5.10
     冬蔭汤

9.   Spring Onion Pancakes (v)  £5.20
     葱油饼

10.  Meat Spring Rolls   £5.20
     春巻

11.    Korean Style Chicken Skewers (t) £5.60
     韩式鸡串

12.   Baby Ribs in Sweet & Tangy   £5.80
     Kyoto Sauce
    京都排骨

13.   Siu Mai (t)
  ... Steamed 烧卖   £5.40
 ... Salt & Pepper 椒盐烧卖  £5.90

14.   Wor Tip - Pan Fried Pork Dumplings £5.80
     锅贴

15.   Mussels in Basil Sauce   £5.90
    青口配罗勒汁

16.   Tempura Soft Shell Crab  £7.90 
    炸软壳蟹

17.   Aromatic Duck Pancakes  £5.90
    香酥鸭卷

18.   Salt & Pepper Tofu (vv) (gf)   £5.30
     椒盐豆腐

19.    Lamb Skewers     £5.90
      烧羊

20.  Satay Chicken Skewers (n)  £5.50
     沙爹串烧鸡

21.    Beef Skewers    £5.90
      串烧牛

22.   Vegetables Skewers (vv)   £4.90
      串烧菜  

23.   Char-grilled King Prawn £5.90
      大虾串 

24.   Grilled Shittake Mushrooms (vv)  £5.70
      with mixed bean salad

          烤蘑菇配杂豆沙拉

Beef Ho-Fun £8.90
Fresh stir-fry flat rice noodles with tender beef cutlets
乾炒牛河

Thai Pineapple & Chicken Fried Rice (n) £8.90
Fragrant Thai chicken fried rice with fresh pineapple
泰式菠萝鸡炒饭

Singapore Vermicelli (v) (vv available) £8.90
Stir-fried thin rice noodles and vegetables with tofu or mixed meat
星洲炒米

Siu Mei Rice     £8.90
Honey roasted pork Char Siu served with fried rice
义燒饭

Lamb Shank in Homemade Curry Sauce (t) £12.90
Tender fall-off-the-bone lamb
自制咖喱汁羊腿

Pan-Fried Salmon in Teriyaki Sauce  £9.90
(gf available)
Served with a wedge of lemon and fried rice
红烧汁煎三文魚配炒饭

Thai Red Chicken or Veg Curry (v) £8.90
Mildly spicy Thai red curry served with fried rice
泰式红咖喱鸡或菜配炒饭

Thai Green Chicken or Veg Curry (v) £8.90
Sweet Thai green curry served with fried rice
泰式绿咖喱鸡或菜配炒饭

Steamed Sea Bass Fillet (gf available) £9.90 
Served with ginger, spring onion and a dash of soy sauce and fried 
rice
蒸鲈魚配炒饭

Chicken Pad Thai (n) (vv available) £8.90
Classic Thai fried rice noodle with crushed peanuts on the side.  
Change to prawn, add £1.00
泰式炒河粉

Nasi Goreng £8.90
Classic spicy Indonesian fried rice with prawns, chicken and shrimp 
paste, finished with a whole egg.
印尼炒饭

Sirloin Steak with Thai Sauce  £13.90
Served with a fresh salad and side of fried rice 
泰汁牛排

Duck Breast with Thai Dressing (t) £13.90
Served with a fresh salad and side of fried rice 
泰式鸭胸 

VEGETARIAN PLATTER (v)
Vegetarian spring rolls, veg skewers, veg 
tempura and spring onion pancakes
斋拼盤 £7.00 per person (minimum 2 persons)

MEAT PLATTER
Chicken skewers, meat spring rolls, king prawns 
vermicelli wraps and Kyoto ribs
拼盤 £8.00 per person (minimum 2 persons)

25.    Pork Belly     £5.90
       烧肉丝饱

26.    Char-grilled Chicken   £5.90
       烧鸡丝饱

27.    Hoisin Duck    £5.90
      鸭丝饱

28.    Classic Char Siu Bao (t)  £5.50
      义烧饱菜饱

29.    Vegetable Bao (vv) (t)  £5.50
       菜饱

30.   Vegetable Tempura (vv)   £4.90
      日式炸蔬菜

31.    Pak Choi in Garlic Sauce (vv) (gf)  £4.90
      蒜蓉白菜

32.   Tender Broccoli in Thai Black  £4.80
      Pepper Sauce (vv) (gf available)
      泰式黑椒酱西兰花

33.   Pan-Fried Asparagus (vv) (gf)    £4.80
      烧芦笋

34.   Tofu & Aubergine    £5.60
      in Blackbean Sauce (vv)
      豉汁豆腐茄子

35.   Shredded Papaya Salad  (vv) (gf) £5.90 
      木瓜丝沙律

36.   Fresh salad in Spicy Thai Mint Sauce 
      with: 
      泰式薄荷沙拉, 配:
 ... Shredded Duck 鸭丝  £6.80    
 ... Tofu (vv) 豆腐  £6.80

Prawn Crackers      £1.50
虾片
Egg Fried Rice (v) (gf)      £2.50
炒饭
Boiled Rice (vv) (gf)     £2.00
白饭
Fried Noodles (v) (gf)    £3.80
炒面
Chips (vv) (gf)     £2.50
薯条
Salt & Pepper Chips (vv) (gf)   £3.00
椒盐薯条

Small Plates & Dim Sum Grill & Skewers

Bao 
Steamed Chinese Bun

Greens & Salads

Extras & Sides

Main Dishes

(v) Vegetarian friendly (vv) Vegan friendly (gf) Gluten free (n) Contains nuts
(t) Alllow between 12 to 15 minutes to cook

If you have any allergen or dietary requirements, please let your server know.



White 
BORGO SANLEO BIANCO 
(Italy) 
A pleasantly fresh and fruity wine. Harmonic 
and full, balanced by a clean, crisp acidity 
and a dry finish.
Glass 175ml: £5.30 250ml: £6.30
Bottle: £17.00  

GRENACHE BLANC VIOGNIER, 
VENT DU SUD 
(France) (80% Grenache, 20% Viognier)
The spirit of the south of France is captured in 
this blend of Grenache Blanc and Viognier, 
with aromas of apricot and blossom, and 
marries roundness with delicacy on the palate.
Glass 175ml: £6.00 250ml: £7.50
Bottle: £19.00

PINOT GRIGIO, ZONIN 
(Italy) (100% Pinot Grigio)
Lightly dry yet extremely fresh.  Pleasantly 
balanced with an elegant structure makes this 
an unusually refined and aristocratic wine. 
Glass 175ml: £6.80 250ml: £8.20
Bottle: £23.00

SAUVIGNON BLANC, DOS ALMAS
(Chile) (100% Sauvignon Blanc)
Complex and elegant, with a mix of citrus and 
tropical fruit aromas such as lime, grapefruit, 
pineapple and pear, complemented by gentle 
notes of minerals and herbs.
Glass 175ml: £6.50 250ml: £8.00
Bottle: £22.00 

RIESLING, WHITE RABBIT 
(Germany) (100% Riesling) 
A multifaceted Riesling, versatile with or without 
food.  Redolent of colourful grass and herbs; 
here and there, a whiff of white blossoms and 
tropical fruit. Balanced and beautifully 
refreshing.
Bottle: £24.00 
  
INSOLIA, FEUDO PRINCIPI DI BUTERA
(Italy) (100% Insolia)
Nutty and round with plump tropical fruit on the 
nose and palate.  Apple, melon and spiced 
flavours work well together, while the 
almond-packed finish is on the mark.
Bottle: £28.00

CHARDONNAY, NORTH COAST
(U.S.A.) (100% Chardonnay)
An elegant Chardonnay, with flavours of Asian 
pear, stone fruit and citrus alongside subtle 
notes of vanilla and smoke from the oak. 
Bottle: £35.00

SAUVIGNON BLANC, FEATHERDOP HILL 
(New Zealand) (100% Sauvignon Blanc)
Classic Marlborough style with zesty citrus and 
gooseberry flavours with a twist of fresh mint 
and mineralty on the finish.
Bottle: £27.00   

Red
    
BORGO SANLEO ROSSO
(Italy) 
Appealingly dry, balanced and fruity. A 
fascinating bouquet of freshness and vinosity.
Glass 175ml: £5.30 250ml: £6.30
Bottle: £17.00  

MALBEC, PORTEÑO 
(Argentina) (100% Malbec) 
Sweet and spacious aromas reminiscent of 
black pepper. Fruity on the palate, with sweet 
and harmonious tannins.
Glass 175ml: £6.20  250ml: £7.80
Bottle: £21.00

SHIRAZ, ALVI’S DRIFT 
(S. Africa) (100% Shiraz) 
The oak, fruit and tannins are beautifully 
balanced with length and fullness. Subtle 
aromas of white pepper, red berries with a hint 
of vanilla.
Glass 175ml: £6.80  250ml: £8.20
Bottle: £23.50

SANTA CRISTINA CHIANTI SUPERIOR 
(Italy) (95% Sanngiovese, 5% Merlot)
A classic Chianti, offering aromas of red berry 
fruit with vanilla and floral hints of violets. 
Flavoursome, medium-bodied palate, fresh in 
structure and with a delicious balance of fruit 
and savoury notes.
Bottle: £28.90

PINOT NOIR, SEBASTIANI
(U.S.A.) (76.7% Pinot Noir, 11.2% Petite 
Sirah, 8,6% Syrah, 2% Chardonnay, 
1.5% Zinfandel)
Fresh cherry and strawberry aromas jump 
from the glass with hints of camphor, vanilla 
and mocha. The texture is silky and elegant 
with intoxicating cherry and sandalwood 
flavours.
Bottle: £35.00

BAROLO, PRUNOTTO, 
(Italy) (100% Nebbiolo, D.O.C.G)
Complex nose with notes of violet and forest 
fruits. Floral, smoky and intensely elegant on the 
palate, this is Barolo at its best.
Bottle: £59.00

MERLOT, RONAN  BY CLINET
(France) (100% Merlot)
A sumptuous Bordeaux made by Château 
Clinet. Ripe plum and blackberry fruit aromas 
lead to a full yet still well delineated palate, 
with suble hints of smoke and spice.
Bottle: £29.90

AMARONE, MASI COSTASERA 
(Italy) (70% Corvina, 5% Rondinnella, 
25% Molinara)
Bright and intense on the nose with aromas of 
preserved cherries and dried plums together 
with hints of fruits of the forest and cinnamon. 
Excellently structured with a long, velvety finish.

 Rosé
BORGO SANLEO ROSATO 
(Italy)
Fresh, fruity and crisp with a gentle touch of 
spiciness.
Glass 175ml: £5.30 250ml: £6.30
Bottle: £17.00

ZINFANDEL, GOLDEN STATE
(California) (100% Zinfandel)
A smooth, refreshing and easy-drinking wine 
with a nose of marinated strawberries and 
flavours of jammy red fruits.
Glass 175ml: £6.00 250ml: £7.50
Bottle: £20.00 

WHISPERING ANGEL ROSÉ
(Provence, France) (72% Grenache, 13% 
Rolle, 5% Cinsault, 6% Syrah and 4% 
Tibouren)
This delicate rosé offers a core of pretty stone 
fruit with some herbal notes.  The palate is dry 
but smooth-textured with an appeasing mineral 
finish.  Very elegant.
Bottle: £38.00 

Prosecco
    
PROSECCO CUVÉE 1821 SPUMANTE 
(Italy)  (100% Glera)
Intense, very fruity and aromatic.
125ml: £6.00 
Bottle: £23.00 

ROSAMARO SPUMANTE BRUT 
(Italy) (100% Negroamaro)
Fruity with hints of pippin apple and light notes 
of small red berries.
Bottle: £23.90 

ZONIN PROSECCO BLACK EDITION
(Italy) (85% Glera, 15% Pinot Noir)
The intense aromatic notes of Glera are 
accented by the finesse and elegance of Pinot 
Noir.
Bottle: £25.90

Champagne
LAURENT-PERRIER LA CUVÉE 
(France) 
Delicate on the nose with aromas of citrus 
fruits, underpinned by hints of white flowers.
Bottle: £60.00 

LAURENT-PERRIER ROSÉ 
(France) 
Stylish strawberry fruit and full of vivacity and 
easy-drinking charm. .
Bottle: £80.00

PERRIER JOUËT BELLE EPOQUE 
(France) 
Floral and stylish highlighting the best 
Chardonnay’s of the Côte des Blancs. An 
elegant and classy champagne.
Bottle: £128.00

Wine List


