COCKTAILS - CcUlsiIhe - CULTURE®



TEMPURA & DIM SUM

i EMPURA choose from

King Prawns sohe 7 spice aioli 7.90
Soft Shell Crab pineapple nam jim dip 6.90
Vegetables @ 5.90

Sweet potato . enoki mushroom . asparagus
broccoli « chilli jam

@ upon regquest

DIM SUM choose from

Cantonese Har GOw pork & prawns . sweet soy dip 6.90
Duck Sui Mai chopped chives + plum & tamarind dip 5.90
Japanese Gyozas@® 4.90
Sweet potato . water chestnuts . wasabi & yuzu

BENTO BOX

Mixed Tempura & Dim Sum Bento 12.50

Tempura prawns s« duck sui mai « tempura vegetables
Japanese gyozas

Served with a range of dipping sauces

@ upon request

Thai Pulled Chicken Bento 12.50
Vietnamese pulled chicken « baby gem leaves « pineapple
chillies + cherry tomatoes « mango . chilli jam

SUSHI

Nigiri - 3 piece plate 5.90
Sirloin tataki or Market fish of the day

Tempured Maki - 3 piece plate 4.50
Asparagus . mango  pickled kimchee

Dragon Roll - 3 piece plate 5.50
Togarashi prawn . pineapple + avocado - chill jam

Sushi Bento Box - 12 piece selection 12.50

Nigiri « tempured Maki - Dragon roll
edamame beans « wasabi . yuzu « pickled ginger

@ upon request

SOUPS

Tom Kha Gai® 5.50 / 9.90
Chicken + coconut . lemongrass . galangal

chilli . kaffir lime leaves

@ upon request

Sukiyaki Ramen choose from 5.50 / 9.90

Beef Strips or Seafood Selection
Japanese tofu . ginger root . kombu -« ramen noodles

STARTERS

Pork & Scallops 9.50
Seared king scallops - Bossam belly pork
Pear puree « Sohe X0 sauce

Fillet Teriyaki 9.50
Seared fillet beef strips « courgettes . wild mushrooms

Stir fried in 1light teriyaki sauce

served with spicy kimchee pickle

Vietnamese Fish Cakes & 6.90
Kaffir lime leaf - lemongrass « spring onions
pineapple nam jim

Malay Chicken Satay © 6.50
Grilled chicken satay fillets « crunchy Asian slaw

spicy peanut dip

@ upon request

Crispy Duck Pancakes 7.50
Chinese 5 spiced duck » leeks « cucumber

baby gem « hoi sin sauce

0 upon request

Hakushu & Miso Black Cod® 13.50
Glazed black cod fillets . torigashi & sesame onigiri
yugu & wasabi dip

Crispy Balinese Rice Balls @® 5.60
Wild mushrooms « coriander . sesame seeds
sweet & sour salad . chilli jam

Sweet & Sour Squid 6.50
Fried squid . spring onion « chilli . pineapple

lime wedge « Japanese aioli

@ upon request

WOK
Phnom Penh Stirfry 19.90

Fillet of beef « basil « cherry tomatoes . lime juice
pineapple « birds eye chillies s fragrant leaves

Stir fried in soy & oyster sauce
served with thin yellow egg noodles

Pad Thai® 13.50
Corn fed chicken . king prawns « bean sprouts
tofu . spicy peanut sauce . fresh lime

Wok fried in tamarind & soy sauce
served with rice noodles, pickled carrot & daikon

Nasi Goreng 12.50
Shredded pork . prawns e basil . peppers
shallots « soft boiled egg

Thai fragrant rice wok fried in a spicy sambal sauce

Dan Dan Noodle Stirfry @ 10.90
Sweet potato . pak choi . peppers . broccoli . eggplant

Stir fired in a Sichuan pepper, honey & ginger sauce
served with thin yellow egg noodles

0 @ upon request

THAI CURRIES

KAENG KHIAO WAN - Thai Green Curry@® 13.90
Corn fed chicken breast . pak choi - eggplant
green beans . fragrant leaves

Flavours: green chillies, galangal, lemongrass,
kaffir lime leaf, coconut milk

PHANAENG - Khmer Panang Curry O 16.90
Slow braised lamb shank . sweet potatoes
red peppers « spinach leaves s« peanuts

Flavours: chilli, cumin seeds, tomato, coriander root
shrimp paste, coconut milk

KAENG KARI - Panko Chang Rai 16.50
Japanese panko breaded pork . king prawns
broccoli « green beans

Flavours: lemongrass, ginger, kaffir lime leaves
garlic, cumin seeds, coconut milk

All curries served with Thai fragrant rice, upgrade to
Egg fried rice or Coconut rice for f1

BBQ/ROASTS

Honey & Ginger Duck 16.50
Glazed honey & ginger duck breast . chopped mango
plum salad

Teriyaki glazed Salmon or Black Cod Fillet 14.50/23.50
Glazed fillet » steamed broccoli . asparagus

sesame & honey - pak choi . togarashi onigiri rice balls

yuzu & wasabi dip

Hokuto Chargrilled Sirloin 23.50
Grilled sirloin steak « pak chol « miso mirin sake =

roasted tomatoes - togarashi sweet potato fries

Served with hakushu & miso and Japanese 7 spiced aioli

@ upon request

Balinese Whole Sea Bass@® 14.90
Roasted sea bass . lemongrass . kaffir lime leaf

kalamansi sambal « coconut rice

¥Filleted upon request

SIDES

Prawn & Shrimp Crackers 2.95
plun & sweet chilli dip
Edamame Beans O@® 3.50
warm green soya bean pods « red chilli jam
Sweet Potato ChipsO® 3.90
honey & sesame glaze
Togarashi Fries @ 3.50
spicy japanese shichi-mi seasoning
Char Grilled Asparagus 5.50
wasabi & yuzu dip
Hot & Sticky Vegetables @ 3.90
ginger . honey . lime sauce
Sweet Mango 5alad®@ 3.90
mixed leaves + mango « bean sprouts . cherry tomatoes
Chilli Board 2.00
Selection of dips to spice up your dishes
Egg FPried Rice / Coconut Rice @@ 2.90
@F = Dishis suifable for gluten intolerant people If you are a celiac please advise your sewer to ensure your dishes contain no traces of the allergen
l = Dish is suitable forvegetarians Ask for Vegetarian menu for more options = Dish contains either treenuts or peanuts. ~ @7/V upon request = These dishes must be specially ordered
Please advise your sewver if you have a serious allergy as all food in prepared in an environment that may contain traces of the allergen you are allergic to.
All dishes that are deep fried are cooked in a fiyer that contains traces of gluten.
A discretionary sewvice charge of 10% will be added to any parties of 6 or more. AL prices are inclusive of VAT.






