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STARTERS
[resh Sushi

(¢ P/'cccs per dish unless stated)

1S5.O (Forthe Ac‘g/'nncrj - same as maki but inside out

5mo£cc/ salmon and avocados
Crab and cucumber
MAK/ - sushi rice rolled in nori

Asparagus and toasted sesame seed

F;'CS/I 52/[770/7 anc/avocac/os

7_UI73 ana’cucumbcr

N/G/K / - sushirice Prcsscc/ between the pa/m and toppca' with sashimi

f:rcs/7 salmon
/:rc.s/7 tuna
f:rcs/7 mackerel

GL/NK ON - sushirice wralopcc/ in nori
Cra/; and mango

5}9/&5 tuna

K ed salmon roe

Victnamcsc summerrolls £ 5.50
I resh rice paper rolls filled with g/ass nooc//cs,
7_chr prawns and Asian /7@r[’75, served with

sweet chilli sauce.

Dim sum £5.25
[_/tt/e steaming Parce/s of deliciousness

{ Jease choose your [/avour)

£ g
F ork and 7_1"gcrprawn5
Crab and 7—1"gcr prawns

F ork and G/ngcr
Mackerel Fillet £5.15

Marinated in sushi seasoning

served with a //g/ﬂf wasabs pota to salad

K oast butternut squas/7 and Tofu salad
drizzled with toasted sesame & soy c/ress/ng ( v)

£4.95

(Classic Caesarsalad £5.25 each

Or £7.25 to share

C/’w’céen and Aacon, cos le ttuce, C/7€I7:9
tomatoes, gar//c croutons all combined with a

//g/zt (aesar alressing

£4.50
£4.55
£4.50
£4.95
£4.95
}Picccs £6.00
3 /Dicccs £6.25
}P/'cccs £5.95
2 Picccs £4.95
}/Dicccs £6.00
2 /Dicccs £5.55

/> an fried 563//0/05 £7.55
5pfcec/ crab tian i'opped with pan fried
5(:5//0/05 finished with ginger foam

e c;é/ng duck £4.95
C hinese panca/«es Flled with shredded roast
duck mixed with Cucumécr, spr/ng omion and

[ Joi-sin sauce

Wok-fried beef £5.95
Wild mushroom, red chilli and ginger all served
with 55[’75 gem

Tcm/oura of 7—/"gcr prawns £725
7—/ger prawns //g/ﬁ/ﬂ battered in Ja/oancsc
Tc‘mpura] drizzled in mango and chilli salsa

OR
Tcmloura of mixed vcgctab/cs () £495

Chicken and noodlle soup £4.95
[resh clear chicken stock, roast chicken with

mange tout, pa/< choi and ramen noodles



SRS

Jts a um’quc a/c//c/ous, Aca/t/y interactive a//h/hg cxpcr/@ncc that allows your meal to be
Presem‘ccf Cookfng on a volcanic rock, at your table. You can cfy’Oﬂ your meal )[/‘65/7{9 preparea/

and cook it to your IDersona/ taste, whether its rare, medium or well done.

7—/7656 rocks are super heated to 440 OC , 50 /o/casc do not touch as you may get burnt!

,4// served on our B/ac;é Koc;é
with salad and a choice of . c/7ips orpan fried Ioota toes

8oz [illet steak- the finest fillet in town - £79.25

/1 Ooz 5/’1‘/0/}1 - thick and Havoursome - £715.25

Soz Kl[) eye - /’ust the rg/)t marb//ng makes this steak un/que - £713.95
Soz Kangaroo fillet - a /qg/7 c;ua/fzy, succulent and lean red game - £]5.50
Lamb cannon - rosemary and gar//c rubbed Fllet of lamb - £1 J.95
Duck breast - five spitec/ rubbed duck breast (no skin)~ £13.95
Mar/cy chicken - reggae reggac marina ted chicken breast-~ £12.50
6oz [una Join - succulent tuna steak, 01040/7//7 [r/cnc/{g - £73.95

6oz [Halibut steak - fresh from the Atantic sea- £14.95

Mixed selection of vcgctab/cs - fresh & seasonal- £8.95

Ha/oumi cheese and mixed vcgctab/cs - £9.95

Or w/zg not choose a mixed ID/a tter of sliced meat or fish
2 selection at £12.95 perperson
3 selection at £14-.95 perperson
4 selection at £17.25 perperson

Meat /:/5/7 5/'c/c orders £1.95

5667[ fillet 5ca//o/05 Bufton mushrooms

Sirloin 7—{gcr prawns C ourgettes

[ amb fillet [ una A uécg[nc

DUCL breast Aspa/‘agus

Ka/'garoo Hllet Mixed peppers
Ked onions

C/Soose one of our [resﬁ[g IDreIDarca/ delicious alllopmg sauces to Comp//meni' your dish (P/ease
do notpour onto the stonc) £2.25 cach

F eppercorn and branc{g Wﬁo/c‘gra/h mustard Flum sauce

5t//ton and cream M/nt and redcurrant gravy



[rom the /< jtchen
[usion dishes cooked ZDﬂ ourhead chef Kobert 5//7551‘0/

Steamed (_od with wild mushroom & g/ass noodles drizzled with

a //g/7t soy sauce.
£ 1450

Slow cooked éc//y of pork with /ooré & ginger a’ump//hgs s
and Pa/é choi fried rice.

£73.95

/D an fried duck breast sat upon wok-tried noodle & vcgcta[;/c
stir ~1[rﬂ.
£]5.50

[ emon & Sesame coa ted chicken served on a bed of 51017’/75 greens

& ramen noodles tinished with a Havoursome chicken stock.

£]0.95

Koast Putternut squas/) & /D ca Kisotto with parmesan sha vings.

£8.95 (V)

Slow roasted duck /cg served with sweet potatoes & port wine reduction,
roast /o/ums and P/C/Ucc/ ginger

£14.95

Sweet chilli surf & turf, pan fried 6oz [illet steak, sweet chilli

coated T/gcr prawns served with sumo C/;//ps, water cress
& roasted tomato
£78.50
Side Orders
C/?IIDS £2.95 Mixed vegctab/es £3.25 Kice £2.95



5wcci'5

/4// sweets are 7[/‘65/7[9 made so Havours will vary c/cpcna’ant on the season
[Fere are //ust a few of our favourites
F Jease sloca,é to statt for this weeks choices
all are £+ 95, unless stated otherwise.

C heesecake

(_hocolate mousse. i.e. orange choc, chilli choc
(_réme brulee Havours can range from ba//cﬂs to /cmongrass
\Varous tarts and cakes

7—/gcﬂ5 Eﬂc cheese /o/atfcr with sake /ooac/nfc/ pear C/?Uf/?éﬂ
£5.25

5/066123//{'9 drinks

Warm sake

Fort
[ iqueur coffees
[ nglish and herbal teas
C ocktails



