
CHRISTMAS DAY menu

Allergies and Intolerances: before you order please speak to a member of staff 
if you would like to know about our ingredients.

CHEF’S SEASONAL SUSHI & SASHIMI SELECTION

salmon & tuna sashimi

yusuko: asparagus, grilled prawns, avocado, Blue Whinnow cheese, cured beef

turkey & cucumber roll, masago

salmon gunkan maki, black caviar

pickled ginger & wasabi

TOM KHA GAI 
spicy & sour coconut, lemongrass & galangal chicken soup

STICKY SALMON
soya honey glazed salmon, sesame braised pak choy

KOREAN GOCHUJANG CHICKEN 
gochujang chili sauce tossed chicken with roasted sesame

FIVE SPICE ROASTED TURKEY ROULADE
soy sauce, mirin, chestnut, date & rice stuffing, garlic & pepper roast potatoes, honey chilli sauce

or

HONG KONG STYLE BEEF CURRY
Himalayan 28-day salt aged Lakeland beef fillet, Asian spices, potato

or

YELLOW PRAWN CURRY
King prawns, lemon, basil, kafir lime leaf & coconut curry, jasmine rice

all mains are served with sticky rice, stir-fried Brussels sprouts, asparagus & rainbow carrots

CARAMEL & CARDAMOM TART
grass jelly, sweetened cream

or

BLACK CHERRY TAPIOCA SAGO
cherry gel, aero chocolate, vanilla sponge

or

COFFEE & CREAM AGAR JELLY
coconut puree, white chocolate, mango

TEA, COFFEE & MINCE PIES


