
BOTTOMLESS BRUNCH - 40pp
Available All Day SUN-Thu / Fri & Sat 12 - 4.30pm (Last Booking 3pm)

Edamame Beans  VG  GF   
Salt & chilli

XL KING Prawn toast
Sweet chilli sauce

CHICKEN SAtAY SKEWERS
Chicken in satay sauce

Salt & Chilli Squid
Crispy squid with chilli, garlic, salt & pepper

Salt & Chilli Chicken
Crispy chicken with chilli, garlic, salt & pepper

Salt & Chilli KING Prawns  
Crispy prawns with chilli, garlic, salt & pepper

Salt & Chilli tOFU
Crispy tofu with chilli, garlic, salt & pepper

ASIAN PORK Ribs
Choice of Honey BBQ or chilli, garlic, salt 

GEISHA WINGS
Deep fried buffalo chicken wings. Choice of spicy 
gochujang sauce or chilli, garlic, salt & pepper

VG 

ASIAN BITES

Hagow 
Steamed prawn dumplings

CHICKEN & VEGETABLE GYOZA
Deep fried chicken & vegetable dumplings

DIM-SUM

Vegetarian VeganVegetarian 
Option

Vegan 
Option

Gluten 
FreeV VG VO VGO GF

KARAAGE MAKI [4 pieces]

Filled with fresh salad, karaage chicken & 
Japanese mayo rolled in crispy panko bread 
crumbed nori and topped with tonkatsu mayo & 
chilli threads

SMOKED SALMON MAKI [4 pieces]

Filled with crab meat, tamago omelette, 
asparagus & melted cheese, topped with 
smoked salmon & asparagus 

FUTOMAKI [4 pieces]

Filled with crab meat, steamed prawn, cucumber, 
tamago omelette, wakame salad & pickled 
radish, rolled in nori & topped with sriracha 
mayo, crispy onions & chilli threads 

PRAWN MAKI [4 pieces]

Filled with crispy prawn, cucumber, pickled 
radish, topped with melted cheese, wasabi fish 
roe & chilli threads 

GARDEN MAKI [4 pieces] VG 

Filled with wakame salad, cucumber, pickled 
radish & tofu skin, topped with avocado, vegan 
mayo & strawberry

SUSHI
MAKI
Mat-rolled sushi, filled and topped with delicious fresh ingredients

Brunch Includes:
- 90mins unlimited prosecco or large house wine (175ml), or pints of house beer/cider, or bottled beers

- 3 dishes for each guest

FEELING FANCY? Upgrade to cocktails for extra £7.50pp. If you upgrade you'll still be able to get the drinks from 
the bottomless menu. Choose from...

Aperol Spritz
The classic combination of Aperol, prosecco and 
soda. Served with a slice of fresh orange

Margarita
Tequila, triple sec, sugar syrup, lime juice & salt

Pornstar Martini
Absolut vanilla, passion fruit liqueur, pineapple juice 
and lime

Strawberry Daiquiri
Bacardi Blanco rum, fresh lime, sugar and homemade strawberry 
puree

Cosmopolitan
Absolut citron, triple sec, cranberry juice, gomme and fresh lime

Exclusions at managers discretion & the festive season. Management reserves the right to change 
the menu, prices or withdraw without prior notice. Dishes are subject to availability.

TOFU SKIN  VG 

ASPARAGUS  VG 

salmon

tuna

Yellow tail

STEAMED PRAWN

NIGIRI
Hand-moulded bites of sushi rice, topped with a fresh slice of fish or meat

- Choice of raw or grilled

- Choice of raw or grilled

salmon tuna Yellow tail

SASHIMI
Fresh slices of fish, served raw

VEGETABLE SPRING ROLLS V 

Deep fried vegetable rolls


