
F E S T I V E
B O O Z Y
B R U N C H



A P E R O L  S P I R T Z
Aperol, Prosecco, Soda

D R U M S T I C K  C A I P R O V S K A
Ciroc, Red Berry, Smirnoff Vanilla Vodka, Lime

P O P S T A R  M A R T I N I
Smirnoff Vanilla Vodka, Passionfruit Liqueur & Pineapple, Prosecco Foam,
Popping Candy

P A S S I O N F R U I T  &  C H I L L I  M A R G A R I T A
Olmeca Blanco Tequila, Passionfruit Liqueur, Lime, Chilli Sugar Rim

L Y C H E E  &  G I N G E R  D A I Q U I R I
Havava 3yr, Kwai Feh, Ginger Syrup, Lime

T A N Q U E R A Y  G I N  &  T O N I C / L E M O N A D E
Schweppes Tonic or Lemonade

G L A S S  O F  W I N E
White - Pinot Grigio
Red - Tempranillo/Grenache
Rosé - White Zinfandel

G L A S S  O F  P R O S E C C O

B O T T L E  O F  T I G E R
Singapore, 330ml, 4.8%

P I N T  O F  T E N N E N T ’ S  L A G E R
Scotland, 4%

Please ask our team for any non-alcoholic options available.

C H I C K E N  S P R I N G  R O L L S
Crispy golden rolls filled with tender chicken, gooey chilli cheese, and a
hint of spice—served with sweet chilli sauce for the perfect balance of
heat and sweetness.

O Y S T E R  M U S H R O O M  S P R I N G  R O L L S  ( V )
Crisp pastry parcels stuffed with teriyaki-glazed oyster mushrooms, paired
with a punchy gochujang mayo for a bold, umami-rich bite.

C H E E S E B U R G E R  S P R I N G  R O L L S
A playful twist on a classic—seasoned Scottish ground beef and melted
cheese wrapped in a crunchy roll, served with a kick of Sriracha mayo.

C H I C K E N  S A T A Y
Juicy grilled chicken skewers coated in a rich, nutty satay-style sauce
with a touch of spice and sweetness.

S A L T  &  P E P P E R  S Q U I D
Lightly battered squid tossed with salt, fresh chilli, garlic, peppers, and
onions—crispy, aromatic, and full of flavour.

K A R A A G E
Bite-sized pieces of chicken marinated in soy, garlic, and ginger, then
lightly coated and fried to golden perfection. Served with Japanese mayo

Choose from CHICKEN or CAULIFLOWER (v)

T E M P U R A  K I N G  P R A W N S
Crisp, golden tempura prawns served with a refreshing noodle salad and a
zesty Thai green dipping sauce.

S T E A M E D  O R  F R I E D  G Y O Z A
Delicate Japanese dumplings, gently steamed or fried and served with a
savoury soy dipping sauce.

Choose from CHICKEN or VEGETABLE (v)

S U P E R  T H A I  F R I E S  ( V )
Crispy fries loaded with satay-style sauce, a drizzle of sriracha and vegan
mayo, finished with crispy shallots and fresh spring onion.

D I R T Y  K A T S U  F R I E S
Golden fries smothered in rich Japanese curry sauce, sriracha and mayo,
topped with tender chicken scraps, crispy shallots, and spring onion for
the ultimate comfort bite.

F E S T I V E
M O N D A Y  -  T H U R S D A Y  £ 4 0 P P   /   F R I D A Y  -  S U N D A Y  £ 4 5 P P
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ON C H O O S E  A N Y  C L A S S I C  D I S H  O R  B A O  B U N  &  F R I E S  +

4  D R I N K S / C O C K T A I L S  P E R  P E R S O N

Please note only one drink person will be served at any one time.
This offer is valid for the duration of 1.5 hours from seating
time. Please drink responsibly.

S A M B A L  F R I E D  C H I C K E N  B U R G E R
Sambal buttermilk fried chicken with cucumber ribbons, avocado and
gochujang mayo. Served with your choice of seasoned fries and noodle salad.

H O I S I N  G L A Z E D  B E E F  B U R G E R
Hoisin glazed beef burger with cheese, Chinese leaf, Asian slaw and
gochujang mayo. Served with you choice of seasoned fries and noodle salad.

B A N G K O K  B A D  B O Y  B U R G E R  ( V )
Spiced chickpea, corn & potato patty, curried mayo, Thai pickles and
Chinese leaf. Served with your choice of seasoned fries and noodle salad.

T E R I Y A K I  N O O D L E S
Egg noodles and crisp vegetables wok-tossed in a rich, savoury teriyaki
sauce.

Choose from CHICKEN, BEEF, SALMON (£2 Sup.) or TOFU (ve).

K A T S U  C U R R Y
Our take on the Japanese classic—crispy cutlet served with fragrant jasmine
rice, house pickle, and a rich, silky katsu sauce.

Choose from CHICKEN, TEMPURA PRAWN (£2 Sup), CAULIFLOWER (v) or TOFU (ve).

P A D  T H A I
The famous Thai street food classic—rice noodles with egg, crunchy
vegetables, and a sweet-savoury tamarind sauce.

Choose from CHICKEN or TOFU (ve).

D R A G O N  T H A I  N O O D L E S
Hot & spicy! Fiery rice noodles, crispy vegetable and chicken in a spicy
Thai sauce

S O M E T H I N G  T O  S H A R E ?
C H O O S E  F R O M  T H E  F O L L O W I N G  O P T I O N S :

£ 8  E A C H
2  F O R  £ 1 4  O R  3  F O R  £ 1 8

K A R A A G E  C H I C K E N
Crispy Japanese fried chicken with
Asian slaw and creamy Japanese mayo.

P U L L E D  P O R K
Slow-cooked pork in soy, topped with
cucumber ribbons, sesame seeds, and
fresh spring onion.

K O R E A N  C A U L I F L O W E R  ( V )
Crispy cauliflower tossed in
gochujang, finished with a drizzle
of spicy-sweet mayo.

B A O  B U N S
S E R V E D  W I T H  N O O D L E  S A L A D  A N D  S E A S O N E D  F R I E S

T E M P U R A  B A T T E R E D  H A D D O C K
Golden tempura haddock with a smooth
wasabi pea purée.

H O I S I N  D U C K
Shredded duck glazed in hoisin
sauce, with crisp cucumber ribbons
and spring onion.

O Y S T E R  M U S H R O O M  ( V E )
Savoury oyster mushrooms with
toasted nori and a kick of chilli.

C L A S S I C S

B O O Z Y  D R I N K S / C O C K T A I L S
F O U R  P E R  P E R S O N

S I D E S
A L L  £ 5

S H R I M P  C R A C K E R S  ( V E )
Crispy shrimp crackers dusted with a
punchy chilli salt.

S A L T  &  P E P P E R  F R I E S  ( V E )
Crispy fries tossed with salt, fresh
chilli, and cracked black pepper.

S E A S O N E D  F R I E S  ( V E )
Golden fries sprinkled with sea
salt.

J A S M I N E  R I C E  ( V E )
Fluffy jasmine rice finished with a
drizzle of crispy chilli oil.

E D A M A M E  ( V E )
Steamed edamame beans tossed in
garlic and a punchy chilli salt.

C H I N E S E  G R E E N S  ( V E )
Wok-fried Chinese greens with garlic
and ginger.

M I S O  S O U P  ( V E )
Traditional miso broth with silken
tofu and spring onions.

B O O Z Y
B R U N C H


