
F O O D  & 
D R I N K



Add cheese (V) or crispy smoked streaky bacon  
to your burger for just £1 each

A S I A N  F L A V O U R S
SPICY STIR-FRIED SINGAPORE NOODLES 
Served with peppers and onions, oriental sauce  
and sesame dressing

Chicken 10.50 | Pork 10.50  
Tiger Prawns 11.50 | Vegetables (V) 8.00

STEAMED SEABASS FILLETS† � 14.95
with ginger, spring onions, soy & sesame oil,  
served with rice 

STIR-FRIED CHICKEN IN BLACK BEAN SAUCE � 12.50
with peppers and spring onions served with rice 

W A R M  F L A T B R E A D S

ROAST VEGETABLES IN RED PESTO (V) � 7.50
with crumbled feta cheese and rocket 

HARISSA CHICKEN � 8.25
with yoghurt & mint sauce and rocket 

GRILLED RUMP STEAK � 8.50
with caramelized red onion chutney and rocket

S M A L L  P L A T E S

B U R G E R S

D I M  S U M

Tr y  a  s e l e c t i o n  o f  o u r  t a s t y  d i s h e s  i n s p i r e d
by  f l avo u r s  f ro m  a ro u n d  t h e  wo r l d

SLOW COOKED TENDER PORK RIBS 
Coated in hoisin sauce with spring onions  

and sesame seeds

GRILLED CHICKEN SKEWERS
Coated in peanut & soy sauce with coriander

DOUBLE CHICKEN WINGS
 Tossed in hot chilli sauce

SALT & PEPPER FRIED CALAMARI 
with garlic mayonnaise

CRISPY PORK BITES 
with bulgogi sauce and red chillies

SWEET POTATO FRIES (V)

with sour cream and spring onions 

FRIED HALLOUMI (V)

with pomegranate, balsamic glaze, yoghurt & mint   

£5
EACH

3 FOR

£13
2 FOR

£9

A l l  o u r  bu rg e r s  a re  s e r ve d  w i t h  s k i n - o n  f r i e s  
a n d  c o r n  o n  t h e  c o b  w i t h  ch i l l i  bu t t e r

CLASSIC BURGER � 9.95
Two 3oz* beef patties served in a glazed bun with pickles, 
tomato, baby gem lettuce and mayonnaise

PICCADILLY SHREDDED HOISIN DUCK BURGER� 12.50
Two 3oz* beef patties served in a glazed bun  
with shredded duck in hoisin sauce, pickles,  
tomato, baby gem lettuce and mayonnaise

CAJUN SPICED FRIED BUTTERMILK  
CHICKEN BURGER � 9.95
Served in a glazed bun with pickles, tomato,  
baby gem and a chilli mayonnaise

FALAFEL & SPINACH BURGER (V) � 8.95 
Served in a glazed bun with pickles, tomato,  
baby gem lettuce and mayonnaise

5.95 EACH

VEGETABLE SPRING ROLLS (V)

Mixed vegetables and mushrooms in a crisp  
wrapper, served with a spicy mango sauce

雜菜春卷, 辣椒芒果汁

DUCK SPRING ROLLS
Duck, cucumber and spring onion in a crisp  

wrapper, served with hoisin sauce

香鴨卷, 海鮮醬

FIRECRACKER SPRING ROLLS
Chicken marinated in lantern chilli peppers, asparagus and 
coriander in a spring roll pastry, served with smoky orange 

sauce

爆竹辛辣雞卷, 煙燻橙汁

DUCK & GINGER DUMPLINGS
Duck breast, carrot, mooli, ginger, chilli and  

sesame seeds in translucent pastry

鴨肉辣薑餃

SPICY VEGETABLE DUMPLINGS (V) 
Mixed vegetables, chilli and garlic  

in translucent pastry

辣齋餃

BLACK PRAWN DUMPLINGS 
King prawn and garlic butter in squid-ink pastry

黑蝦餃

BEEF KIMCHI GYOZA
Beef, spicy kimchi and water chestnut,  

wrapped in wheat pastry, griddled,  
served with chinkiang vinegar and ginger

煎牛肉泡菜鍋貼, 鎮江香醋

CHAR SUI BUNS
 Fluffy white buns with honey barbecued pork

叉燒包

HONEY CHILLI  CHICKEN RICE POT
 Braised chicken with chilli, soy beans and  

shiitake mushrooms on jasmine rice

蜜糖辣椒雞肉冬菇飯

BRAISED CHILLI  AUBERGINE RICE POT (V)

 Aubergine and edamame beans in a spicy  
garlic sauce on jasmine rice

燜香辣茄子飯



S T O N E - B A K E D  P I Z Z A S

O u r  s t o n e - b a k e d  p i z z a s  a r e  l a y e r e d  
w i t h  r i c h  t o m a t o  s a u c e  a n d  c o m e  w i t h  

a  c h o i c e  o f  d e l i c i o u s  t o p p i n g s

PICCADILLY SHREDDED DUCK  
AND HOISIN � 8.00

ROAST VEGETABLE, MOZZARELLA  
AND ROCKET (V)� 7.50

BBQ CHICKEN � 7.95

PEPPERONI � 7.95

TOMATO, BASIL AND MOZZARELLA (V) � 6.50

All our pizzas can be made gluten free on request

(V) Suitable for vegetarians. *Approximate weight uncooked.  
† May contain bone. Certain foods sold on these premises may contain nuts. 

Please make any allergies known to a member of the team.  
Prices inclusive of VAT. Service charge is not included. 

CAESAR SALAD (V) � 6.95
Baby gem lettuce and rustic croutons dressed  
in a creamy Caesar dressing

Add chicken  2.85

NACHOS (V) � 5.95
Warm nachos layered with guacamole,  
tomato salsa, melted cheese and jalapeños

SIMPLE SANDWICHES � 3.95
All served with crisps and a small salad garnish

Chicken Mayonnaise | Tuna | Ham | Cheese (V)

NEW YORK STYLE BAKED VANILLA CHEESECAKE  
WITH RASPBERRY COULIS � 5.95

SALTED CARAMEL CHOCOLATE ROULADE � 5.95

THREE BERRY MOUSSE CAKE � 5.95

WAFFLES WITH VANILLA ICE CREAM  
AND MAPLE SYRUP � 5.95

L I G H T  B I T E S

D E S S E R T S

D R I N K S



WHITE

KLEINE ZALZE SAUVIGNON BLANC,	 175ml 	 250ml   Bottle 
WESTERN CAPE, SOUTH AFRICA (VE)� 6.00 | 8.20 | 24.00
Superbly aromatic with grapefruit crispness 
and lingering herbaceous freshness  

BELVINO PINOT GRIGIO DELLE 
VENEZIE,  ITALY� 5.50 | 7.60 | 22.00
Delicately flavoured with notes of green  
apple and pear, with just a hint  
of sweetness

SHORT MILE BAY CHARDONNAY,  
SOUTH-EASTERN AUSTRALIA� 4.80 | 6.50 | 19.00
A tropical fruit flavoured wine with notes  
of spring blossom and honey

PICPOUL DE PINET,  
LANGUEDOC-ROUSSILON, FRANCE� 6.50 | 8.90 | 26.00
A rich wine with notes of fresh flowers,  
melon and ripe summer stone fruit

ROSÉ

SOLSTICE PINOT GRIGIO ROSÉ	 175ml 	 250ml   Bottle 
DELLE VENEZIE,  ITALY� 5.50 | 7.60 | 22.00
Refreshingly dry with notes of  
strawberry fruit

WHISPERING HILLS WHITE 
ZINFANDEL, CALIFORNIA, USA� 6.00 | 8.20 | 24.00
Loads of fresh summer-fruit flavours and  
lively acidity. Medium-bodied to appeal  
to most palates. California’s own Zinfandel

RED

KLEINE ZALZE CABERNET 
SAUVIGNON, COASTAL REGION,	 175ml 	 250ml   Bottle 
SOUTH AFRICA (VE)� 6.00 | 8.20 | 24.00
A pronounced classic style, full of rich  
blackcurrant flavours, hints of cedar  
wood and vanilla oak

PORTILLO MALBEC, 
MENDOZA, ARGENTINA (VE)� 6.50 | 8.90 | 26.00
Plums, blackberries and a touch of  
vanilla; fresh fruit flavours, supported  
by a touch of spice

BERRI ESTATES MERLOT,  
SOUTH-EASTERN AUSTRALIA� 4.80 | 6.50 | 19.00
A delicious combination of raspberries,  
blueberries and soft plum characters

CHIANTI RUFFINO,  
TUSCANY, ITALY� 5.50 | 7.60 | 22.00
Harmonious and mellow, with violet and  
red berry notes on a soft refreshing finish

W I N E

N O N  A L C O H O L I C  C O C K T A I L S

PASSION FRUIT SUNRISE� 4.00
Funkin passion fruit and pineapple juice,  
served over crushed ice

SOFT BERRY DAIQUIRI� 4.00
Funkin strawberry and cranberry juice, served over  
crushed ice

RASPBERRY SLING� 4.00
Funkin raspberry, apple juice, milk & cream with  
Funkin passion fruit

VIRGIN COLADA� 4.00
Funkin piña colada, pineapple juice and cream,  
served over crushed ice	

VEUVE CLICQUOT, CHAMPAGNE, FRANCE (VE)� 66.00
Reflecting the traditions of the past, this is full, yet dry 
and has a rich, creamy style with biscuity flavours

LAURENT PERRIER ROSÉ, CHAMPAGNE, FRANCE� 95.00
The briefest liaison with grape skins tantalisingly leaves 
this delicate colour yet exudes a floral fragrance  
evolving soft red berry richness

DOM PÉRIGNON, CHAMPAGNE, FRANCE� 225.00
Long and satisfying on the palate with layers of yeasty, 
nutty flavours, superbly fat and ripe. Complex, luxury 
Grand Cru Champagne made only in the best years

GALANTI PROSECCO, ITALY� 6.50 | 35.00
Delicate bouquet of fresh bread and citrus fruit

GALANTI ROSÉ BRUT, ITALY� 6.50 | 35.00
Ripe summer fruit aromas of raspberry,  
redcurrant and cherry

LONG ISLAND ICED TEA� 8.50
Eristoff vodka, Bombay Sapphire gin, Cointreau, Bacardi  
Carta Blanca rum, Jose Cuervo Especial silver tequila,  
fresh lemon juice, sugar syrup with lemonade and Pepsi

KIR ROYALE� 9.50
Prosecco with Chambord

WHITE RUSSIAN CARAMEL � 8.50
Eristoff vodka, Tia Maria, salted caramel syrup,  
milk and cream

OLD FASHIONED� 9.50
Gentleman Jack bourbon with Angostura Bitters and  
an orange twist

PIÑA COLADA� 8.50
Malibu, Havana Club Especial & Kraken black spiced 
rum with Funkin piña colada, pineapple juice and cream

COSMOPOLITAN� 8.50
Eristoff vodka, Cointreau and citrus juice, cranberry juice  
and orange zest

RASPBERRY MOJITO� 8.50
Bacardi Carta Blanca rum, Chambord, Funkin raspberry, 
cranberry juice, fresh mint leaves and lime

PASSION FRUIT MARTINI� 9.50
Cîroc pineapple vodka, Passoa, Funkin passion fruit 
served with a shot of Prosecco

WHITE RUSSIAN� 8.50
Eristoff vodka, Tia Maria, milk and cream, served with 
chocolate powder dusting

STRAWBERRY DAIQUIRI	�  8.50
Havana Club Especial rum, Funkin strawberry  
and fresh lime juice served over crushed ice

ESPRESSO MARTINI� 9.50
Espresso coffee, Eristoff vodka, Tequila Cafe Patron XO, 
Crème de Cacao brown, milk and cream topped with 
fresh coffee beans

WOO WOO� 8.50
Eristoff vodka, Archers peach schnapps, fresh lime juice 
and cranberry juice

STRAWBERRY SLING� 9.50
Bombay Sapphire Gin, Funkin strawberry, soda water  
and St-Germaine elderflower liqueur

C H A M P A G N E  &  P R O S E C C O

C O C K T A I L S

125ml   Bottle



C O F F E E  L I Q U E U R S

BAILEYS� 5.00

JAMESON WHISKEY� 5.00

COURVOISIER COGNAC� 5.00

BIRRA MORETTI  ABV 4.6%� 2.70 | 5.30

HEINEKEN ABV 5.0%� 2.50 | 5.00

AMSTEL ABV 4.1%� 2.40 | 4.70

GUINNESS ABV 4.1%� 2.70 | 5.30

STRONGBOW DARK FRUIT CIDER ABV 4.0%� 2.50 | 5.00

B E E R S

BUDWEISER  330ml | ABV 4.5%�   4.40

BROOKLYN  335ml | ABV 5.2%� 4.40

PERONI  330ml | ABV 5.1%� 4.40

SAMUEL ADAMS  330ml | ABV 4.8%� 4.40

SOL  330ml | ABV 4.5%� 4.40

TIGER BEER  330ml | ABV 4.8%� 4.40

TSINGTAO  330ml | ABV 4.7%� 4.40

DESPERADOS  330ml | ABV 5.9%� 4.40

VEDETT EXTRA BLONDE  330ml | ABV 5.0%� 4.40

BULMERS CIDER  500ml | ABV 4.5%� 4.80

BULMERS RED BERRY CIDER  500ml | ABV 4.0%� 4.80

OLD MOUT KIWI & LIME CIDER  500ml | ABV 4.0%� 5.00

OLD MOUT PASSIONFRUIT CIDER  500ml | ABV 4.0%� 5.00

OLD MOUT APPLE &  
SUMMER BERRIES CIDER  500ml | ABV 4.0%� 5.00

LONDON PRIDE  500ml | ABV 4.7%� 5.40

SMIRNOFF ICE  275ml | ABV 4.0%� 4.20

WKD  275ml | ABV 4.0%� 4.20

B O T T L E S

BRITVIC J2O  275ml� 2.80

FENTIMANS GINGER BEER  275ml� 1.70

PEPSI  200ml� 1.80

DIET PEPSI  200ml� 1.80

RED BULL  250ml� 3.50

S O F T  D R I N K S

All wines served by the glass are available in 125ml servings.  
(V) Suitable for vegetarians


