
Starters/
Salt and Pepper Squid £4.95
with a lime, chilli and cucumber dip 

Asian Spiced Sweet Corn Fritters £4.95
with mango & basil salsa and a roasted chilli jam

Pork and Shitake Mushroom Spring Rolls £4.95
with plum and hoi sin dipping sauce

Pan-Fried Scallops £7.50
with cured Vietnamese pork lardons & basil,
cumin butter

Butternut Squash and Spinach Ravioli £4.95
served with a coriander and cashew nut pesto cream

Tiger Prawns £6.50
with wasabi guacamole, rocket salad & avocado oil

Chicken Satay £5.25
marinated chicken breast in a curry paste
& turmeric, char grilled & served with Balinese
peanut sauce & crispy fried shallots

Fragrant Thai Mussels £5.95
in a light green curry, galangal and coconut sauce

Carpaccio of Thai Beef Wonton Stack £7.25
with Shaosing wine vinaigrette  

Malaysian Fish Cakes £5.75
with locally caught salmon, smoked haddock
and sea bass, with lime leaf, fresh chilli &
coriander served with a  mamasan sweet chilli sauce

Side Dishes/
Steamed Jasmine Rice £2.50
Sesame Soy Egg Noodles £3.00
Asian Greens with Ginger and Sesame £3.50
Prawn Crackers with Sweet Chilli Sauce £2.50
Malaysian Roti Bread with Curry Dip £3.00

Mains/
Roast Duck and Pumpkin Laksa £11.50
with rice noodles, coriander, curry leaf, fresh chillies,
spring onions finished with poached quail egg

Vietnamese Pho Bo Broth £11.50 
With sirloin beef strips, hoi sin stock, mint &
rice noodles. Served with side condiments to
create your own taste

Five-Spiced Pork Belly £12.50
with red lentil, ginger & basil puree with braised
fennel and hoy sin Asian gravy.

Tofu, Broccoli & Sesame Omelette £9.50
with herb salad & chilli dressing

Miso Baked Salmon £13.50
served with ginger infused Asian greens
and jasmine rice

Nasi Goreng £10.50
Indonesian fried rice with king prawns,
chicken satay, sautéed cucumber and fried egg

Stir Fried Teriyaki Wild Mushrooms £8.50
with Pac choi & egg noodles

Szechuan Crusted Sirloin Steak £19.50 
marinated with ginger & lemongrass,
served with Asian bubble & squeak, tempura
onion rings and teriyaki sauce  

Yakiniku Grilled Lamb Cutlets £17.50
Japanese style lamb cutlets marinated in sesame,
mirin and soy char grilled and served with ginger
glazed carrots and wok fried Asian greens

Pan Fried Scottish Sea Bass Fillets £15.95
served with spring onion crushed baby potatoes
with saffron, mussels and a Chinese chive broth

Coconut and Tamarind Duck Leg Curry £13.50
slow roasted tender leg of duck in a coconut
& tamarind curry, Served with pickled plums
and jasmine rice

Courgette, Spinach and Pumpkin Curry £8.50
with cucumber, mint, and fennel seed raita,
served with jasmine rice

Jungle Curry £13.50
fresh seafood including prawns, scallops,
salmon and mussels in a clear red curry with
fried shallots and lime leaf, served with jasmine rice

Thai Green Curry £10.50 
with succulent chicken pieces, butternut squash,
Thai aubergine and cherry tomato with birds
eye chilli and soy dip served with jasmine rice

Malaysian Mussaman Beef Curry £11.50
with new potatoes, sugar snap peas, cherry
tomatoes, peanuts and lime pickle chutney,
served with jasmine rice

Pad Thai £10.50 
wok fried chicken and tiger prawns with rice
noodles, light fish sauce, spring onions, bean
sprouts, crushed peanuts and coriander omelette

Vegetable Pad Thai £8.50
wok fried Asian vegetables with rice noodles,
light soy sauce, spring onions, bean sprouts,
crushed peanuts and coriander omelette

Sushi/
Available Thurs -Sat

Mixed Platter (6 pieces) £7.95
2 Nigiri / 2 Maki /  2 California Rolls

Desserts/
Mango and Passion Fruit £5.50
Cheesecake Trifle 
served with fresh berries

Cranachan  £5.50
with Auchentoshan  whiskey, toasted oatmeal,
honey topped with Cinnamon and star anise
poached strawberries 

Mojito Ice Cream  £4.95
rum and mint leave ice cream topped
with sugar syrup

Banana and Almond Wonton Fritter  £5.50
with vanilla pod ice cream
and rich chocolate sauce

Dinner Menu (served 3-11pm)


