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Steamed Edamame with Maldon Salt (VG’):‘ , \

Mixed Greens with Creamy Kanikama /f '
& Orange Soy Dressing (SH) / /

Thai Vegetable Spring Roll (N/V)
Japanese Panko Shrimp (SH)
Chinese Black Pepper Beef Bao Bun (D/N)
Chicken & Mushroom Shumai (D/E/N)

Sweet & Sour Chicken (D)

or
Seabream with Asian Butter (D)
/f/ Szechuan Mapo Tofu (D/V)
| ( Chocolate & Matcha Mochi
_ l ‘f with Fresh Be&iqﬁ(QN)

D - DAIRY | E- EGG| N - NUTS | SH - SHELLFISH |V-VEGETAR\IAN,|VGI‘-;VEGAN
Please advise of any dietary requirements orallergies and our server will be delighted to assist.
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COCTKTHILS /8

Guapa /
Prosecco, vodka, blue curacao, fresh mm.t f

Rose Petal’s Sips
Rose petal infused gin, lychee syrup, raspberry

Darcarys
Aperol, white wine, hibiscus, tonic

uine
Atto Primo, Sparkling Wine
Vistana, Sauvignon Blanc
Vistana, Merlot
Frontera, Rose

I, SPIRITS
. Smirnoff Red Label
\ / Bombay Sapphire

, Bacardi Superior
Y Jose Cuervo
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