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WW W 2 Courses

£25 B
Green Vegetable Gyoza S
siracha sauce, edamame puree e

spring onion fried rice

3 Courses
Steamed Pork Hirata Bao £33
teriyaki sauce, fresh chilies
Crispy Shredded Duck Salad
/\Hoi Sin sauce, sesame, cashew nuts
Soup of the Da
/.~ homemade bread roll & butter
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~Served df
. ever \ Teriyaki & Sesame Fillet of Salmon
7‘"':'Thurs ay ' } steamed jasmine rice, dressed salad, pickle
\\from 6pm y/ Crispy Sweet & Sour Chicken

Char Siu Duo (BBQ) Pork
pork fillet, pork belly, steamed jasmine rice

Stir Fried Vegetable Udon Noodles
ok choi, beansprouts, pepper, egg
&dd shredded duck - £3 supplement)
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) Seasonal Vegetables £4.95
& (A9C  Salt & Pepper Chips £4.95
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Slow Roasted Feather Blade of Borders Beef Roundthorn Sticky Toffee Pudding
champ mash, baby onion & stout gravy Lakes double jersey ice cream,
(£3 supplement) butterscotch sauce, Toffee Shop fudge

Frozen Chocolate Parfait
milk & dark chocolate, hazelnut praline,
wild berry compote, chocolate sauce

Farmhouse Cumberland Sausage
apple mash, cider gravy

Herb Crusted Roasted Red Pepper Baked Alaska
Smoked Applewood cheese, lyonnaise Swiss meringue, raspberry sauce,
potatoes, tomato & basil sauce pistachio ice cream

T - ST English Cheeseboard

farmhouse chutney, grapes and biscuits
PLEASE NOTIFY US OF ANY ALLERGIES

OR DIETARY REQUIREMENTS English Lakeg ISce Cream or Sorbet
coops




