
V A L E N T I N E ’ S  S E T  M E N U
T W O  C O U R S E S  £ 3 0  P P

A P E R I T I F

M A I N S
C H O I C E  O F  O N E

D E S S E R T
C H O I C E  O F  O N E

All meat is Halal certified

V = Vegetarian    Ve = Vegan    Pn = Peanuts      N = Nuts 

Please be aware that food may contain or come into contact with allergens. Please 

inform a member of staff of any allergens or dietary requirements before ordering.

A 12.5% service charge will be added to the bill

Chicken Sopas
Creamy chicken broth, chicken adobo, black garlic oil, 
Hakata noodles, scallions, menma, nitamago egg, norI

Sinigang
Spicy seafood tamarind broth, whole grilled king prawns, 

roasted tomatoes, enoki, nitamago egg, Hakata noodles, 
scallions, menma,  nori

Kikurage Inasal (VE)
Kikurage mushrooms, lotus crisps, spicy inasal sauce, coconut 

milk, Hakata noodles, scallions, chilli, morning glory, nori

Oxtail Kare Kare (PN)
Rich peanut beef broth, pulled oxtail, scallions, Hakata noodles, 

nitamago egg, menma, nori

Wagyu Pares supplement +£12

Pares beef broth, wagyu beef, Hakata noodles, fried garlic, 
nitamago egg, scallions, nori

Mango Peach Pie with Ube Ice Cream (V)
Puff pastry filled with mangoes and peaches, dusted with cinnamon sugar and served with 

mango cream and a scoop of Mamasons ube ice cream

Calamansi Sorbet (VE)
Two scoops of calamansi sorbet from Mamasons

Lychee & Strawberry Bellini
Lychee, strawberry, prosecco

Lobster & Crab Ginataan supplement +£15

Grilled lobster with lemon butter, chicken & crab coconut 
broth,  Hakata noodles, enoki tempura, menma, scallions, lime

Truffle Miso (V) supplement +£5

Chicken miso broth, black winter truffle shavings, cured egg 
yolk, garlic & herb compound butter, enoki tempura, Hakata 

noodles, scallions

THIS MENU MUST BE TAKEN BY THE WHOLE TABLE

Winter Specials




