
Flavours of Asia
T h u r s d a y  6 t h  A u g u s t  2 0 2 6  f r o m  6 : 3 0 p m

2  C O U R S E S  £ 2 9 . 5 0      3  C O U R S E S  £ 3 7

Szechuan fried chicken
fermented chili, pickled ginger, coriander, furikaki

or
Thai crab cakes

kimchi, peanut, coconut foam, lime curd

Dartmoor beef Hyderabad parda biryani
kachumber salad, salna gravy, poppadum, lemon pickle

Lentil chili & coriander kofta
chapati, red onion relish, bhel salad, sweet potato fries

add king prawns £4.50

 Food items may contain allergens. If you have a food allergy or intolerance, please inform your server before placing your
order. Please be aware that we are unable to 100% guarantee the absence of allergens in any dish.

Keralan sweet potato halwa
vanilla ice cream, candied cashew

Dark chocolate & chili mousse
vanilla mascarpone, macerated strawberries

Sides £4.50 each
fragrant rice

shrimp crackers, sweet chilli, peanut


	Flavours of Asia
	Thursday 6th August 2026 from 6:30pm
	2 COURSES £29.50     3 COURSES £37
	Szechuan fried chicken fermented chili, pickled ginger, coriander, furikaki or Thai crab cakes kimchi, peanut, coconut foam, lime curd
	Dartmoor beef Hyderabad parda biryani kachumber salad, salna gravy, poppadum, lemon pickle
	Lentil chili & coriander kofta chapati, red onion relish, bhel salad, sweet potato fries add king prawns £4.50
	Keralan sweet potato halwa vanilla ice cream, candied cashew
	Dark chocolate & chili mousse vanilla mascarpone, macerated strawberries
	Sides £4.50 each fragrant rice shrimp crackers, sweet chilli, peanut



