
FIRST 

* Welcome Cocktail *

Miso Mushroom Arancini 
Black Garlic Mayonnaise | Coffee Dust | Toasted 
Sesame Seeds (GF, VE)

SECOND

Chipotle BBQ Pulled Pork 
OR 
Pulled Enoki Mushroom Taco (VE)
Slaw | Guacamole | Pickled Red Onions

THIRD

Crispy Vegetable Gyozas 
Sweet Miso Mayonnaise | Spring Onion | 
Furikake (VE)

Spiced Sweet Potato & Beetroot Ceviche
Tigers Milk | Fresh Herbs | Pickled Chilli | 
Toasted Sesame (GF, VE)

* Drinks are not included and please note the bill will be subject to a discretionary 
12.5% service charge 

Dinner is a time to relax, to 
unwind, to indulge. Free from 
formality, our Supper Clubs 
are all about  sharing & 
enjoying good food, good 
music & good friends.
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OUR EVENING MENU

October
FOURTH

Sumac Blackened Salmon OR Cauliflower (V)
Pickled Red Onions & Chillies | Lime & Wasabi Crema | 
Baby Chard (GF)

Cumin, Dashi & Kaffir Lime Rice
Black Beans | Fresh Herbs (GF, VE)

Stir-Fried Autumn Vegetables
Brown Butter & Sake Sauce |  
Toasted Sesame Seeds (GF, V)

FIFTH

Warm Chocolate & Hazelnut Brownie
Miso & Coconut Dulce de Leche | Toasted Coconut | 
Fresh Figs (V, GF)




