
C A F E

SAMPLE MENU

BBQ PORK BELLY NOODLE SALAD BOWL  
vegetables, herbs 1222 kcal

CHICKEN PHO NOODLE SOUP gf  635 kcal 
poached chicken broth, fresh herbs, lime

RAW TUNA POKE gf 828kcal 
sushi rice, sesame, avocado, pickled cucumber 

CRISPY BEEF SALAD gf 612 kcal  
red cabbage slaw, japanese mayonnaise  

PUDDINGS
BISCOFF CHEESECAKE  v 871 kcal 
caramelised white chocolate 

CHERRY CHOCOLATE BOMB 443 kcal 
 vanilla ice cream

MOCHI ICE CREAM BALLS 220 kcal 
tropical fruit, choose 2 
mango & passion fruit ve, gf 
chocolate & hazelnut ve, gf 
coconut  gf

ETON MESS SUNDAE gf 461 kcal 
berries, meringue,  
choice of ice cream and sorbet

SUPPER & SPA  
Guests on a spa experience can choose any two dishes each

14.06.22

v-vegetarian, ve-vegan, gf-gluten free, *-adaptable 
It is the responsibility of the guest to advise us of any allergens or special dietary requirements 72 hours prior to ordering as well as 
each time an order is placed. Allergen information relating to all our dishes is available however please note that although your meal 
is prepared with care, due to the handling of allergens in our kitchens we cannot guarantee that it will be allergen free, even after 
requests to remove ingredients. The nature of some of our ingredients means that some dishes may contain bones, shot or shell.

An optional 10% 
service charge will be 
added to your bill
Please speak to a 
member of the team if 
you would like this to 
be removed 
Prices include VAT at 
current rate

VEGAN/ VEGETARIAN
PEA & SPINACH SOUP ve, gf 
pea & mint gyoza  220 kcal

VEGETABLE PHO NOODLE SOUP gf  452 kcal 
oyster mushroom, tofu, soy, fresh herbs, lime

MARINATED TOFU POKE ve, gf 830 kcal 
sushi rice, sesame, avocado, pickled cucumber 

ISLE OF WIGHT TOMATOES ve, gf* 468 kcal 
za’atar, red pepper, hummus, sourdough croutons 
sesame seeds


