
TO ROUSE & WHET YOUR APPETITE.

PEA & WASABI HOUMOUS (VV) £ 5.95
Sesame Crackers, Celery, Carrot, Lotus Root Crisp

GLAZED CHICKEN SKEWERS  £ 6.75
Honey & Lime Dipping Sauce

THAI STEAMED MUSSELS £ 7.50
Lemongrass-Scented Chilli Coconut Broth

CHILLED VIETNAMESE SPRING ROLLS £ 7.50
King Prawn, Basil, Spring Onion, Roast Sesame Sauce 

TSUKUNE CHICKEN BALLS  £ 6.75
Salad Of Asian Pickles 

SOY & TREACLE CURED SALMON £ 7.75
Wasabi Crème Fraîche, Soy Sauce

BAKWAN SAYUR (V) £ 6.25 
Indonesian Vegetable Fritters, Roast Sesame Sauce

DUCK GYOZA  £ 6.25 
Sweet Potato, Miso, Hoisin 

CHIRASHI SUSHI BOWL £ 8.95 
Tuna & Salmon Sashimi, Tiger Prawn, Avocado & Wasabi 

TIGER PRAWN COCKTAIL £ 7.95 
Kimchi Marie Rose Sauce 

THE GRAND PACIFIC ‘THALI’  PLATE £ 9.95PP
FOR TWO OR MORE TO SHARE 

Sesame Chicken Wings, Prawn Tempura, Forbidden Rice Balls, Glazed Chicken Skewers,  
Bakwan Sayur, Chicken Karaage, Duck Gyoza
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THE CLUB SANDWICH £ 12.50
Grilled Chicken, Fried Hen’s Egg, Oak-Smoked Bacon, Lettuce, Tomato, Spiced Mayonnaise, Thick Cut Chips

LAMB MASSAMAN ROTI £ 12.50
Pickled Vegetables, Mint Yoghurt, Thick Cut Chips

THE GRAND PACIFIC ‘THALI’  PLATE £ 9.95PP
FOR TWO OR MORE TO SHARE 

Sesame Chicken Wings, Prawn Tempura, Forbidden Rice Balls, Glazed Chicken Skewers,  
Bakwan Sayur, Chicken Karaage, Duck Gyoza

TERIYAKI STEAK SANDWICH £ 11.95
Grilled Teriyaki Steak, Wasabi Mayonnaise, Rocket, Pickled Onion, Thick Cut Chips

GRAND PACIFIC HAMBURGER £ 13.50
Chargrilled Beef, Lettuce, Tomato, Wasabi Crème Fraîche, Kimchi Ketchup, Thick Cut Chips

Add Oak-Smoked Bacon £1.50
Add Mature Cheddar £1.50

BAO BUNS
Served With Forbidden Rice Or Thick Cut Chips

Grilled Honey-Glazed Chicken £10.50
Mushroom, Golbi Sauce (VV) £9.25

Bacon, Lettuce & Tomato £9.95 
 

SPLENDIDLY SOPHISTICATED TWISTS THAT THE EARL WOULD APPROVE OF. 

(V) Vegetarian  (VV) Vegan



C H I C K E N  S A T A Y  S A L A D  £ 11.50 
Roast Peanut Dressing  

 
SZECHUAN TOFU SALAD (VV) £ 11.50 

Pickled Watermelon, Avocado, Wasabi Soy Dressing  
 

THAI WATERFALL SEARED BEEF SALAD £ 13.50
Roasted Peanuts, Soy & Chilli Dressing

C H I C K E N  C A E S A R  S A L A D  £ 12.50 
Oak-Smoked Bacon, Anchovies  

CLASSIC CAESAR SALAD £ 10.50
Oak-Smoked Bacon, Anchovies   

 

FRESH, LIGHT & DESIGNED TO EXCITE.
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A MESMERIC VOYAGE OF TASTES FROM DISTANT SHORES.

ROAST COD LOIN £ 17.95
Bok Choi, Lobster Sauce

 
ASIAN-SPICED DUCK COTTAGE PIE £ 13.95

Pork Crackling , Home-Pickled Onion  
 

TEMPURA SZECHUAN SEA BASS £ 17.95
Cucumber, Sweet Potato, Miso

BAKED SALMON £ 17.95
Indonesian Salad, Pomegranate, Satay Dressing

SEARED TUNA LOIN £ 18.95
Nori Buttered Noodles, Edamame Beans

BURI BOP KOREAN HOT PLATE £ 14.95
Forbidden Rice, Hen’s Egg Yolk, Korean Golbi Sauce 

Choose From: Tiger Prawn 
Beef  

Sashimi Tuna 
Sashima Salmon  

Vegetarian (Tofu, Asparagus, Broccoli) (V)

PAN-ROASTED CHICKEN SUPREME £ 15.50
Yuzu Butter Sauce, Shimeji Mushrooms, Asparagus & Bok Choi 

BEEF TSUKEMEN £ 14.95
Seared Rump Steak, Udon Noodles, Mushroom Dashi

LAMB MASSAMAN CURRY £ 17.95
Forbidden Fried Rice, Gunpowder Potatoes, Roti

VEGETABLE TSUKEMEN (VV) £ 12.50
Vegetable Gyoza, Udon Noodles, Mushroom Dashi 

(V) Vegetarian  (VV) Vegan



FORBIDDEN FRIED RICE (VV) £ 3.95

BUTTERED MASHED POTATO (V) £ 3.50

THICK CUT CHIPS (VV) £ 3.95 
Curry Salt

GUNPOWDER POTATOES  £ 3.75

ORIENTAL GREENS (VV) £ 3.95 
Toasted Quinoa

TENDERSTEM BROCCOLI (VV) £ 4.50
 Miso Soy & Sesame

CARAMELISED MUSHROOMS & PEPPERS  £ 3.95
Brown Chestnut, Shittake, Shimeji & Padron Peppers

WILD ROCKET SALAD  £ 3.95
House Dressing

A MESMERIC VOYAGE OF TASTES FROM DISTANT SHORES.

GRAND PACIFIC HAMBURGER £ 13.50
Chargrilled Beef, Lettuce, Tomato, Wasabi Crème Fraîche, Kimchi Ketchup, Thick Cut Chips

Add Oak-Smoked Bacon £1.50     Add Mature Cheddar £1.50

28 DAY AGED BRITISH FILLET STEAK 8 OZ £ 27.50
Kimchi, Wasabi Crème Fraîche, Grilled Heart Of  Palm

28 DAY AGED BRITISH RIB-EYE STEAK 10 OZ £ 22.50
Kimchi, Wasabi Crème Fraîche, Grilled Heart Of  Palm
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AFTERS SHOULD ALWAYS BE ABOUT INDULGENCE. 

COCONUT RUM TRIFLE £ 5.50
Coconut Rum, Hibiscus & Strawberry Jelly, Lemon Curd, Crème Fraîche

BAKED BANANAS £ 5.50 
Salted Caramel Sauce, Coconut Ice Cream, Toasted Pistachio Nuts

CHOCOLATE FONDANT £ 6.50 
Vanilla Ice Cream, Salted Caramel Sauce, Honeycomb, Roasted Peanuts

PINEAPPLE CHEESECAKE £ 6.50
Crème Fraîche, Raspberry Coulis

PEACH SUMMER PUDDING £ 6.50
Fresh Peach, Pomegranate 

ICED PEANUT BUTTER PARFAIT £ 5.95
Caramel Miso, Chilli & Almond Brittle

ICE CREAM WITH RASPBERRY COULIS
& MERINGUE £ 4.95  

Choose 3 Scoops From: Chocolate, Coconut, Vanilla & Mango Sorbet

CHEESE PLATE £ 6.95
Stilton, Dambuster Cheddar, Celery, Crackers

(V) Vegetarian  (VV) Vegan

All prices are in GBP and include VAT at the current rate. A discretionary 10% service charge will be added to your bill for parties of  6 or more.
Our dishes may contain nuts or nut traces. Allergen information is available on request; please let your server know if  you have any allergies or dietary requirements.

11 / 26





MAIN COURSE £15.95  2 COURSES £21.95  3 COURSES £24.95

CHILDREN’S OPTION AVAILABLE: ROAST CHICKEN OR BEEF & ICE CREAM £7

TIGER PRAWN COCKTAIL 
Kimchi Marie Rose Sauce

DUCK GYOZA
Sweet Potato, Miso, Hoisin 

BAKWAN SAYUR (V)

Indonesian Vegetable Fritters, Roast Sesame Sauce

ROAST ENGLISH TOPSIDE OF BEEF 
OR 

ROAST CHICKEN
Served With Seasonal Greens, Roast Potatoes, Carrots,  

Cauliflower Cheese, Buttered Mash, Horseradish, Roasting Gravy & Yorkshire Puddings

CHOCOLATE FONDANT 
Vanilla Ice Cream, Salted Caramel Sauce, Honeycomb, Peanuts

COCONUT RUM TRIFLE
Coconut Rum, Hibiscus & Strawberry Jelly, Lemon Curd, Crème Fraîche

ICED PEANUT BUTTER PARFAIT
Caramel Miso, Chilli & Almond Brittle

Our Dishes May Contain Nuts Or Nut Traces. Allergen Information Is Available On Request, Please Ask Your Server For Further Information.


