CHICKEN KATSU RICE BOWL
Crispy chicken, sticky rice, katsu curry sauce

SLOW-COOKED VENISON CHILLI, HOMEMADE NACHOS

Sour cream, coriander, chilli, spring onion

IBERICO HAM CROQUETTES
Saffron aioli

TATAKI BEEF FILLET
Ponzu sauce, shallots & crispy garlic

JAPANESE STYLE KARAAGE CHICKEN
Sweet soy & spring onions

Y FIVE-SPICE ROAST DUCK
Pancakes, hoisin sauce, spring onion & cucumber

AROMATIC PORK BELLY WITH HONEY & SESAME
Crunchy Asian salad

HOT & SOUR THAI BEEF SALAD
Fish sauce & lime

CHICKEN GYOZAS
Tonkatsu sauce, pickled ginger & spring onions

MARCORITA
Buffalo mozzarella, vintage Parmesan, fresh basil &
extra virgin olive oil

SPICY CALABRESE
Pepperoni, 'nduja, burrata, fresh red chillies, house
hot honey

DIAVOLA
Salami, mortadella, roast peppers, fresh green chillies,
jalapenos & hot honey

FUNGHI
Béchamel sauce, portobello & chestnut mushrooms,
Gorgonzola, bacon lardons, slow-cooked onions
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WILD MUSHROOM ARANCINI
Truffle mayo & crispy kale

RAVI'S ONION BHAJIS
Mint & cumin yoghurt

VEGETABLE GYOZAS
Tonkatsu, pickled ginger & spring onions

GARDEN SALAD
Salsa verde

TENDERSTEM BROCCOLI
Spinach chimichurri

FRENCH FRIES
Saffron aioli

SAUTEED POTATOES
Onions, garlic & parsley

JAMIE'S SOURDOUGH
Chive & chervil butter

EDAMAME BEANS
Rock Salt

PITTA BREAD
With roasted red pepper hummus

MIXED OLIVES & WARM BREAD
Extra virgin olive oil & balsamic

MIXED VEGETABLE SUPER SALAD
Tahini, nuts & seeds
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The dishes everyone's talking about, changing

regularly. See the blackboards for today'’s
selection.

Please inform a member of the team of any

allergies before ordering.

SALT & PEPPER SQUID
Soy caramel, yuzu mayonnaise, coriander salad

CORNISH WHITE CRAB

Toasted English muffin, celeriac remoulade & pickled apple

SAUTEED KING PRAWNS
Roast courgette, ginger sauce

CRISPY MONKFISH TACOS
Raw slaw, mango salsa & house taco sauce

CORNISH LOBSTER, MANGO & CRAB SPRING ROLLS
Lobster mayo

CORNISH KING SCALLOPS
Samphire , garlic butter & bread

WARM TREACLE & COCONUT TART
Custard

MILK CHOCOLATE GANACHE TART
Raspberry sorbet

BLACKBERRY MESS
Lemon curd & pistachio

LEMON POSSET
Raspberries & granola

OXFORD BLUE CHEESE
Poached pear & candied walnuts

THANK YOU FOR SUPPORTING US
We love seeing your photos, please
tag us: @laytons.leckford.hutt
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