Coturn to the Faréast

Cuisine: Pan Asian / Fusion

Starter

Korean Barbecue Beef Brisket Filled Hirata Buns | Kimchee |
Pickled Mooli Slaw | Spicy Gochujang Barbecue Sauce
Pan Seared Pork Gyozas | Peanut, Chilli & Soy Dressing
Steamed Pork & Prawn Siu Mai Dumplings | Spring Onion, Ginger & Soy | Spicy Sriracha Mayo
Pork & Prawn Wontons | Shiitake Dashi
Crispy Duck Leg Pancakes | Soy Dressed Cucumber | Spring Onion | Hoisin Duck Sauce
Japanese lzakaya Barbecue Flavours | Caramelised Sake & Mirin Glazed Yakitori |
Miso, Honey & Soy Dressed Tsukune | Sweet Soy Glazed BBQ Pork & Scallop
Crispy Shichimi Squid | Chilli & Coriander Sauce
Pan Seared Sweet Potato Gyozas | Sesame, Chilli & Soy Dressing (Ve)
Vietnamese Spring Rolls | Shirataki Noodles | Carrot | Cucumber | Lettuce | Sesame & Peanut Dip (Ve)
Korean Spicy Tofu Bites | Tofu Shreds | Spicy Korean Gochujang Sauce (Ve)

Main

Japanese Style Wagyu Hamburg Steak | Wagyu Beef Patty | Golden Egg Yolk |
Kimchee | Daikon | Sushi Rice | Teriyaki Gravy
Succulent Beef | Black Bean Sauce | Sprouting Broccoli | Fragrant Steamed Rice
Tonkotsu Ramen | Rich Pork Broth | Miso Tare | Roasted Pork Belly | Ramen Noodles |
Soy Sauce Egg | Spring Onion | Bamboo Shoots | Garlic Qil
Vietnamese Style Chicken | Coconut & Caramel Sauce | Chicken Stock Steamed Rice |
Mango & Fresh Herb Salad
Pan Roasted Duck Donburi | Teriyaki Glaze | Soy & Sesame Dressed Cucumber |
Pickled Mooli Slaw | Fragrant Steamed Rice
Pan Seared Salmon | Garlic Mussels | Coconut & Thai Red Curry Velouté |
Coriander Verde | Fragrant Steamed Rice
Miso Glazed Mackerel | Kimchee Fried Rice | Sprouting Broccoli | Shiitake Mushrooms | Pickled Mooli
Crispy Katsu (Pork / Chicken / Tofu) | Japanese Curry | Seasonal Greens | Fragrant Steamed Rice (V/Ve
available)
Shiitake Ramen | Tokyo Shoyu Broth | Crispy Enoki Mushrooms | Chashu Tofu |
Spring Onion | Bamboo Shoots | Garlic Oil (Ve)
Vietnamese Style Tofu | Coconut & Caramel Sauce | Fragrant Steamed Rice | Mango & Fresh Herb Salad (Ve)

Fommes x Butlers



Side

Authentic Homemade Kimchee (V And Ve Options Available)
Spicy Shichimi Fries (Ve)
Pan Seared Sesame Pak Choi (Ve)
Asian Slaw | Mooli | Pickled Carrots | Edamame | Coriander | Chillies (Ve)
Stir-Fried Sprouting Broccoli | Oyster Sauce
Spicy Cucumber & Spring Onion Salad (Ve)
Classic Japanese Teishoku Potato Salad (V)

L essert

Lime, Basil & Ginger Creme Briilée | Lemon Shortbread (V)
Fluffy Matcha Castella Cake | Matcha White Chocolate Chantilly Cream |
Pistachio Tuile (V)
Miso Chocolate Mousse Torte | Dark Chocolate Soil | Sesame Brittle (V)
Thai Black Sticky Rice Pudding | Lime & Mango Compote | Brown Sugar Boba Pearls |
Coconut Cream | Toasted Coconut Flakes (Ve)
Pu’er Tea Créeme Caramel Pudding | Triple Sec Soaked Mandarin | Madagascan Vanilla Chantilly (V)
Apple & Cinnamon Crumble Gyoza | Crispy Gyozas | Brown Sugar Oat Crumble |
Toasted Black Sesame | Apple Brandy Creme Anglaise (V)

Fommes x Butlers



