
 

 

 
BILL OF FARE 

 
Sharing Plates – we recommend 3 per person 

 
ROOM 
 
crackers  ★ 
Prawn - sweet or fiery dipping sauce  
Vegan alternative 
 
roti & penang        ★ 
Grilled flatbread, coconut and peanut curry sauce 
 
singapore smash   ★      
A pile-up of crunchy noodles, nuts, puffed rice, tomato, 
tamarind, coriander, and pomegranate 
 
red root  🀁  ★ 
Roast and candid beetroot, black stout maple glaze, 
crispy red quinoa, root purée, jalapeño jam. 
 
bang bang salad  ★ 

A peanut slick atop marinated tofu and ribbons of 
cucumber, carrot, spring onion 
 
sea stack 
Smoked eel, wasabi potato salad, pickled red onion, 
potato shoestrings 
 
 

 

FRY  
 
larb rolls           🀁 🀁      
Two long filo cigars filled with spiced, minced chicken, 
Thai red cranberry sauce, crispy sage, lime 
 
pork krack             🀁 🀁        
Addictive bites of pork belly tossed in gochujang, 
home-made kimchi, pork puffs, black sesame 
 
dirty tempura     ★ 

Batons of aubergine in light tempura batter, with a sweet 
and sticky sauce.   
 
powder keg potatoes     ★  
Crushed crispy glazed new potatoes, caper aioli, 
rosemary, pickled cucumber   
 
egg & soldier  
Three sesame coated prawn toast thumbs with a sesame 
and soy cured dippy egg yolk. 
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FLAME 
 
salt & pepper ribs    🀁 
Grilled pork spare ribs, salt and Szechuan 
pepper rub, hot honey drizzle 
 
chook            🀁 
Skewered chicken thigh in a hell-red marinade 
 
charred choi  ★ 
BBQ pak choi with a miso glaze, and crispy 
garlic   
 
grilled fish 
Fillet of the day, with a grilled leaf salad and 
herb dressing  
 
 

LOW AND SLOW 
 
lamb no-chos      🀁 
Keema spiced minced lamb with shaved 
fennel, lime pickle yoghurt in two pastry cups 
 
no-no slo curries             
Beef cheek, red coconut sauce, potato puffs  🀁          
 
Lentil dhal, topped charred aubergine and roast 
pepper relish, coconut yoghurt     ★ 
 
SIDES 
 
confit garlic rice    ★  
white rice                 ★ 
roti                           ★ 
 

 
SWEET 
ice cream/sorbet     ★ 

Please ask your host for the day’s flavours 
 
chocolate crèmeux 
Extra virgin olive oil, Maldon sea salt.  
Add glass of our blended cask sherry 30ml 
 
🀁    bit of spice (may cause turbulence)  
★   vegan (or can be served vegan at request  
 

        full allergens menu also available to view 
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Please inform your host of any food allergies 
We cannot guarantee the absence of trace allergens in our kitchen…  
there are literally peanuts everywhere.  

  
 
 

 
A discretionary service charge of 12.5% will be added to 
your bill. 

 


