
 
 
 

 

Meat Platter @ £26.95 
 

Baked Tamarind Tiger Prawns – with chilli, coriander & lime     
 

Sticky Ginger Chicken Skewers – with turmeric & peanut rice 
 

  Salt & Pepper 5 Spice Duck – with clementine & soy sauce 
 

Lemongrass & Honey Pork Belly Bites – with chilli, sesami & oyster sauce  
 

Vietnamese Fishcakes – with sweet chilli, Lime & ginger 
 
 

Vegetarian Platter  @ £26.95 each 
 

Asparagus & Sugar Snap Pea Stir Fry – with baby onion, garlic & chilli 
 

Chilli & Honey Grilled Pineapple - charred with lime & mint  
 

Pulled Oyster Mushroom, Lemongrass & Sesame Tart  
 

Vietnamese Butternut Squash & Lime Curry – with turmeric & peanut rice 
 

Battered Sticky Spiced Tofu Bites – with soy, ginger & spring onions     
   

 
 

 
 

@ £2.95 each / £11.50 Platter 
 
 

 

Banana Pudding with Coconut Custard    
 
 

 Chilli & Ginger Spiced Pear - with honeyed cream 
 
 

Lemongrass Curd Tart – with lemon sauce  
 
 

Vietnamese Coffee Cake – coffee & chocolate cake 

G l u t e n  f r e e  o p t i o n s  a l s o  a v a i l a b l e ,  p l e a s e  c o n t a c t  t o  d i s c u s s  

VIETNAMESE TAPAS NIGHT 
 17th January 2026 

To Book Call  015396 25453 
P r e  or d e r s  b y  1 2 t h  Ja n u a r y  

 Dessert Tapas 


