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ASIA X THE AMERICAS

BAR & GRILL

SUNDAY ROAST MENU




SUNDAY ROAST

1 COURSE £17.00 |

Starters

Pan Fried Halloumi (GF)
Served with mango puree and balsamic.

Sticky Burnt Ends
Diced crispy belly pork caramelised in oyster, sweet chilli and
honey.

Chilli Mac Bombs (V)

Classic mac and cheese, with a hint of chilli rolled into bite-sized
bombs, breaded and fried until crispy on the outside and melty
on the inside.

Gyoza
Traditional Japanese filled dumplings with Chicken served with
a garlic ponzu dip.

Desserts

Apple Gyoza

Dumplings filled with sweet, tender apple chunks and a hint of
warm cinnamon, lightly fried to golden perfection. Served with
a drizzle of caramel sauce and vanilla ice cream.

Chocolate Fudge Cake (GF)
Decadently rich and moist chocolate fudge cake, crafted
gluten-free. Served warm with a scoop vanilla ice cream.

2 COURSE £22.00 |

3 COURSE £25.00

Main Courses

All Sunday roast dinners are served with
homemade Yorkshire pudding, creamy mash
potatoes, rosemary roast potatoes, honey roasted
carrots, tender stem broccoli and red cabbage.

Roast Beef

Roast Chicken

Belly Pork

3 Meat Roast Dinner
Mushroom Wellington (V)

+£5.00 supplement

GF - Gluten Free V - Vegetarian

Matcha Chocolate Brownie (GF)

Rich and fudgy gluten-free chocolate brownie, baked to perfec-
tion and lightly dusted with vibrant matcha powder served with
vanilla ice cream.

Trio of Ice Creams
Speak to your server about what flavours we have available.




