
(v) vegetarian (pb) plant-based - please ask a member of our team before ordering if you  
have any allergies or intolerances - vat is charged at the applicable rate.  

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

£59 pp · includes food 
£79 pp · includes food and bar drinks 

£119 pp · includes food, bar drinks and ruinart brut

The Brunch

To Start 
Indulge in a delightful variety of starters

Crispy Duck Roll
Vegetable Spring Roll V

Szechuan Vegetable Dumpling PB 
Salt & Pepper Squid, Cashew Nut, Papaya Salad

Szechuan Crispy Chicken with Red Chilli
Bang Bang Chicken Salad

Bang Bang Salad V

Crispy King Prawns Spicy Almonds 
Stir-Fried Vegetable Wrap with Little Gem,  

Red Endive & Crispy Cup PB

Main 
Choice of one

Grilled Chillean Sea Bass, Soya Beans, Leek, Plum Sauce
Sweet & Sour King Prawn, Caramelised Pineapple 

Stir-Fried Chilean Wagyu Bavette Ginger Sauce
Szechuan Kung Pao Corn-Fed Chicken

Stir-Fried Corn-Fed Chicken Spicy Noodle 
Hakka Paneer Vegetables Seasonal Peppers V

Tofu, Aubergine, Eryngii, Sugar Snap, Black Bean Sauce PB

Kailan, Chayote, Macadamia Nut, Garlic Sauce Seaweed PB 
 

*All served with Egg Fried Rice

Sharing Dessert
Seasonal Fruit Platter PB



Prosecco

Luna Argenta Brut, Treviso

Wines

Aida Bianco, Trebbiano d'Abruzzo, 
Marchesi de' Cordano 

Aida Rosso, Montepulciano d’Abruzzo, 
Marchesi de' Cordano 

Aida Rosato, Rosato d’Abruzzo, 
Marchesi de Cordano

Cocktails

Margarita 
Cazadores Tequila Blanco,  

Cointreau Liqueur, Lime juice

Bloody Mary 
Grey Goose Vodka, Bloody Mary Mix, Lemon, Olives

Almond & Passion Fruit Martini 
Belvedere Vodka, Almond & Passion Fruit Syrup,  

Pineapple Juice, Lime Juice, Caramel

Negroni 
Bombay Sapphire, Antica Formula Vermouth, Campari

Mimosa 
Prosecco, Orange Juice

Beer

Alhambra Beer

The Bar


