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Low & No 20

Cocktails Low- Havana & Ting highball, Lillet spritz
Cocktails No—- No Tai Mai Tai, Puerto Principe

Softs/mixers— Coca cola, Lemonade & Indian/ Slimline tonic, Fruit juices

Clooky House' slection £15

Wine- La Campagne Chardonnay, France - Shiraz The Pick, Australia
Spirits— Beefeater gin, Havana 3YO rum, Absolut Vodka, Ballantines Whiskey
Beer- Corona, Miller Genuine, Heineken 0.0

Softs/mixers— Coca-Cola, Lemonade & Indian/ Slimline tonic, Fruit juices

Tiki Prowiuw selection £20

House selection as above plus cocktails and prosecco

Trader Vic's Mai Tai - Special blend of Rums, Orgeat, Orange Curacao, Lime and
Rock Candy

Chi Chi - A Pina Colada with Vodka and a hint of Orange
Martinique Swizzle — The holy trinity of Rum, Lime and Sugar topped with Bitters
Jalisco Sour - Tequila, Citrus, Orgeat, Rock Candy
Seyhorse — Rum, Passion Fruit, Melon Liqueur,

Prosecco- Terra Serena

/:006{:4//6’/79 O All produce is prepared in an area where allergens are present.

For those with allergies, intolerances, and special dietary requirements who ma)F wish
to know about the ingredients used, please ask a member of the Management

eam.
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Food

Our menu consists of offers four courses; the first to share, second and third
served individually and fourth and final course, also to share

Drinks

We have three 1Thr30 minute drinks packages for you to choose from

Food Alergy?

All produce is prepared in an area where allergens are present.
For those with allergies, intolerances, and special dietary requirements who may wish to
know about the ingredients used, please ask a member of the Management Team.

S

All prices are in pounds sterling and include VAT at the prevailing rate.

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

Food Mew £29

Startons (To share)

Tom Yum Goong
Spicy sour seafood soup, prawns, sea bass, snow peas, carrots and coriander

Beef Cho Cho
Rare beef skewers, soy-sake glaze, finished at the table over a flaming hibachi

Trader Vic's Salad
Mixed young greens, heart of palm, endive, artichoke and signature Javanese dressing

Jalapeno Cheese balls
Cheddar and Emmental cheese, chopped jalapenos and coriander

Vegetable Summer Rolls
Wok-fried Chinese vegetables, rice noodles, cos lettuce, lemon oil and
peanut satay sauce

Mains (To onder)

Chicken Adobo
Classic Filipino clay-pot chicken with garlic, soy and bay leaves served with basmati rice

Salmon Adobo
Salmon fillet with classic Filipino marinade of garlic, soy and bay leaves, served with
flat mushroom and grilled endive

Singapore Noodles
Singapore style curried noodles, shrimp, chicken and vegetables

Sweet and Sour Tofu (v)
Crispy fried tofu with bell peppers, pineapple and steamed basmati rice

Flat Iron Steak
8oz flat iron steak served medium rare with

French fries, side salad and chimichurri sauce

Palate cleanser

Daiquiri Granita

Desserts (To share)

Pina colada créme brulee | Pineapple upside down cake
| Chocolate huapia pie | Mochi




