] WILD HEART C

by Garry Hollihead

JAPANESE AFTERNOON TEA

with glass of prosecco

TUNA TATAKI
Truﬂ]e ponzu dressing, pickled cucumber & sea vegetables

VEGETABLE GYOZA
Steamed and pan-fried Japanese dumplings, dipping sauce

CRISPY CHICKEN SLIDER

Amarillo mayonnaise

MISO & SAKE AUBERGINE

Caramelized macadamia nuts

YOGHURT & VANILLA, PANNA COTA
Spiced apple & pear compote

CHOCOLATE & CARAMEL TART
PECAN PIE
YUZU & LEMON MOCHI ICE CREAM

RAISIN SCONES
Ruby grapefruit curd, clotted cream and raspberry jam

TEA SELECTION
English breakfast
Earl grey
Green tea
Fresh mint
Chamomile
Rooibos
Fruit tea

As allergens are present in our kitchen and some ingredients “may contain”
warnings, we cannot guarantee menu items will be completely free from an allergen.
A discretionary 12.5% service charge will be added to your final bill
@ @wildheartsoho  @karmasanctumldn

To learn more about
joining our community,
scan this QR Code.
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