Bottomless Brunch

SATURDAY 12PM - 4:30PM | FROM £25 PER PERSON

For the casual brunchers who enjoy leisurely weekends, a later morning bite, and
bottomless drinks to accompany the social occasion, our Saturday bottomless
brunch, served all day in Spitalfields, keeps things simple with a bottomless supply

of our incredible bao buns, beer, bubbles or cocktails to kick-start the weekend!

CHOOSE HOW YOU WANT TO BRUNCH:

Only 25 per person — 60min bottomless selected sharing dishes

@ Only 45 per person — 60min bottomless selected sharing dishes + 90 min

bottomless prosecco or beer

Y Only 50 per person — 60min bottomless selected sharing dishes + 890 min

bottomless prosecco or beer + bottomless cocktails from our signature menu

Y No one needs a reason to indulge with cocktails!

Pre-booking a table for bottomless brunch is mandatory. Please read our terms &

conditions below.

BOTTOMLESS BRUNCH MENU

EXPLORE OUR SIGNATURE PLATES, WITH THE OPTION TO ADD ON BOTTOMLESS PROSECCO & BEER, OR OUR SIGNATURE COCKTAILS

MISO SOUP (VE)
MISO, TOFU, SPRING ONIONS

STEAMED RICE WITH SESAME (VE)

SWEET AND STICKY EGGPLANT (VE)

White miso glaze, crunchy shallots,
sesame

VEG SAAM(V)

VIETNAMESE SPRING ROLL, BABY GEM,
MIXED HERBS

KIM-CHIPS (VE)
KIMCHI, VEGAN MAYO,SHALLOTS,
SESAME SEEDS

EDAMAME (VE)
SOY BEANS + SALT

TRUFFLE GYOZA (VE)

ASIAN MUSHROOMS, TRUFFLE, FODU
GOMA TARE

CRISPY TOFU (VE)

GINGER & GARLIC SAUCE, SESAME
SEEDS, SPRING ONION

SOY SAUCE CHICKEN THIGH
SPRING ONION, SESAME SEEDS

CHICKEN KARAAGE

BANANA KETCHUP, SRIRACHA
HIROSHI, SESAME

ADOBO WINGS
FILIPINO STYLE STICKY ADOBO SAUCE

PORK KATSU YAKI

LYCHEE MISO, GRATEDPARMESAN,
TOGARASHI

BUTTERMILK CHICKEN BAO

SRIRACHA MAYQ, DAIKON PICKLES,
CHILLI, SESAME

CRISPY SOFT-SHELL CRAB BAO

WASABI MAYO, LETTUCE, RED ONION
PICKLES

SALMON STEAK BAO

YUZU KOSHU MAYQ, DAIKON PICKLES,
SESAME

PORK BELLY BAO

BBQ SAUCE, CUCUMBER PICKLES,
BUBU ARARE

CRISPY TOFU BAO (VE)

KIMCHI MAYO KIMCHI, SESAME

AUBERGINE BAO (VE)
ASIAN SPICES, GOMA, BUBU ARARE




