
JUST ORIENTAL SHARING PLATTERS
TIDBIT PLATTER                £9.50

Edamame Beans, Prawn Crackers & Mini Poppadoms with
Beetroot Raita, Chilli & Lime Dipping Sauce

SATAY SELECTION   £16.50
Chicken, Beef & Tiger Prawn

CRISPY AROMATIC DUCK   £18.50
Pancakes, Cucumber, Spring Onion & Hoisin Sauce

(Half Duck)

DIM SUM SELECTION   £19.50
Duck & Mango Spring Rolls, Sesame Shrimp & Pork Toasts, Spinach Butternut Samosas,

Spicy Gyoza Pork Dumplings & Queen Scallop Wonton
‘Dipping Sauces’

SEAFOOD& VEGETABLE TEMPURA  £15.00
Salmon, Squid, Prawn, Courgette, Aubergine & Red Onion Tentsuyu Sauce

A full Brasserie Menu is available for tables of up to 12 pax.
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SET MENUS

For Groups of 12-60 people

KABUKI MENU

All dishes are presented for the whole table to share

APPETISERS
MINI DUCK & MANGO SPRING ROLLS SPINACH & BUTTERNUT SAMOSAS

Hoisin Sauce With Minted Yoghurt

MINI THAI FISHCAKES GYOZA PORK DUMPLINGS
With Pickled Cucumber With Sweet Chilli

CHICKEN SATAY
Peanut Satay & Crispy Seaweed

MAIN DISHES

MASSAMAN LAMB CURRY CHICKEN & AUBERGINE GREEN
Peanuts & Crispy Shallots     CURRY

Coconut, Lime Leaves & Lemongrass

SHRIMP PAD THAI WOODLAND MUSHROOM STIR FRY
Spring Onion, Rice Noodles & Tamarind With Cashew Nuts, Bok Choy & Basil

JASMINE RICE & STIR FRY VEGETABLES

~*~

JASMINE TEA OR FILTER COFFEE

£22.50 PER PERSON

A Discretionary Service Charge of 12.5% will be added to your bill
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SAMURAI MENU

All dishes are presented for the whole table to share

APPETISERS

CRISPY CHICKEN BOWTIES KING PRAWNS IN CRISPY WRAP
With Sweet Chilli Sauce Sweet & Sour Sauce

SCALLOP & SHITAKE WONTON SELECTION OF HOMEMADE SUSHI
Lime Dipping Sauce Pickled Ginger & Wasabi

VEGETABLE SATAY
With Satay Sauce

MAIN DISHES

GRILLED PORK ON LEMON GRASS STICKS TERIYAKI BEEF
Shredded Fennel & Pineapple Salad With Green Beans and Sesame

CHAR KWAY TEOW SHREDDED DUCK
With Malaysian Ho Fun Noodles Nectarine, Ginger on Egg Noodles
    & Eggs, Mixed Vegetables

JASMINE RICE & STIR FRIED VEGETABLES

DESSERT

A SELECTION OF EXOTIC SORBETS & ORIENTAL FRUITS

~*~

JASMINE TEA OR FILTER COFFEE

£26.00 PER PERSON

A Discretionary Service Charge of 12.5% will be added to your bill
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EMPEROR MENU

All dishes are presented for the whole table to share

APPETISERS

TUNA MAKI SUSHI VIETNAMESE VEGETABLE ROLLS
With Wasabi & Soy Sauce        Spiced Plum Sauce

MINI BEEF SATAY KING PRAWNS IN CRISPY WRAP
Peanut Satay & Crispy Seaweed            Sweet & Sour Sauce

STEAMED GINGER CHICKEN
In Oriental Cabbage Wrap

SPECIALITY DISH

CRISPY AROMATIC DUCK
With Steamed Pancakes, Cucumber, Spring Onions & Hoisin

MAIN DISHES

SIZZLE COOKED MONGOLIAN LAMB STEAMED FILLET OF SEABASS
With Black Bean Sauce    With Star Anise, Chilli & Bok Choy

VEGETABLE TEMPURA CRISPY SZECHUAN CHICKEN
With Soya Sauce With Sweet Chilli Sauce

JASMINE RICE & STIR FRIED VEGETABLES

DESSERT

A SELECTION OF EXOTIC FRUIT SORBETS & ORIENTAL FRUITS

~*~

JASMINE TEA OR FILTER COFFEE

£32.00 PER PERSON

A Discretionary Service Charge of 12.5% will be added to your bill
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JUST ORIENTAL WINE & CHAMPAGNE LIST

WHITE WINE Glass Bottle

175ml    75cl
______________________________________

Nutbourne Sussex Reserve £4.00 £14.50
West Sussex, England 2002

Pinot Grigio- Ca’Lunghetta £17.50
Italy 2007

Chardonnay- Miolo Reserva £5.50 £18.50
Serra Gaucha, Brazil 2005

Sauvignon Blanc- Babich             £6.00 £24.50
Hawkes Bay, New Zealand 2006

ROSE WINE Glass Bottle

175ml    75cl
_____________________________________

Pinot Grigio Rosé £5.50 £19.50
Ca’Lunghetta, Italy 2007

Nutbourne Blush £22.50
West Sussex, England 2006

RED WINE Glass Bottle

175ml    75cl
______________________________________

Merlot- Rayun £5.00 £17.00
Rapel Valley, Chile 2006

Shiraz Cabernet-Stoney Vale £5.00 £17.50
Australia 2006

Pinot Noir- Bourgogne £25.00
Domaine Beaubriand, Burgundy
France 2006

Crozes Hermitage £7.50 £29.00
‘la Matiniere’ Ferraton Pere et Fils,
France 2005

CHAMPAGNE              Glass Bottle

150ml    75cl

______________________________________

Lagache Brut NV              £8.50 £38.00

Veuve Clicquot Brut NV £9.95 £54.00

Tattinger Brut NV £59.00

Pol Roger Brut NV £79.50

Louis Roederer Brut NV              £79.50

VINTAGES Bottle

75cl
______________________________________

Bollinger, La Grande Année 1999              £140.00

Veuve Clicquot, Le Grande Dame 1998 £160.00

Perrier Jouet, Belle Epoque 1996              £195.00

Dom Perignon 1999 £220.00

Krug 1990 £260.00

Cristal 2000 £365.00

PRESTIGE CUVEES Bottle

75cl
______________________________________

Krug Grand Cuvee £245.00

ROSE Glass Bottle

150ml    75cl
______________________________________

Lagache Brut Rosé NV £9.50 £39.50

Veuve Clicquot Rosé NV              £12.50 £72.50

MAGNUMS & BIGGER                    Bottle

______________________________________

Veuve Clicquot NV Magnum 1.5Ltr           £115.00

Dom Perignon Magnum         1.5Ltr          £420.00

Veuve Clicquot NV Jeroboam 3Ltr             £250.00
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JUST ORIENTAL BAR

Bottled Beers (Tiger/Kronenberg/Asahi) £3.00

House Spirits (50ml) + Mixer £6.00

House Wine From £17.00 per Bottle
(see below)

House Champagne £38.00 per Bottle
(see below)

JUST ORIENTAL COCKTAILS

A full range of specifically created Oriental-themed cocktails –  as well as all the classics –  is
available at the bar.

HOUSE SPECIALS

CRYSTAL WINDOW £7.50
Krolewska Vodka, Hendrick’s Gin & Sake

Chilled to Perfection.

HIMALAYAN MARTINI £7.50
42 Below Passion Fruit Vodka, Shaken with Fresh

Passion Fruit, Queens Fruit, Quince Liquor
& Sugar Syrup.

RISING SUN £8.50
42 Below Passion Vodka, Fresh Passion Fruit,

Chambord
Shaken & Topped with Veuve Clicquot Champagne.

SPRINGFLOWER £12.00
Ciroc Vodka Shaken with Pear Puree, Elderflower Cordial and Coriander

Topped with Pink Champagne.

And to Share: A GEISHA MELTING POT  (for 4-8people)
Strawberries, Appleton VX Rum, Creme de Fraise, Grenadine & Lime Juice

Topped with a Bottle of Lagache Champagne
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