
Western
Emperor’s Breakfast 13.5 

2 fried eggs, 3 bacon rashers, 
3 sweetcorn fritters, mushrooms, 
cherry tomatoes, edamame, roti, 

Asian BBQ sauce

Crispy Avocado Stack 10.5  
Edamame, bacon, kimchi, poached egg 

& sweetcorn fritters 
 or  Available

Eastern
Kimchi Avocado Rice 12.5  

Chilli, spring onions, toasted sesame seeds, 
crispy bacon bits, poached egg 

 or  Available

Beef Rendang Roti 10.5  
Cucumber, soy egg, homemade sambal

Thai Style Omelette 10.5 
With marinated pork belly in a sweet soy sauce 

on a bed of steamed rice. 
 Available

Cantonese Scrambled Egg 12.5  
Fluffy creamy folded omelette with 

black pepper, spring onions & prawns. 
Served with Singapore chilli tomato sauce

Waffles & Toast
Bacon & Egg Waffle 9.5  

Fried egg, miso, mushrooms, 
smashed avo, sambal 

 Available

Duck & Waffle 10.9 
Hoisin sauce, cucumber, poached egg

Honey Chicken & Bacon Bubble Waffle 12.5 
Fried egg coated with sweet honey drizzle

Bang Bang Steak & Eggs 14.5 
Rump steak, poached egg, waffle, 

sweet chilli mayo, smashed avo 
& pea shoots

Hong Kong French Toast  9 
Brioche layers with peanut butter dipped 

in custard. Fried until golden brown. 
Raspberry coulis

Sides
Jasmine Rice  4

Egg Fried Rice  5

Black Rice  5

Noodles  5

Seasoned Fries  4.5

Chilli Cheese Curry Fries  6.3

Flaky Roti  4.7

Fried Bao  3.7

Chilli Garlic Edamame  6

Sweet & Savoury Thai Bites 5.9

Grilled Pak Choi  5

Kimchi Cucumber Side  5

Tenderstem Broccoli Side  5

Roasted Hispi Side  5

Bowls
All served with black rice, seeds, pomegranate and fresh mango

Bali Brunch  10.5 
Fresh mango, raspberries, banana, black rice, 

mixed seeds, pomegranate, fruit smoothie

Pressed Tofu Buddha  13.5 
Marinated in dark soy & gochujang, 
yellow radish, tomatoes, cucumber, 

peashoots & pickled carrot

Chicken Buddha 14.5 
Chicken breast, peanut sauce, yellow radish, 

tomatoes, cucumber, peashoots & 
pickled carrot

Bang Bang Prawns Buddha 17.5 
Mayo, sweet chilli, Sriracha sauce 

yellow radish, tomatoes, cucumber, 
peashoots & pickled carrot

Dim Sum
Prawn Dim Sum 9 

Three parcels delicately wrapped in 
translucent pastry. Served Vietnamese-style 

Pork Dumplings 7.8 
Szechuan Chilli Oil

Sticky Tofu  6.9 
Sweet soy and chilli glaze 

Hoisin Spring Rolls  8.9 
Drizzled with hoisin & peanut sauce

WEEKEND
BRUNCH & LUNCH

Available until 3pm Sat & Sun 

 Spice level  Vegetarian  Vegan
An optional service charge of 10% for tables of four or more in Manchester and 12.5% in London will be added to your bill.
We cannot guarantee absence of allergens. Unless indicated, we use chicken thigh in all our main dishes.
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Teas & Coffees
Breakfast Tea  3.4 

Mixed with ceylon, darjeeling, assam, 
producing a full malty flavour with a 

refreshing undertone

Jin Xuan  3.4 
Taiwanese Jin Xian Oolong, grown in 

Nantou County, gently fired and rolled into 
tight spherical shapes. This tea has a delicate 

almost floral aroma, with a naturally sweet finish

Rose Tea  3.4 
Finest Chinese keemun black teas blended 

with delicate rose petals

Lemongrass & Ginger  3.4 
Zesty and refreshing. Our lemongrass 
and ginger herbal tea makes a delicious 

caffeine-free drink

Fresh Mint Tea  3.4 
Fragrant, soothing, naturally refreshing

Vietnamese Coffee  3.9 
Traditional style, butter roasted with 

hints of vanilla, served with condensed milk

Mango & Green Rooibos  3.4 
A delicious blend of green Rooibos together 
with dried mango, citrus, kombucha extract 

and flower petals

Jasmine Pearls  3.4 
Carefully rolled into ‘pearls’ and then 
scented with fresh jasmine flowers. 

The tea produces an elegant pale silver liquid 
with the heady aroma of Jasmine

Flowering Tea  4.2 
Silver needle tea with jasmine & 

globe amaranth

Assam  3.4 
Grown in the Brahmaputra Valley, 

Eastern Himalayas. A rich bold and malty 
black tea with an amber liquor

Vietnamese Iced Coffee  3.9 
Freshly brewed coffee shaken over ice 

with condensed milk

Cafetière Coffee   3.5 
Brazilian, silky smooth

Brunch Cocktail
Breakfast Martini  10 

Gin, triple sec, lemon juice, mandarin marmalade

Softs 
Sour Pomegranate Appleade 5.5 
Sparkling sour apple with cherries

Mango On The Rocks 5.5 
Mango mixed with fresh lime & still lemonade

Yuzuade 5.5 
Sour yuzu mixed with ginger, 

orange & homemade lemonade

Lychee & Kiwi Kooler 5.5 
Lychee & kiwi topped with 

sparkling apple, Thai basil & fresh lime

Fresh Cucumber & Mint Lemonade 3.7

Classic Coke / Zero / Sprite  4

Large Still / Sparkling Water 5

Mocktails
7 each

Thai Basil & Watermelon Smash  
Fresh watermelon smashed with Thai basil

Raspberry Fling  
Fresh raspberries, Thai basil, hibiscus, lemon

Thai Coconut Punch  
Coconut, pineapple, mango

My Thai  
Lychee, pineapple, orange, lemon

Classic Mojito  
Fresh mint, fresh limes, club soda

Watermelon & Mint Mojito  
Fresh watermelon, watermelon syrup, 

fresh mint, club soda

WEEKEND
BRUNCH & LUNCH 

DRINKS
For other alcoholic drinks and cocktails see the main menu

Happy Hour
Before 6pm & After 9pm

Two cocktails for 16 & Two Mocktails for 10 
*Must be the same cocktail
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