
A LA CARTE MENU

Dry-Aged Beef Tataki £20
Jeow Som Dressing, Peanuts 

& Coriander
(H, 2, 3, 7, 8, 13)

A5 Kagoshima Wagyu 
Skewer £39

Glazed Wagyu Skewer, 
Shiso, White Mayonnaise

Wok-Fried Beef £34
Ginger, Onion, Black 

Pepper Sauce
(H, 3, 5, 6, 7, 8, 12)

R A W

Cured Loch Duart Salmon £22
Ginger, Oyster Sauce & Keta 

Caviar
(A, 3, 5, 6, 7, 8, 11, 13)

Spicy Tuna Tartare £20
Sriracha Dressing, Sesame Seeds, 

St Ewe’s Egg Yolk, Papadoms
(H, 3, 6, 7, 8, 12, 13)

S M A L L  P L A T E S

Vietnamese Mango Salad £19
Coriander, Shiso Leaf, 

Spring Onions, 
Lemongrass Dressing

(H, VE, 2, 8, 13)

Hand-Dived Scallop £19 
Moilee Curry Sauce, 

Shaved Coconut, Lime
(H, 5, 9, 11)

Chicken Satay £18
Shang Peanut Sauce, 

Mint & Coriander
(H, 2, 5, 8, 12, 13)

L A R G E  P L A T E S
Wok-Fried Chicken £29

Chilli & Lemongrass, 
Homemade Satay Sauce

(H, 3, 5, 6, 7, 8, 12)

Paneer Makhani £29
Served with Paratha & Lime 

Pickles
(V, H, 1, 3, 9, 11, 13)

Wok-Fried Prawns £34
Tiger Prawns, Chilli & Garlic 

Butter
(H, 4, 6, 7, 9)

Vegan Mapo Tofu £28
Clearspring Organic Tofu, 

Shiitake Mushrooms, 
Sichuan Peppercorns

(H, VE, 3, 8)

Dingley Dell Pork Ribs £34
Spicy Glazed Baby Back Rack, 

Crispy Onion, 
Plum Sauce
(P, 3, 8, 12, 13)

R I C E  &  N O O D L E S

S I D E S

Stir-Fried Spicy Rice Noodles £29
Tiger Prawn, Thai Basil, Tamarind 

Sauce
(H, 3, 4, 5, 6, 7, 8, 12, 13)

Shang Egg Fried Rice £24
Chinese Cabbage, Organic 

Eggs, Garden Peas
(V, H, 6, 8)

Traditional Japanese 
Potato Salad £9

Bonito, Roscoff Onion, 
Cucumber & Salmon Roe

(H, 3, 6, 7, 8, 11, 13)
Vegetarian option 

available

Autumn Salad £12
Spiced Pumpkin, Kalette & 

Chestnut (V, H, 1, 8, 13)

Tenderstem Broccoli £7
Smoked Chilli Oil

(VE, H, 8, 12)

Bok Choy £7
Soy Truffle Dressing, Crispy 

Garlic
(H, VE, 8, 10, 13)

Steamed Jasmine Rice £7
Sesame Seeds, Spring Onions

(H, VE, 12)

The following dishes are suitable for: (V) Vegetarians (H) Halal. The following dishes contain: (P) Pork, (A) Alcohol, (1) Nuts, (2) Peanuts or products, (3) Gluten, (4) Crustaceans, (5) Molluscs, (6) 
Egg or products, (7) Fish or products, (8) Soybeans or products (9) Milk or products, (10) Celery or products, (11) Mustard or products, (12) Sesame seeds or products, (13) Sulphur dioxide or 
products, (14) Lupin. 

All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill. 

Rooted in Nature celebrates our commitment to the finest locally and ethically sourced ingredients, crafted with care to honour both flavour and sustainability.



A LA CARTE MENU
D E S S E R T S

Matcha-Misu £15
Matcha-Infused Ladyfingers, Organic Mascarpone

(H, V, 3, 6, 9)

Seasonal Pavlova £15 
Mango, Pineapple, Makrut Lime, Sticky Rice, Ice 

Cream, Caramel
(VE,H,12)

Cheese Selection £27 
Chef’s Selection of the Day, Crackers, Seasonal Jam, 

Grapes
(V, H, 3, 6, 8, 9, 13)

Selection of Ice Cream & Sorbets
Per Scoop £3

Rooted in Nature celebrates our commitment to the finest locally and ethically sourced ingredients, crafted with care to honour both flavour and sustainability.

The following dishes are suitable for: (V) Vegetarians (H) Halal. The following dishes contain: (P) Pork, (A) Alcohol, (1) Nuts, (2) Peanuts or products, (3) Gluten, (4) Crustaceans, (5) Molluscs, (6) 
Egg or products, (7) Fish or products, (8) Soybeans or products (9) Milk or products, (10) Celery or products, (11) Mustard or products, (12) Sesame seeds or products, (13) Sulphur dioxide or 
products, (14) Lupin. 

All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill. 

Shang Sweet Selection £17

Organic Fig Tart
Ginger and cardamom

(V, H, 3, 6, 9)
Matcha-Misu

Matcha-Infused Ladyfingers, Organic Mascarpone (H,V, 3, 
Hazelnut 6, 9)
Profiteroles

 Praline, Bergamot, Green Shiso (H, 1, 3, 6, 7, 9)



The following dishes are suitable for: (V) Vegetarians (H) Halal. The following dishes contain: (P) Pork, (A) Alcohol, (1) Nuts, (2) Peanuts 
or products, (3) Gluten, (4) Crustaceans, (5) Molluscs, (6) Egg or products, (7) Fish or products, (8) Soybeans or products (9) Milk or 
products, (10) Celery or products, (11) Mustard or products, (12) Sesame seeds or products, (13) Sulphur dioxide or products, (14) Lupin. 

All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill. 

Rooted in Nature celebrates our commitment to the finest locally and ethically sourced ingredients, crafted with care to honour both flavour and 
sustainability.

CHILDREN’S MENU

Crudités with Houmous £6 
Carrot, Cucumber, Celery, Peppers,  

Vine Cherry Tomatoes
(H, VE, GF, 10, 12)

Caesar Salad £9
Crisp Baby Gem Lettuce, Crispy Panko,  

Parmesan Dressing
(H, 3, 6, 9, 11)

Add: Chicken £12

Vegetarian Egg Noodles £14
Wok Stir-Fried Vegetables

(H, V, 3, 6, 8)

Chicken Egg Noodles £17
Wok Stir-Fried Chicken & Mixed Vegetables

(H, 3, 6, 8)

Fish & Chips £18
Battered Haddock, Triple Cooked Chips,  

Mushy Peas
(H, 3, 7, 9, 13)

Shang Cheeseburger £18
Beef Pattie, Cheddar Cheese, Ketchup

(H, 3, 6, 9, 11, 13)

Chocolate Pudding £8
Chocolate Sauce, Cookies

(H, V, 3, 6, 8, 9)

Fruit Salad £8
(H, VE, GF)

Strawberry Panna Cotta £8 
Strawberry Sauce, Fresh Strawberries

(H, V, 9)

Ice Cream Selection £8 
Choice of three scoops:

Vanilla, Chocolate, Strawberry, Raspberry
(H, V, 6, 8, 9)

S M A L L  P L A T E S

L A R G E  P L A T E S

S W E E T
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