
Our iconic pink cherry blossoms embody our core brand identity, 
representing unity, wisdom and growth; the branches of wisdom symbolise 

our dedication to quality and Tattu traditions. Take in blossom season in 
its purest form and enjoy brand new Tattu flavours.  

@ T A T T U R E S T A U R A N T



Guests with allergies and intolerances please make a member of the team aware before placing an order for food or drink. Please 
note all our dishes are prepared in a kitchen where cross contamination can occur, and we cannot guarantee an allergen free 

environment. Our menu descriptions do not contain all ingredients and we only carry information on the 14 regulated allergens.  

A discretionary service charge of 12.5% will be added to your bill, all of which is distributed to the team. Under new operating 
procedures Tattu will be unable to accept cash payments.

WAV E  O N E

WAV E  T W O

WAV E  T H R E E

Vegetarian Spicy dishVegan option available, ask your server

M OT H ER S  DAY M EN U

TUNA SASHIMI  FLOWER

Nori, sesame and wasabi mayo.

BL ACK COD CROQUETTES

Ginger and garlic aioli.

RED BELLY PORK

Baby leek and smoked crackling.

CHINESE BBQ CHICKEN

Chilli, sweet soy and pickled cucumber.

RED SNAPPER TOM YUM 

Lemongrass, kaffir lime and choy sum.

XO FRIED RICE

Shrimp, chicken and pancetta.

TENDERSTEM BROCCOLI 

Black sesame and truffle.

CAR AMEL SOY AGED BEEF FILLET 7OZ

UK premium aged beef, shiitake, ginger and aspargus.

GARDEN OF LIFE 

White chocolate, maraschino cherry and candyfloss.

48.50 per person

(Add on for 20.00pp)

RUBY ROSE FIZZ� 16 .00

Cherry, yuzu and Laurent-Perrier Rosé.

NON-ALCOHOLIC RUBY ROSE � 8.00

Everleaf Mountain, red berries and bubbles.


