Taste of Talu

70.00 per person

WAVE ONE

SEVEN SPICED SEARED TUNA

Truffle aioli, caviar and citrus ponzu.

2 AROMATIC CRISPY DUCK PANCAKES

Szechuan, cucumber and spring onion.

WAVE TWO

SATAY RIBEYE BEEF

Papaya, som tum & cashews.

SEA BASS TOM YUM J

Lemongrass, kaffir lime and pak choi.

BEANSPROUT NOODLES (W

JASMINE STEAMED RICE

WAVE THREE

ASIAN PEAR STICKY TOFFEE PUDDING

Cinnamon, vanilla and almond.

WHITE CHOCOLATE DRAGON EGG (W

Coconut, passion fruit and mango.

Vegan option available, ask your server @ Vegetarian J Spicy dish
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90.00 per person

WAVE ONE

SALT & PEPPER LOIN RIBS

Five-spice, garlic and shallots.

TUNA SASHIMI BLOSSOM

Rose, cucumber and wasabi.
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WAVE TWO

CARAMEL SOY AGED BEEF FILLET 70z

UK premium aged beef, shiitake, ginger and asparagus.

SHANGHAI BLACK COD

Hoisin, ginger and lime.

KUNG PO KING PRAWNS

Pineapple, green beans and Thai basil.

DUCK EGG AND SAUSAGE FRIED RICE

TENDERSTEM BROCCOLI

Black sesame and truffie.
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WAVE THREE

WHITE CHOCOLATE DRAGON EGG (W

Coconut, passionfruit and mango.

FROZEN CHERRY BLOSSOM (¥

Cherry, spiced apple and chocolate.

@ Vegan option available, ask your server @ Vegetarian J Spicy dish



Fmperor’s Choice

125.00 per person

WAVE ONE

MIXED DIM SUM BASKET
Wagyu, Shiitake and Royal Koi Gau.

GLAZED BEEF BAO BUNS

Nam jim, pickled cucumber and crispy shallots.

WAVE TWO

JAPANESE BLACK WAGYU

Himalayan salt block, enoki mushroom and shallot soy.

WOK FIRED ANGRY BIRD

Chicken, roasted chilli peppers and sesame honey soy.

GREEN PEPPER LOBSTER

Jalapefos and crispy shallots.

TENDERSTEM BROCCOLI

Black sesame and truffie.

DUCK EGG AND SAUSAGE FRIED RICE

WAVE THREE

SNOW LEOPARD (¥

Honeycomb, white chocolate and meringue.

FROZEN CHERRY BLOSSOM

Cherry, spiced apple and chocolate.

@ Vegan option available, ask your server @ Vegetarian J Spicy dish



