
This year marks a monumental milestone as we 
celebrate 10 years of creating unforgettable moments 
at Tattu. From the first dish served to the countless 
memories shared, we are deeply grateful to you, our 

guests, for being at the heart of our journey.

Here’s to the next chapter, together. 
Thank you for your continued support.



Guests with allergies and intolerances should make a member of the team aware before placing an order for food or beverages. 
Guests with allergies or intolerances should be aware that although all due care is taken, there is a risk of allergen ingredients still being present.

Please note our menu dishes are prepared in a kitchen that is not totally free from allergen ingredients and therefore cross-contamination may 
occur. Our hygiene practices are designed to reduce the risk of allergen contamination and our teams receive training to help ensure that these 
standards are met.

A discretionary service charge of 12.5% will be added to your bill, all of which is distributed to the team. 

Vegetarian Menu
60.00 per person

SHI ITAKE XIAO LONG BAO

Porcini, ginger and garlic.

SWEET & SOUR VEGETABLE TEMPUR A

Enoki, courgette, sweet potato and ponzu.

WAV E  O N E

KUNG PO TOFU

Pineapple, green beans and lotus.

STEAMED JASMINE RICE

WAV E  T W O

ASIAN PEAR STICKY TOFFEE PUDDING
Cinnamon, vanilla and poached pear.

WAV E  T H R E E


