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This year marks a monumental milestone as we 

celebrate 10 years of creating unforgettable 

moments at Tattu. 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.

CHINESE GREEN BEANS  VG  � 8.00

Sweet soy and roasted garlic.

TENDERSTEM BROCCOLI   � 8.50

Black sesame and truffle.

SP ICY EGG NOODLES V  � 7.50

Pak choi, lily bulb and spring onion.

SHREDDED DUCK FRIED RICE   � 8.00 

Carrot, courgette and spring onion. 

VEGETABLE FRIED RICE   � 7.00 

Carrot, courgette and spring onion. 
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YUZU LEMON DROP  H 	�  12 .00

Passion fruit, shiso and almond. 

CHERRY BLOSSOM     	�  12 .50

Cherry, chocolate and candy floss.

ASIAN PEAR STICKY   		  12 .00 
TOFFEE PUDDING       �

Cinnamon, vanilla and poached pear. 

CHOCOL ATE AND   		  16 .00 
HAZELNUT PAGODA (Serves 2)    �

Vanilla, almond and miso caramel.  
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WH ITE  M I SO  SA LM O N  Pickled ginger and cucumber salad.

C H I N ESE B BQ C H I C K E N   Chilli, sweet soy and pickled cucumber.

H O N E Y G L A ZE D C H A R SI U  P O R K  Sweet & sour sauce.

B L AC K P E P P E R B E E F  F I LLE T  Wok fired peppers and shallots.

M O C K  C H I C K E N A N D B L AC K B E A N  Asparagus and mangetout. 
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Served with complimentary steamed jasmine rice. 
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C R ISPY P O R K B E LLY   Black vinegar and coriander.

SZEC H UA N ROC K SH R I M P    Carrot, sancho pepper and pickle.

SU R F & TU R F  SH U M A I    Beef short rib, king prawn and sesame.

A RO M ATI C D U C K SP R I N G RO LLS    Cherry hoisin sauce.

SA LT & P E P P E R TO FU    Garlic and cherry hoisin.

H

H

H VG

Sunday to Tuesday                  5 PM - Close

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 Spicy dishVegan N Contains nuts H HalalVG VTattu Recommends


