


TATTU

EXPRESS
LUNCH

DAILY 12 PM - 4.45 PM

2 Courses 34.50 | 3 Courses 42.50

S

WAVE ONE (cHoosE ong) WAVE TWO (CHOOSE ONE)
SPICY KOI FISH MAKI ROLL J ® WOK FIRED ANGRY BIRD (v) J
Spicy tuna, truffle aioli, caviar and citrus ponzu. Chicken, roasted chilli pepper,

cashews and sesame honey soy.

WAGYU BEEF DUMPLING
Sriracha, kimchi and spring onion. WHITE MISO SALMON (®
Pickled ginger and cucumber salad.
ASPARAGUS TEMPURA MAKI ROLL & (W)
Wasabi mayonnaise and togarashi. CHINESE BBQ CHICKEN (W

Chilli, sweet soy and pickled cucumber.
AROMATIC DUCK SPRING ROLLS ®
Cherry hoisin sauce. CARAMEL SOY BEEF FILLET 10.00 UPGRADE

UK premium aged beef, shiitake,

CRISPY PORK BELLY ginger and asparagus.

Black vinegar and coriander.
WOK FIRED MOCK CHICKEN &9 (®

WILD MUSHROOM AND BLACK Roasted chilli pepper, cashews and sesame soy.

TRUFFLE SPRING ROLLS @ (@
KUNG PO TOFU @ () J

Sweet & sour soy. .
y Pineapple, green beans and lotus.

SIDES N aVaVaVaVaVaYaaaalalaaaaaYaaYaaa e Y
BEAN SPROUT NOODLES Soy and spring onion. 9 (+) 4.00
SEASONAL CHINESE VEGETABLES Ginger and sesame dressing. @6 (1) 4.00
STEAMED JASMINE RICE ¢ (H) 4.00

WAVE THREE (cHoosE ong) VY aaaanaaaaaaaaaYi

WINTER CHERRY BLOSSOM ) (W ASIAN PEAR STICKY TOFFEE PUDDING 9 (0

Cherry, chocolate and candy floss. Cinnamon, vanilla and poached pear.

Please Note: Express Lunch availability excludes key dates and bank holidays. Subject to manager's discretion.

E%3 ] (™) Containsnuts . Spicy (V) Vegetarian (9 Vegan (W) Halal
r

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

E present. Please note our menu dishes are prepared in a kitchen that is not totally free from allergen ingredients and therefore cross-
Scan the QR code
for Tattu's allergens A discretionary service charge of 14.5% will be added to your bill, all of which is distributed to the team.

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.



