£25.00 £45.00 : £75.00

4L DISHES | 3 SMALL 8 DISHES | 6 SMALL 14 DISHES | 10 SMALL
PLATES 1 SIDES PLATES 2 SIDES PLATES 4 SIDES

Available all day Thursday & Sunday
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TEMPURA & FERIED

BAO & GYOZA

KING PRAWN BAO BUNS

Pan fried king prawns in a red Thai marinade served
with spring onion, pickled veg and wasabi mayo

PULLED PORK BAO BUNS

Slow cooked pulled pork in a Korean BBQ sauce
served with fresh chilli, pickled veg and sriracha mayo
CHICKEN GYOZAS

Crispy chicken gyozas with spring onion, chilli,
sesame seeds and sweet ponzu dip

VEGETABLE GYOZAS (ve)

Crispy vegetable gyozas with asian style slaw and
sweet ponzu dip

LO MEIN NOODLES

Soft noodles in a savoury soy and garlic sauce with
carrot, onion, mangetout, peppers and chilli

CRISPY CHILLI BEEF

Crispy sliced rump steak in chilli sauce with onion,
peppers and chilli

SALT & PEPPER FRIES (ve)

Salt & pepper seasoned skin on fries with onion,
peppers and chill

AT THE HEART

TIGERLOUNGE

Enjoy a taste of our asian inspired small plate banquet with friends & family

SALT & PEPPER CHICKEN

Crispy chicken breast pieces with onion, peppers,
chillies, sweet chilli sauce, crispy seaweed

TEMPURA KING PRAWNS

Tempura battered king prawns with nori seasoning
and Thai sweet chilli dipping sauce

SHORT RIB BEEF CROQUETTES

Panko breaded short rib beef croquettes with
gochujang aioli

KOREAN FRIED CHICKEN

Fried chicken in a sweet and spicy Korean sauce with
spring onion, chilli, sesame seeds and yuzu mayo dip
LAMB SPRING ROLLS

Crispy spring rolls filled with spicy lamb and
vegetables, served with a mint yoghurt sauce.

SKEWERS

CHICKEN SATAY

Two chicken satay skewers with peanut sauce,
toasted cashew nuts and crispy noodles

TANDOORI CHICKEN

Two tandoori chicken skewers served with mixed
salad, mint yoghurt and chilli sauce

OF RAWTENSTALL

PLANT

GOMA TENDERSTEM BROCCOLI (vy

Sautéed tenderstem broccoli, cashew nuts, sesame
mayo dressing, crispy shallots and sesame seeds

SALT & PEPPER GREENS (ve)

Mix of seasonal green vegetables wok-fried with salt

and pepper seasoning

LAVISH GREENS (ve)

Mixed leaf salad with spring onion, cucumber, carrot,
peppers, wasabi peas, toasted cashew nuts, pickled
ginger and a soy, ginger and sesame glaze

FRIES «(ve)

Seasoned crispy skin on fries
PRAWN CRACHKERS

Thai sweet chilli dipping sauce
JASMINE RICE (ve)
Sticky aromatic rice

CHILLI & SOY NOODLES

seasoned soft noodles

WASABI NIBBLES (ve)

spicy rice crackers & coated nuts

ALLERGIES &

INTOLERANCES

Please let your server
know before ordering
if you have any
allergies or
intolerances. Whilst
we will take care to
cater for any allergies,
we cannot 100%
guarantee against
cr ntamination
within the kitchen
environment.




