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All of our bur
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) TIE' 8.00
EDDAR ‘TOAS
' gers are served on a soft pretzel bun, with fresh gem q ‘ CUBAN %\"}\CKEN & CH -
ettuce with street food slaw UESAD Sisa with fresh lime
f MEXICAN CRISPY CHICKEN TINGA BURGER 7.95 s 'pilcz(;Edls g‘a’mlOSS ‘150 th
Smokey tomato salsa, jalapenos and sour cream ‘ ’ ER PAN : -
BANG-BANG CHICKEN BURGER 7.95 : KOREAN FIRECRACKES ¢ onsos e
With street food slaw, lemongrass, spring onions and sweet chilli dressing | With limme an N BEEF RENDANG 89
BIG KEEMA BEEF BURGER 7.95 MALAYSIA toasted coconut and chill
Crushed sweet potato bhaji, cheddar cheese and minted yoghurt dressing ‘ with fragrant ricé, £ | CH‘CKEN KEBAB SHEtE:)jressiﬂg
: BUTTERMILK QUORN FILLET BURGER v 7.95 . SALT & CHILL e siawand rinted 09
Bubble waffle bun, smashed avocado, cheddar cheese and ranch sauce Moroccan flatbread, e .
- BEEF NEW YORKER 7.95 , e A —
With crispy smoked bacon, French mustard, pickles and cheddar cheese /
} Add fries for 2.00 or specidality fries for 2.50 BUDDHA BOWL 795
R —

All of our Buddha bowls are dressed with a mixture of fresh gem lettuce, quinoag,
edamame beans and roasted chi

— ckpeas and served with savoury rice.
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DRESSING
3 | Crispy chicken fillet
VEGETABLE GYOZA vve 4.50

f
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Korean firecracker sauce Bombay ketchu
£ oYz e el o S
with plum on[(ilfl\(/;$382A 450 Salt and chilli chicken kebab
CHICKE ) o el  sauce -
with plum and five spice dipping - — b—
STEAMEDh Bcﬁ? bBlkaI)\I kg.ogn?street food slaw = == = \
ith sriracha shredded beet oris
Vlzlt;CHO MAC & CHEESE Enl;l'ES v 450 - ‘ SIDES
with smoky tomato salsa and spring ont TATO BHAJ‘S vve 4. ‘ AR LAW vve 3.00
CAULIFLOWER & SWEET 2 STREET FOOD 3 CABBAGE SLAW v |
Wwith bombay ketchup a G o 4.00 | With spring onion | 350
CRlspr l\ﬂl?O SE!)I@—bGXg ketchup | TOASTED dBFS\?CCOL vve O.
With street food slaw an with sesame and chilli
SX 4 450

N RINGS v 3.50
GIANT HERBY ONIO
MEDITERRANEAN VEGETABLES vve 3.50

- - oasted in oregano and garlic
""[0]7¢ BAR 595 | F:SAVOURY RICE vve 3.00
Sizzling woks cooked in t

. ‘ With coriander and lime
he kitchen to order.
Base of shredded carrot, wh

4.00 r
ite onion, cabbage and FRIED POTATO Osrlijlrlt\fﬁdvp\cﬁgwegmnote
garlic and soy marinated €gg noodles with bombay ketchup, yog
CHOOSE A PROTEIN

3.50
| PIRI SALTED FRIES vve
| IESvve 3.50
S il , CHO%jf}_ﬁq SREEINE GARLIC AND HERB FRIES v
: Crispy chicken Korean spicy BBQ |
FO"OW us / Toasted paneer v 3

PLAIN FRIES vve 3.00

_—

Vi ) Mild plum

ISO seitan v = -

. Sweet chilli

X chiliroasted chicken For allergen advice please speak to a member of the team
@livunifood ' ) -



