THE CONCEPT

The heart of Wok&Spice is our team of expert chefs. Each is a master of their craft,
bringing years of experience, skill, and dedication to the kitchen. Our Indo-Chinese
specialists draw on deep culinary roots, blending aromatic spices with time-honoured
wok technigues, while our Japanese and pan-Asian chefs bring finesse, precision, and
balance to every creation. Together, they craft dishes that are vibrant, authentic, and
full of character.

Our story begins with a shared love for flavours that bring people together. We are
inspired by the bold spirit of Indo-Chinese cuisine and the delicate artistry of Japanese
cooking — two traditions that, when combined, create something truly unique. Our
passion lies in celebrating culture, respecting tradition, and embracing creativity on
every plate.

Every detail — from the freshness of our ingredients to the care in our presentation - is
guided by a belief that food should be more than a meal. It should be an experience
that sparks conversation, stirs the senses, and leaves a lasting memory.

We are delighted to share our passion with you, and we look forward to making your
time at Wok&Spice as special as the food we create.

A discretionary 10% service charge will be added to your bill.
Please inform your server of any allergies before ordering.
Our kitchen handles allergens including dairy, gluten and nuts. Cross-contamination may occur.

¥ Vegan-friendly dishes may contain traces of dairy due to shared preparation areas.




7 Veg - ¥ Vegan

INDO-CHINESE MENU £ GlutemFres - # Contains st

J Spice Level

Starters: pesigned for sharing — 2 to 3 starters per table is ideal.

% CHEF’S SIGNATURE

(Recommended for every table)

CHINESE BHEL 'y /» J

Crispy fried noodles tossed with tangy
Schezwan sauce, onions, cucumber and fresh
coriander — a classic Indo-Chinese street
food favourite.

MANCHURIAN DRY _/_J
(VEG Y /» f GOBI r /® /{ CHICKEN)
A classic Indo-Chinese favourite — fritters,

£10.95 / £11.95

fried and topped with ginger, garlic, chillies,
onion, coriander and soy sauce.

CALCUTTA CHILLI (CHICKEN / LAMB) 7.7
Boneless chicken'or lamb ‘stir-fried with
chillies, onion and soy sauce — a Kolkata
classic since 1968.

PAPER GARLIC PRAWNS
Crispy prawns tossed with burnt garlic and
aromatic black pepper.

BURNT GINGER FISH *
Crispy tilapia tossed with burnt ginger and
crushed black pepper.

TAI PAI 2.0

(PANEER /* / CHICKEN / FISH / PRAWNS)
Red chilli flakes, green and red peppers,
finished with the chef's special sauce.

KUNG PAO & /2

(VEG ¥ 2/ POTATO ¥ 2/

CHICKEN / PRAWNS)

Crispy vegetables, potato, chicken or prawn
strips stir-fried with roasted cashews, dried

chillies and garlic in sweet-spicy Kung Pao

sauce.

PANEER 65 » '/
Crispy fried paneer tossed with curry leaves,
chillies and warming spices.

JHOL MOMO (4 PCS)&# I

(VEG v & /CHICKEN)

Soft, hand-folded dumplings in a comforting
Himalayan jhol — a fragrant sesame, peanut
and tomato broth infused with chilli, ginger,
garlic and fresh herbs.

Prepared fresh — please allow 15 minutes.

2" VEGETARIAN & VEGAN OPTIONS £10.95 each

(Jain option available on request)

CRISPY OKRA Y » 2
Fresh ladyfingers coated in cornflour tossed with dry garlic,
chillies, peppers and onions with coriander.

CHOW CHU CAULIFLOWER ¥ /* 2
Young and tender cauliflower, crispy fried and tossed with
fresh ginger, chillies and salt.

CHILLI GARLIC MUSHROOMS v » 2
Crispy fried mushrooms tossed with green chillies, fresh
garlic and soy sauce.

SALT & PEPPER (MIX VEG / TOFU / BROCCOLI) v /»
Crispy fried and tossed with fresh chillies, garlic and
cracked black pepper

» CHICKEN

CHICKEN LOLLIPOP/(6 PCS) /'
Succulent, slow-fried marinated chicken wings dusted with
the chef's secret spice mix.

£10.95 each

CHICKEN 65 * *
Deep-fried chicken cooked with curry leaves, chillies and
spices.

SEAFOOD £11.95 each

SHANTUNG PRAWN _/_2
Crispy fried prawns tossed with green chillies, red chillies,
crushed black pepper and spring onion.

CHOW CHU CALAMARI _J
Young and tender squid, crispy fried and tossed with fresh
ginger, chillies and salt.

SALT & PEPPER FISH _/
Crispy fried tilapia fish tossed with fresh chillies, garlic and
cracked black pepper.

SOY CHILLI FISH

Succulent slices tilapia, flash-fried with

green chillies, shredded ginger and soy sauce, then
finished with iceberg lettuce for a perfect finish.

LAMB

SOY CHILLI LAMB ./

Succulent slices of lamb, flash-fried with

green chillies, shredded ginger and soy sauce, then
finished with iceberg lettuce for a perfect finish.




7 Veg - ¥ Vegan
Gluten-Free - ¢ Contains Nuts
J Spice Level

INDO-CHINESE MENU

* Chef’s Choice — Signature Noodles & Fried Rice

Each dish is ideal for sharing — we recommend one per 1-2 guests.

WOK&SPICE SPECIAL (NOODLES / FRIED RICE)

TEPPAN SOBA NOODLES (VEG /* / CHICKEN)

VEG KUNG PAO FRIEDRICE ¢ /* ¥

BURNT GINGER FRIED RICE J* ¥

Wok-fired thick noodles or fried rice with chicken, shrimp, egg and vegetables in a rich soy-garlic blend.

Noodles cooked with garlic butter, herbs, and vegetables or chicken. Served on a hot sizzler.

Vegetarian fried rice with cashews, red chillies and garlic sauce.

Fragrant Chinese-style fried rice with crispy ginger, soy and aromatic spices, wok-tossed for a bold finish.

£11.95 / £12.95

£11.95

® Classic Fried Rice

SCHEZWAN FRIED RICE

(VEG /» / CHICKEN /PRAWN) # @
Wok-tossed rice in Schezwan chilli-garlic sauce
with spring onions.

£1.95/
£12.95

EGG FRIED RICE
Classic fried rice tossed with egg and spring
onion.

VEG FRIED RICE /
Fried rice tossed with vegetables, soy sauce and
spring onion.

SINGAPORE CHICKEN FRIED RICE J J
Singapore-style fried rice with chicken, egg, curry
powder and vegetables.

£12.95

@ Classic Noodles

HAKKA NOODLES £10.95 / £12.95

(VEG /® ¥ / CHICKEN / PRAWNS)

Thick stir-fried noodles with soy sauce, vegetables,
chicken or prawns

SCHEZWAN NOODLES £10.95 / £12.95
(VEG /* *y / CHICKEN / PRAWNS) _J _J}
Thick stir-fried noodles tossed in spicy Schezwan

chilli-garlic sauce with vegetables, chicken or prawns.

SINGAPORE NOODLES
(VEG J® r /CHICKEN / PRAWNS) ' _J
Gluten-free thin noodles wok-tossed in Singapore-style

£10.95 / £12.95

curry with vegetables, and your choice of chicken or
prawns.

AMERICAN / SCHEZWAN CHOPSUEY
(VEG /* “¥ / CHICKEN / PRAWNS)
Crispy fried noodles topped with sweet-and-sour or
schezwan gravy. Veg or with egg for chicken or prawns.

£10.95 / £12.95

@ Gravy Dishes

% Chef's Choice = Signature Gravy

CHILLI CHICKEN GRAVY _/ _*
Chicken tossed with chillies,;onion, soy sauce
and garlicgravy.

£12.95

MANCHURIAN GRAVY " £11.95 / £12.95

(VEG. v /GOBI. v /PANEER. /
CHICKEN / PRAWN)

Mixed veg fritters tossed with ginger, garlic and
chillies. Finished with onion, coriander and soy

sauce.

KATSU CURRY

(VEG /» v / CHICKEN)
Crispy breaded cutlets served with fragrant
curry sauce and jasmine rice.

£12.95 / £13.95

SCHEZWAN £11.95 / £12.95
(PANEER / CHICKEN / PRAWN) _/_}
Paneer, chicken or prawn cooked with green peas in a spicy

Schezwan sauce.

HOT GARLIC SAUCE WITH MIX VEG ¥ J
Assorted vegetables cooked in a hot garlic sauce.

BLACK BEAN SAUCE
(TOFU v /» / CHICKEN / LAMB)
Tofu, chicken or lamb cooked with aromatic black bean

£11.95 / £12.95

sauce.
THAI CURRY (RED / GREEN _?) £11.95 / £12.95
(VEG / CHICKEN)

Aromatic Thai curry with coconut milk and vegetables.
Served with rice




INDO-CHINESE MENU £ Glutom£res - # Containa st

J Spice Level

¥ Chef's Special Sizzler

% Chef’s Favourites Vegan &
Sizzling Indo-Chinese platters, wok-tossed and Vegetarian Sizzlers

served on a hot plate. Ideal as a main or for
sharing — best enjoyed with rice or noodles. Prepared fresh — please allow 15 minutes.

TRIPLE SCHEZWAN SIZZLER ' .70 £17.95
A fiery combination of noodles, fried rice

and crispy vegetables tossed together in
peppers, onions and bold spices, served bold Schezwan chilli-garlic sauce with
sizzling hot.

OCEAN FIRE SIZZLER (SEAFOOD) £16.95
Succulent prawns and fish cooked with

peppers and spring onions.

@& ULTIMATE MIX WOK FEAST SIZZLER #® PANEER HOT PAN SIZZLER

A generous sharing platter of chicken, Paneer in tangy chilli Manchurian sauce
seafood and vegetables in chef's signature served with Schezwan rice and crispy

sauces. Hakka noodles.

® TEPPANYAKI SIZZLER £14.95 / £15.95 “+ GARLIC BLAZE VEGAN SIZZLER J

(CHICKEN / PRAWN) Tofu and veggies served with garlic rice on
Crilled on a hot teppan plate with fresh a sizzling plate.

vegetables and house special glaze.

® Kids Selection = Warm Bowls

Smaller portions « Mild flavours Individually prepared — 1 serving per guest for
the best flavour.

FRIES J

HOT AND SOUR £6.95/ £7.95
CRISPY GOBI BITES *7 (VEG /* / CHICKEN / PRAWN)
Young and tender salt cauliflower, crispy fried India's all-time favourite soup with chillies,

and tossed. vinegar, and soy sauce.

SALT AND PEPPER BROCCOLI /* v MANCHOW £6.95/ £7.95
Small portion of crispy broccoli cubes (mild (VEG /» / CHICKEN / PRAWN) _/
spice) Spicy soup with green chillies and garlic

flavour, garnished with crispy noodles.
CRISPY SPRING ROLLS - (VEG / DUCK) (6 PCS)

PLAIN RICE # @ Himalayan Momo

Steamed white rice.

STEAM MOMO £8.95/ £9.95
(VEG /* ¥ / CHICKEN) - (6 PCS)

Dumplings filled with your choice of vegetables or
chicken, served steamed. Prepared fresh — please

allow 15 minutes.

FRIED RICE (VEG /* Y / EGG [/ CHICKEN) £6.95 [ £7.95
Wok-fried rice tossed with fresh vegetables,
garlic and spring onions.

HAKKA NOODLES (VEG J* *¥ / CHICKEN) £6.95 [ £7.95
Noodles stir-fried with soy sauce, vegetables or
chicken

CHILLI MOMO

(VEG /® “r / CHICKEN) - (6 PCS) £8.95/ £9.95
Dumplings stuffed with your choice of vegetables

CRISPY CRACKERS — or chicken, then tossed in a spicy chilli sauce.

(PRAWNS / THAI SHRIMP)
Crispy crackers served with sweet chilli dipping
sauce.




JAPANESE MENU

Starters: Enjoy Together

&2
=%

AROMATIC DUCK - £15.95 / £19.95
(QUARTER / HALF)

Aromatic shredded duck with

pancakes, cucumber, lettuce, spring

onion and hoisin sauce.

SELECTION PLATTER -
(VEGETABLE 7 /MIX) £11.95 / £12.95
Vegetable: Edamame, vegetable

gyozas, tempura, spring rolls, and curry

bean korokke. Served with spicy mayo

- great for two to share.

Mix: Thai shrimp crackers, chicken

gyozas, satay chicken, sesame prawn

toast, and vegetable spring rolls.

Served with spicy mayo — great for two

to share.

KARAAGE - CHICKEN

Japanese-style fried chicken - golden,
juicy and seasoned to perfection, ideal
with spicy mayo.

EBI TORPEDO PRAWNS (& PCS)
Lightly battered prawns with a crisp
coating - crunchy and perfect for
dipping into spicy

mayonnaise.

% Signature Rolls Chef's Favourites

DRAGON ROLL SIGNATURE -

(CLASSIC / ORANGE)

Classic: Prawn tempura with cucumber, finished
with eel and avocado, topped with orange and
green tobiko.

Orange: Salmon with cucumber, finished with
spicy mayonnaise and orange tobiko.

SUNSHINE ROLL

Bright, refreshing roll layered with prawns,
avocado, and fresh vegetables in a vibrant roll
topped with bright citrus dressing.

TEMPURA ROLLS - CALIFORNIA

Crispy tempura sushi rolls wrapped.in seasoned
rice and nori, served with soy sauce, wasabi, and
pickled ginger. A fusioh of crunch and flavour,
perfect for sushi lovers who want'something
bold. Califernia.crab,avocado and cucumber.

SASHIMI ROYALE (BIG PLATTER)

A deluxe sashimi experience with premium
seasonal fish — salmon, tuna, sea bass and
prawn - ideal for sharing.

CRUNCHY TEMPURA BITES
(VEGETABLE /* / MIXED / PRAWN])
Light and crispy Japanese tempura
made with a delicate batter and fried
until golden. Served with a traditional

£9.95 / £10.95

dipping sauce for the perfect balance
of crunch and flavour.

@ MR. BAO SIGNATURE

(CHICKEN KATSU /

CRISPY DUCK /

PUMPKIN KATSU /j* (2 PCS)

Fluffy steamed bao buns filled with

fresh slaw, finished with

house-made sauces, sesame and
spring onion.




JAPANESE MENU

<s Japanese Sharing Platters

Freshly prepared sushi selections — designed for sharing and
enjoying a variety of flavours.

We recommend 1 platter for 2 guests.
Served with ginger, wasabi and soy sauce.

& PREMIUM SIGNATURE PLATTER (26 PCS)
Our ultimate sushi experience featuring
« Orange Dragon roll (10 PCS)
« Uramaki: Spicy Salmon (8 PCS)
« Uramaki: Spicy Tuna (8 PCS)
A luxurious combination of chef’s signature rolls and classic favourites.

dx SALMON & TUNA LOVER'S PLATTER (18 PCS)
A premium trio of
« Tuna Sashimi (3 PCS)

Salmon Sashimi (3 PCS)
Uramaki: Salmon & Avacado 'Roll (8 PCS)
Nigiri - Tuna (2 PCS)
Nigiri - Salmon (2 PCS)

Showrcasing rich, buttery salmon in three classic sushi styles.

® TEMPURA MIX PLATTER (18 PCS)
A crispy favourite including:
« Tempura roll: Spicy Salmon (6 PCS)
e Tempura roll: Spicy Prawn (6 PCS)
« Tempura roll: Vegetable (6 PCS)
Colden fried rolls with crunchy texture and savoury fillings.

7Y VEGETARIAN & VEGAN DELIGHT PLATTER (26 PCS)
A colourful selection featuring
Uramaki: Cucumber & Avocado (8 PCS)
Futomaki: Vegetable: Cucumber, Avocado, Radish, Tofu (6 PCS).
Crystal roll: Vegetable glass noodles (6 PCS)
Nigiri - Tofu & Rice (2 PCS)
Nigiri — Avocado (2 PCS)
Fresh, light and full of flavour — perfect for plant-based sushi lovers.




