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Gyoza (ve) 5.50
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Fried dumplings filled with vegetables. Soy sauce to dip.

Crab Cakes 850

Thai style crab cakes with wasabi mayo to dip.

Duck Spring Rolls 7

Aromatic duck in filo pastry with hoi sin sauce dip.

Vegetable Spring Rolls (ve) 7

Mixed vegetables in filo pastry with hoi sin sauce dip.

Salt & Pepper Squid 8.50

With wasbi mayonnaise

Chicken Satay 9 (gfa*)

Chicken cooked in a nutty sauce with zesty lime.

Gochujang Fried Chicken 8 J J

Fried chicken in a spicy and buttery sauce

Tempura Prawns 9.50
Light battered prawns with wasbi mayo and sweet chilli

Crispy Chilli Beef 850 J

Shredded beef in our secret Dragon Sauce

Dragon Wings (gfa*) 8.50 J

Crispy chicken wings in our secret Dragon Sauce

Sriracha Cauliflower (ve) 7 J
Crispy cauliflower in a honey and siriacha sauce

Pork Belly Bites (gfa*) 8

Chunks of pork belly fried in tamarind sauce

Mango & Brie Wontons (v) 7.50

Filo pastry parcels packed with mango and Brie cheese

Teriyaki Balls (vea*) 7

Meatballs in teriyaki and honey sauce with spring onion

Tiger Fusion is built on food we love to cook and eat!

We're an East Asian inspired kitchen, driven by the dishes, flavours and street-food classics we genuinely love.

Expect bold favourites remixed with influences from across East Asia, all re-imagined with a modern edge and big, punchy flavour.

Our menu is built for sharing, so dive in, mix it up, and explore together.

We recommend 2-3 dishes per person. No rules. No labels. Just seriously good food.
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House Green Curry 10 (vea*)
Our family favourite! A fragrant chicken dish made with coconut

coriander, lime, chilli, ginger, baby corn and mange tout. Fresh,
zesty and full of flavour.

Penang 10.50 (gf) J J

Creamy, nutty curry, zesty with lime, lemongrass, peppers, baby corn
Choose from Chicken or Stir Fried Vegetables (ve)

Beef Massaman 11.50 (gf) CMﬂ s Fovouriel
Rich, aromatic curry with Thai, Persian and Indian influence.
With potatoes, coconut milk, nutmeg, cardamon and cream.

Duck Red Curry 13 J J
Rich, mild spiced curry, coconut, chilli paste, lemongrass, garlic
pineapple, baby corn. Earthy with mild heat.

Sticky Chicken 9.50 J (vea*)
Crispy fried chicken in our sticky Dragon sauce with peppers,
onion and pineapple

House Slrarers

Lamb Shank (gfa*) 15.50
Slow cooked lamb shank with a Viethamese mint sauce, asian
slaw, Banh mi bread and extra sauce for dipping!

Tipsy Ribs (gf) 19.50

Full rack of pork ribs coated in a sticky BBQ sauce and peanuts

Aromatic Duck 16.50
Roasted duck leg, pancakes, hoi sin sauce, cucumber, asian slaw,
pickled daikon

(v) vegetarian | (ve) vegan | (gf) gluten free
(gfa*) / (vea*) alterations can be made to make the dish gf/vegan

Please ask about allergens matrix. We do not operate a nut free kitchen
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Chow Mein 11 (v/vea*)

Noodles with house chow mein sauce, carrots, spring onions, garlic,
ginger and sesame.
Add: Chicken 4 | Prawns 5 | Both 7

Pad Thai (gfa*) 12

Rice noodles with tofu, beansprouts, shallots, peanuts, egg and stir
fried vegetables. Cooked with secret pad Thai sauce.

Add: Chicken 4 | Prawns 5 | Both 7

Tiger Noodles 14 (v) J J

Egg noodles in a peanut and gochujang butter sauce with steamed
veg gyoza, crispy onions, peanuts, noodle crisps and spring onion.
Add: Fried pork mince 4

BMO

Gochujang Chicken Bao 19 J J

Crispy gochujang, sweet chilli Asian slaw, bao buns

Sweet Chilli Bao (ve) 16 J
Shredded Vegan Chicken with sticky sweet chilli, asian slaw and bao

Sidles
Jasmine Rice (ve/gf) 450 Coconut Rice (ve/gf) 5.50

Egg Fried Rice (v) 650 Roti (ve) 5.50

Asian Slaw (ve/gf) 450  Sesame Broccoli (ve/gf) 5.50

Firecracker Potatoes (ve/gf) 6
Roasted potatoes tossed with spices, chilli, spring onion and sesame.

Bangkok Fries (ve/gfa*) 7 J

Fries tossed in salt, chilli, spring onion, beansprouts and green sauce.

Greens from the God's (ve/gfa*) 7.50

Stir fried Asian and seasonal greens in soy sauce with sesame.



Chilli Honey Beef 13
Tender beef in honey and sweet chilli with cucumber, pak
choi and crispy onions. With prawn crackers and slaw.

Teriyaki Meatball Sub (vea) 12
Pork meatballs in a teriyaki sauce with sesame,
carrot and spring onion. With prawn crackers and slaw.

Vegan Chicken (ve) 12
Pulled vegan chicken with mayo, cucumber, pak choi, carrot,
peppers and spring onion. With prawn crackers and slaw.
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Duck Wrap 8.50
Shredded Gressingham duck with cucumber, hoi sin,
sesame and crispy onions With prawn crackers and slaw..

K-Pop Chicken 8.50
Fried ginger and chilli chicken with mayo, carrot, honey
and spring onion. With prawn crackers and slaw.

Thai-rito (ve) 8.50
Jasmine rice, crispy onions, Thai Green sauce, beansprouts and
fried Vegemince. With prawn crackers and slaw.

Bao

Korean Pulled Pork 9.50
Sticky piulled pork and 3 bao. With prawn crackers and slaw.

Gochujang Chicken 9.50
Crispy Gochujang Butter Chicken and 3 bao.
With prawn crackers and slaw.

Sweet Chilli (ve) 9.50
Shredded Vegan Chicken with sticky sweet chilliand 3
bao. With prawn crackers and slaw.
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Gyoza (ve) 5.50
Fried dumplings filled with vegetables. Soy sauce to dip.

Duck Spring Rolls 7
Aromatic duck in filo pastry with hoi sin sauce dip.

Vegetable Spring Rolls (ve) 7

Mixed vegetables in filo pastry with hoi sin sauce dip.

Salt & Pepper Squid 8.50

With wasbi mayonnaise

Chicken Satay 9 (gfa*)

Chicken cooked in a nutty sauce with zesty lime.

Gochujang Fried Chicken 8 J J

Fried chicken in a spicy and buttery sauce

Crispy Chilli Beef 850 J

Shredded beef in our secret Dragon Sauce

Sriracha Cauliflower (ve) 7 J
Crispy cauliflower in a honey and siriacha sauce

Mango & Brie Wontons (v) 7.50
Filo pastry parcels packed with mango and Brie cheese

Teriyaki Balls (vea*) 7

Meatballs in teriyaki and honey sauce with spring onion

gidag
Jasmine Rice (ve/gf) 4.50

Coconut Rice (ve/gf) 5.50

Egg Fried Rice (v) 6.50
Roti (ve) 5.50

Firecracker Potatoes (ve/gf) 6

Roasted potatoes tossed with spices, chilli, spring onion and sesame.

Bangkok Fries (ve/gfa*) 7 J

Fries tossed in salt, chilli, spring onion, beansprouts and green sauce.

Greens from the Gods (ve/gfa*) 7.50
Stir fried Asian and seasonal greens in soy sauce with sesame.
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House Green Curry (vea*
Our family favourite! A fragrant chicken dish made with coconut
coriander, lime, chilli, ginger, baby corn and mange tout. Fresh,

zesty and full of flavour.
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ONE SIDE & BANG BANG OR FIzZ
£15
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Serves 2
Prawn Crackers & Dips

Sticky Chicken (vea*)
Crispy fried chicken in our sticky Dragon sauce with peppers,
onion and pineapple

House Green Curry (vea*)
Our family favourite! A fragrant chicken dish made with coconut
coriander, lime, chilli, ginger, baby corn and mange tout. Fresh,
zesty and full of flavour.
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TWO SIDES & BANG BANG OR FIZZ EACH
£32
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6 WINGS £8 - 9 WINGS £12 - 12 WINGS £15

Crispy fried wings with your choice of sauce

Dragon Sauce  Korean BBQ . Thai Green - Satay
Gochujang Butter Sauce - Plain

(v) vegetarian | (ve) vegan | (gf) gluten free
(gfa*) / (vea*) alterations can be made to make the dish gf/vegan

Please ask about allergens matrix. We do not operate a nut free kitchen



	Slow cooked lamb shank with a Vietnamese mint sauce, asian slaw, Bánh mì bread and extra sauce for dipping!
	House Lunch
	ONE SIDE & BANG BANG OR FIZZ £15

	Street Lunch
	Small Plates
	2 PLATES + 1 SIDE FOR £15
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	Roti Wraps
	Sides
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