Zen Christmas Lunch Menu 2010

£ 19.95 per guest

Zen’s Christmas Special Lunch Menu will be served on 9", 10", 16", 17" ,23" 24" December.
Starter

Honey and Plum Glazed Ribs with flavoured floss topping

Fried Cherry Valey roasted Duck with Cucumber Maki Roll

Fresh Salmon Sashimi with Avacado Maki Roll wrap with wasabi crab roe
Japanese Vegetarian Spring roll

Thai Duck with minced Vegetable on home made crispy pancake
Pan fried Japanese Dumpling with minced Chicken , Chinese Vegetable and Ginger
Prawn and Vegetable Tempura

Kimchi Chicken Satay skewer

Fried soft shell Crab with red Chilli and Curry leaf

Roast Duck Samosa with Spring Onion, roast Duck and Hoi Sin sauce

Crispy Filo Prawn one of Special in the house

Main Course

Zen’s Signature Dish with Monkfish tails flavoured with Zen sweetened Grapefriut Tangyang sauce

Fresh Chicken Fillet with Cashew nuts and Chilli Pepper cook by our master Teppanyaki chef
Roast Duck with mushroom this Christmas new creation

Honey Peppered shredded Chicken ( Family Favour)

Fresh Atlantic Salmon with Coconuts and Shrimp Curry paste

Nikko Chilli Squid with fresh Chilli and crispy Garlic

Stir fried diced fillet steak in Terriyaki sauce

Assorted Mushroom stir fried with Asparagus, Cloud Ear & Pine Nut

Pork Kakuni Slowly braised Pork belly melts in your mouth with sweet Potato and Pak Choi

Japanese Style Chicken/ Prawn/ Beef/ Vegetable curry ( Tasty)

All of the above will be served with . Steamed rice, Egg Fried Rice or Garlic Potatoes; Yaki Ramen or
Udon Noodles will be £1.00 extra

Dessert:

Raspberry,Vanilla, Coconut Ice-Cream or Yellowman Cheesecake or Home-
Made Chocolate Sponge Pudding.

10 % discretionary service charge will be added to your bill over the Christmas Period



