
Fusion Starter
The Chefs in Zen have created a number of ‘Fusion Dishes’, 
as well as a great selection of Sashimi Sushi  and Maki roll.

Zen Dragon Tail Ribs                                         £7.50
Coated in honey & plum glaze

Spring Roll Japanese Style (V)                  £7.00
Filled with Carrot and cabbage

Roasted Duck Samosa                                   £7.00
Filled with spring onion, roasted duck 
and hoi sin sauce

Pan-Fried Japanese Dumpling                       £7.00
Filled with minced chicken, Chinese vegetables 
and ginger

‘Kimchi’ Chicken Skewers    £7.00
Chicken fillet skewers soaked in a tangy spicy 
Kimchi marinade and served with Spicy homemade Satay sauce

Nikko Chilli Squid (H)                                             £8.00

Diced Spicy Beef Fillet                                               £8.00 
Tender diced beef fillet marinated with cumin 
served with crispy shredded potato

Filo Crispy Prawn                                                        £8.00
Filo; a thin thread pastry; wrapped around jumbo 
king prawns. Served with house sweet chilli dip

Fresh Oysters (3 Pieces)     £8.00
Served with tabasco and fresh lemon wedges       

Bread Crumb and Deep Fried Oyster Cutlets      £8.00
Served with house sweet chilli dip (3 Pieces) 

Crispy Duck with Crispy Pancake                            £7.50
Petit crispy pancakes, layered with crispy duck and 
hoi sin sauce. Shredded lettuce and shaved bell peppers

Sesame Prawn Toast             £8.00

Stir-Fry Long Bean,       £7.00
Wild Mushroom and Water Chestnut     
in Black Bean Wrap in Lettuce  (V)

Crispy Aromatic Duck Salad     £14.00
(Two people sharing)                                                           
With Red grapefruit, Pine Nut, Green salad and Dressing

Zen Deluxe Platter      £15.00
(Two people sharing)         
Served with spring roll, Duck samosa, 
Kimchi chicken skewer & Prawn toast

Tuna Tartare ( R )      £8.00
Diced Tuna mixed with spring onion and spicy 
mayonnaise, served on sliced cucumber 

Edamame       £6.00
Salt and Chilli or Sea Salt 

Main Courses
Extensive international travel and encounters with many exotic ingredients continues to allow 
our head chefs to show their experience in the art of food design and presentation.

Experimentation with new ingredients, new methods of their preparation, and the abundance of flavours 
with each of our dishes continue to allow Zen to set the pace in food design and dining experience.

Zen’s Signature Dish                                                 £19.50 
Deep Fried Sliced Monkfish Tails Flavoured with Zen Sweetened Grapefruit Tangyang Sauce

Stir Fried King Prawns with Cream and Coconut Milk      £18.00
Deliciously Sinful   

Sizzling Wasabi Peppered Monkfish Tails                       £19.50
Lightly battered monkfish Served with baby pine nut in wasabi peppered sauce.

Ginger & Spring Onion Sizzling Monkfish                        £19.50

Fresh Atlantic Salmon                                                   £18.00
Char-grilled fillet of salmon, dressed with coconut and shrimp paste curry (Mild)
 
Garlic Butter Coriander King Prawn                              £18.00
Smell is beautiful when Garlic Butter hits the Sizzling Plate 

Thai Green Curry Chicken                                             £17.00

Stir-fried Diced Irish Fillet Steak in Teriyaki Sauce              £19.50 

Honey Peppered Shredded Chicken                                   £17.00

‘Sanpei’ Chicken (Sizzling)                                                    £17.00 
Chicken Breasts lightly battered, stir-fried with Green Chilli, Garlic, 
Sweet Basil and Baby Leeks, served on Sizzling Plate

Stir Fried Chicken Fillet                            £17.00 
with Asparagus and Lotus Root in Black Pepper Sauce 

Japanese Style Chicken Curry (H)                                            £17.00

Sizzling Chicken Tobanyaki                                                     £17.00        
Chicken, Mushroom, Bell Pepper and Asparagus, 
Sizzling Pan-fried Chicken Breast with Teriyaki Sauce 

Stir Fried Shredded Duck ‘Japanese’ Style                                 £18.00
Shredded duck, Stir-fried with mixed fresh vegetables, served with teriyaki sauce

Roasted Duck Breast Fillet                               £18.00
With Mango Slices                                
 
Sweet and Sour Chicken Breast Cantonese Style               £17.00

Pan-Fried Rib Eye Steak Rolls with Asparagus               £18.00
Asparagus wrapped in sliced Rib-eye Steak, served with Black Pepper Sauce on Sizzling Plate 

Szechuan Style Chilli Beef Fillet (H)                 £19.50
10oz sliced Beef Fillet, poached in 50°C oil to tenderise, 
served with garlic and chilli bedded with Asparagus, Chinese leaf and Coriander 

(V) = Suitable for Vegetarians (H) = Hot (R) = Raw 

FOOD ALLERGIES AND INTOLERANCES - Please speak to a member of staff about the ingredients in our dishes before placing your order

10% Discretionary Service Charge to all customers for our staff

Vegetarian Dishes
Braised Morinaga Tofu (V)       £15.50
With Shitake Mushroom & Preserved Vegetables 

Coconscious Curry (V)       £15.50
Assorted Vegetables in coconut and creamy curry 
sauce with pineapple and slice tofu
 
Sizzling Aubergine Lightly Battered (V)              £15.50
With Chilli Terriyaki Sauce 

Side Dishes
Garlic and Butter Potatoes (V)              £4.00

Steam Rice (V)                             £3.50

Egg Fried Rice (V)              £3.50 

Yaki Ramen (V)                         £4.50
(Fine Japanese style egg noodles) 

Yaki Udon (V)                                £4.50
(Udon is made of wheat flour, salt and water. 
They are thick and white noodles) 

Stir Fried Long Green Beans    £6.00
with Chilli Flakes (V) 

Stir Fried Pak Choi with Garlic Flakes (V)  £6.00

Poached Pak Choi Dressed with Oyster Sauce  £6.00 

Chips       £3.50

Salt & Chilli Chips     £4.50
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ディナーメニュー
DINNER

MENU

High Tea Menu - 2 Course
Available 5pm - 6:30pm - Monday - Saturday 
- Last Orders 6:15pm - £25.00 per person

Starter
Zen Sushi Plate (5 Pieces)
(Salmon, Tuna, Tempura Prawn and Asparagus Roll with Crab Roe)

Honey and Plum Glazed Ribs

Salt and Chilli Feast 
(Combination of Chicken, Squid, Prawn with Garlic and Chilli)

Pan Fried Japanese Chicken Dumpling

Crispy Duck with Crispy Pancakes 

Kimchi Chicken Satay Skewers

Crispy Duck Salad with Red Grapefruit, Pine Nuts, Green Salad and Dressing

Mixed Tempura Basket (With Chicken, Prawn and Mixed Vegetable)

Japanese Style Vegetarian Spring Rolls (V)

Vegetarian California Maki Roll (V) (Contains Egg)  

Stir Fried Long Bean, Wild Mushroom and Water Chestnut in Black Bean Wrap in Lettuce (V) 

Mains
Stir Fried Chicken in Terriyaki Sauce

Diced Irish Fillet Steak in Black Pepper Sauce - £2.00 Supplement 

Honey Peppered Shredded Chicken 

Garlic Butter Coriander King Prawn

Fresh Atlantic Salmon dressed with Coconut and Shrimp Paste Curry - £3.00 supplement 

Roasted Duck with mixed Vegetable in Teriyaki Sauce - £2.00 Supplement

Japanese Style Curry Beef/ Chicken / Prawn or Vegetables

Zen Surf and Turf 
(Irish Fillet Steak, King Prawns and Scallops) - £5.00 Supplement

Stir Fried Chicken or  Prawn in Satay Sauce

Stir Fried Mixed Vegetables (Choice of Satay, Black Bean, Curry, Teriyaki)

All Accompanied by Steamed Rice, Egg Fried Rice, Garlic Potatoes, Chips or Yaki Ramen
Udon Noodles £1.00 Extra.

Teppanyaki
Teppanyaki  is an extremely high heat steel plate - (300 degrees Celsius)
The temperature instantly locks in the entire natural flavours and juices 
and makes your dish tender.

Irish Fillet Steak                                                   £24.00

Giant King Prawns (No Shell)                       £21.00

Ocean Scallops                                                      £21.00

Assorted Seasonal Vegetables  (V)                      £16.00                  

Japanese Surf N Turf        £28.00
Irish Fillet Steak with Tiger Prawns

Hannon’s 40 day salt aged Fillet Steak       £32.00
(Teppanyaki Cut)

Mad Crab         £19.00
Teppanyaki Prawn, scallops, Irish Crab Claws 
and Salmon with Creamy Sauce 

Zen Sea Bass and Sole       £19.00
Pan Seared and Served with finely chopped 
ginger and Spring onion in Zens homemade soy sauce 

Tempura Baskets
Recommended for Sharing       £14.00
‘Tempura’ is famous world wide as a thoroughly 
Japanese dish. It is a fluffy batter, for deep-frying 
Seafood, meat and sliced vegetables.

Assorted Vegetable Tempura (V) 
Assorted Tempura (Chicken, King Prawn, Vegetables)

Set Meals
3 Course Set Meal - A
£32.95 per person  - (Minimum of two people)

Starter
Crispy Aromatic Duck with Red Grapefruit, 
Pine Nut, Green Salad and Dressing

2nd Course
Assorted Tempura - 
King Prawn, Chicken and Mixed Vegetables

Main Course
(Choose one per person)
Sizzling Rib Eye Steak Rolls with Asparagus in Black Pepper Sauce
Stir Fried Chicken Fillet with Asparagus in Black Pepper Sauce
Stir Fried King Prawns with Cream and Coconut Milk
Fresh Atlantic Salmon in Coconut and Curry Sauce
Roasted Duck Breast Fillet with Mango Slices
Honey Peppered Shredded Chicken

All served with Egg Fried Rice or Steamed Rice

Add liquor coffee only £2.00

3 Course Set Meal - B
£39.95 per person  - (Minimum of two people)

Starter
Premium Sushi Boat
(Chef’s Selection of Sushi, Maki and Sashimi)

2nd Course
‘Zen’ Deluxe Platter
Served with Spring Roll, Duck Samosa, 
Sesame Prawn Toast in 
Crispy Seaweed and Kimchi Chicken Skewer

Main Course
(Choose one per person)
Zen Signature Dish
Roast Duck Breast with Fresh Orange
Sizzling Chicken Tobanyaki
Hannans Salt Aged Fillet Steak Teppanyaki Style
Tiger Prawns and Irish Fillet Steak Teppanyaki £4.00 supplement 

All served with Egg Fried Rice or Steamed Rice

Add liquor coffee only £2.00


