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WINTER MENU



V – Vegetarian / Vg – Vegan / Gf - gluten free / Df - Dairy free
An optional 12.5% service charge will be added to your bill. Before placing your order, please inform us if a person in your party has a food allergy

in line with EU regulation 1169/2011, allergen product lists are available upon request. Subject to availability. Prices are inclusive of VAT.

Dessert
Yoghurt Cake, Coconut Toffee, Almonds Nuts, Citrus, Dairy, Egg

White chocolate Parfait, Strawberry, Prickly Pepper Dairy, Egg, Fruit, Halal Gelatine (Gf)
Soy Chocolate, Coconut Granola, Bergamot Soy, Fruit, Citrus (Vg)(Gf)

Sides
 Mixed Leaf, Sesame Dressing (Vg)(Gf) -  £3.90
Spicy Garlic Mixed Vegetable (Vg)(Gf)  -  £.6.50

Pan-seared Mixed Mushrooms, Yuzu Garlic (Vg)(Gf)  -  £6.50
Steamed Broccoli, Japanese Onion Chutney (Vg)(Gf)  -  £6.50

 Steamed Rice  -  £3.50

Appetisers
Steamed Edamame: Sea salt or Spicy - £3.50

Onion, Garlic, Soy, Chilli, Sesame (Vg)(Gf )

Chicken Skewers, Spicy Lemon Garlic - £6.50
Onion, Garlic, Soy, Chilli, Citrus (Gf )

Salmon Tataki, Sesame Truffle, Ponzu - £9.50 
Sesame, Mushroom, Soy, Citrus, Onion, Garlic (Gf )

Starters
Fish Ceviche, Tomato, Spring Onion, Coriander

Onion, Citrus, Soy, Seaweed, Tomato (Gf )

Beef Gyoza, Ginger Soy, Cucumber Pickled 
Soy, Garlic, Onion, Egg, Cabbage, Chilli

Crispy Polenta, Chilli Lime Emulsion 
Citrus, Chives, Sesame, Soy (Vg)(Gf )

Mains
Beef Fillet, Chilli, Ginger, Onion

Chilli, Garlic, Soy, Sesame, Onion, Mustard (Gf )

Asian Mushroom & Miso Risotto (add grated truffle £7)
Soy, Alcohol, Onion, Seaweed, Legume (Gf )(V) req. (Vg) 

Salmon Steak, Soy Glaze Reduction, Yuzu Daikon
Soy, Fish, Seaweed, Citrus (Gf )

PROUD IS EXCITED TO PRESENT A WORLD CLASS WINTER MENU

Combining a unique blend 
of  Japanese/Asian 
and Modern European 
influences, created by
Proud’s new Head Chef 
Antonio Vacca, 
an Italian chef who has 
worked globally in 
Michelin Star restaurants 
and led premium
global brands such as Roka 
and Nobu for the past 
eleven years.

Vacca has dedicated his time to creating flavours and food
experiences that take you around the world, while working with 

seasonal and sustainable local produce. We are delighted to share 
this exclusive food experience with you


