
VALENTINES DAY

TASTER MENU



Lightly battered crispy okra & Padron peppers coated with a

tangy-sweet sauce

W A V E  O N E

V E G A N  S Q U I D  ( G F )
Lightly battered crispy enoki & oyster mushrooms dusted with

wakame & togarashi chill i  pepper served with ca ri  mayo

S W E E T  &  S O U R  L A D Y  F I N G E R S

W A V E  T W O
N A M I I ’ S  T H A I  R E D  T O F U  &  E G G P L A N T  C U R R Y

( G F )
Our signature Thai bliss where tofu & aubergine meets the creamy embrace

of spiced coconut curry

N A M I I ’ S  V E G A N  M A  P O  T O F U
Velvety tofu & aubergine in a rich, aromatic sauce spiced with sichuan spices and

caramelised shitake mushroom

+  C o c o n u t  &  J a s m i n e  R i c e

W A V E  T H R E E

3  S C O O P S  O F  S O R B E T

Mango, Raspberry, Yuzu

Valentines cocktail  or a glass of champagne

W E L C O M E  D R I N K

£43 PER HEAD


