
AVAILABLE SATURDAY TO THURSDAY MIDDAY-3PM
2 COURSES £15.00 / 3 COURSES £20.00  

starters

set lunch menu
C R A Z Y B E A R

F I T Z R O V I A

TOM KHA SALMON SOUP button mushrooms, coconut milk, lemongrass, galangal, chillies, lime
CHICKEN KUSHI YAKI served with teriyaki sauce

MIXED TEMPURA king prawn, onion, taro, pumpkin, premium soy sauce
ASSORTED STEAMED DIM SUM siu mai, har gau, gu chai

CRISPY VEGETABLE ROLL hoi sin dipping sauce

mains
CRISPY DUCK SALAD chicory, spring onion, red onion, celery, pomegranate, cashew nuts, chilli dressing

CHICKEN CASHEW NUTS spring onion, red & green capsicums, mild fried chilli.  served with egg fried rice
CHICKEN OR VEGETABLE GREEN CURRY thai aubergines, bamboo, lime leaves, basil, coconut milk.  served with steamed rice

HOT & SOUR CRISPY SEA BREAM FILLETS served with steamed pak choi
PAD THAI sen lek noodles, tiger prawns or fresh bean curd, egg, bean sprouts, shallots, pickled white radish

desserts
VANILLA CHEESECAKE thai water chestnuts, sauteed blueberries

BITTER CHOCOLATE SOUP tonka bean ice cream
CHOICE OF HOME MADE ICE CREAMS madagascan vanilla, tonka bean, pistachio

CHOICE OF HOME MADE SORBETS valrhona chocolate, guava berry, raspberry, lychee, passionfruit & banana


