
AT THE GREEN MAN

SESAME PRAWN TOAST ~ 9.5  
lime leaf & coriander prawn toast, herb salad, sweet chilli/ spicy orange chilli sauce

CHARCOAL GRILLED CHICKEN/ PANEER SATAY ~ 9.5
lemongrass & turmeric marinade, pickled shallot, fennel & cumin salt, roasted peanut sauce

MALAYSIAN CURRY PUFFS WITH ROOT VEGETABLES ~ 8 
curried potato, sweet potato & petits pois, buttery shortcrust pastry, mint chutney

NIGHT MARKET FRIED CHICKEN ~ 9.5   
soy, oyster sauce, ginger & rice wine brine, chilli & pomegranate powder coating, lime mayo

LOR BAK (CRISPY 10-SPICE PORK ROLL) WITH PINEAPPLE PICKLE ~ 9.5
water chestnut & Hampshire pork, nutmeg, clove & cardamom, beancurd sheet, sweet chilli/ spicy orange chilli sauce

CHARCOAL GRILLED BEEF SATAY WITH SWEET SOY CHILLI SALSA ~ 12
medium rare Hereford bavette steak marinated in galangal, ginger & tamarind, sweet soy butter, fennel & cumin salt

SOFT HANDMADE STEAMED MILK BAO (2) ~ 12
fried chicken with lime mayo/ paneer or chicken satay with peanut sauce

SMALLER

SNACKS

PEPPERY PRAWN CRACKERS ~ 4.5

HOUSE SPICED CASHEWS & PEANUTS ~ 4.5
lime leaf, curry powder, garam masala & dried chilli

BEEF RENDANG WITH RED CABBAGE PICKLE ~ 18.5
Hereford beef braised in coconut milk with 15 herbs & spices, roasted coconut, dried tamarind skin, turmeric leaf 

HAMPSHIRE VENISON SEMUR, ROASTED PARSNIP, GREEN SAMBAL ~ 17.8
Malay spiced stew with lemongrass, bay leaf, sweet soy sauce, spices, freshly grated nutmeg, crispy shallot

CHARCOAL Grilled SAMBAL CHALKSTREAM TROUT IN BANANA LEAF ~ 17.8
spicy & tangy sauce with chillies, belacan, tamarind, galangal, lemongrass & lime leaf, Hampshire watercress & pear salad

GOLDEN FRAGRANT ‘KAM HEONG’ CHICKEN, CURRY LEAVES ~ 15.8
savoury, aromatic & spicy stir-fry with lemongrass, turmeric, curry powder, oyster sauce, dried shrimp & dark soy

TEMPEH & GREEN BEANS STIR-FRIED IN SWEET SOY ~ 15.8
crispy Melton Mowbray soybean cakes, shallot, lemongrass & galangal paste, bird's eye chilli & dried bay leaf

MAPLE MARMITE TOFU ~ 15.8
savoury & sweet sauce with Marmite, light soy sauce & maple syrup, toasted peanuts

SWEET & SOUR CHICKEN/ TOFU ~ 15.5
our sauce made with plums and fresh English apple juice, pineapple, pomegranate

roasted CROWN PRINCE squash & Cavalo nero COCONUT CURRY ~ 15.8
fragrant gravy with fresh turmeric, lemongrass & galangal, spiced coconut floss

STEAMED HOM MALI JASMINE RICE (PER PORTION) ~ 4

HANDMADE PLAIN MILK/ soymilk BAO (2) ~ 4

POMELO, CARROT & POMEGRANATE SALAD ~ 9.5
lime & fish sauce dressing, toasted coconut, crispy shallot, peanuts, herbs

CONDIMENTS ~ 1.5 EACH
Sauces: mint chutney/ peanut sauce/ orange chilli sauce/ bird’s eye chilli, lime & soy dip/ tomato sambal/ green sambal
Pickles: pineapple & cucumber/ red cabbage  |  Spiced coconut floss

LARGER  & S IDES

Our menu features seasonal MALAYSIAN disheS. We recommend sharing for the best dining experience.
We makE our curry pastes & sauces using traditional techniques & family recipes. Uptons of Basset supplies 

our high welfare meat, eggs are free range from Vale FarM.

Please tell us about any DIETARY REQUIREMENTS, allergen and vegan menus available by request.
All tips go directly to staff. Please note we accept all major cards, but not cash.

A discretionary 10% service charge will be added to your bill for groups of 8 or more.


