
GF – GLUTEN FREE | V – VEGETARIAN | VG – VEGAN | VO – VEGETARIAN OPTION | VGO – VEGAN OPTION 
 

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES BEFORE PLACING YOUR ORDER. NOT ALL INGREDIENTS ARE LISTED ON THE MENU AND WE CAN NOT 
GUARANTEE 

THE TOTAL ABSENCE OF ALLERGENS. DETAILED INFORMATION ON THE FOURTEEN LEGAL ALLERGENS ARE AVAILABLE UPON REQUEST. 
 

WWW.SAINTSRESTAURANT.CO.UK  

  
AN EVENING WITH WILLS CHILDS 

£100.0 PER GUEST 
 

PROSECCO ON ARRIVAL 
 

STARTERS TO SHARE: 
 

STEAMED EDAMAME (GFO/V/VG) 
SEA SALT OR CHILLI 

 
POPCORN SHRIMP 

CHILLI MAYONNAISE | LIME 
 

CRISPY RICE 
SALMON TARTAR & GUACAMOLE 

 

SUSHI TO SHARE: 
 

 VEGETABLE TOSTADITAS 
RATATOUILLE | MIZUNA CRESS | SESAME 

 
MAKI SELECTION 

SALMON & AVOCADO | SPICY PRAWN TEMPURA 
 

MAIN COURSE: 
CHOOSE ONE: 

 
DRY AGED SIRLOIN 

PICKLES | YAKINIKU SAUCE 
 

PAN-FRIED SEA TROUT 
CLAM & POTATOE SAUCE | SAUTÉED SPINACH 

 
BLACK COD (GF) 

YUZU MISO 

 
SPICED LAMB CUTLETS 

YUZU PICKLED DAIKON 

 
VEGETABLE UDON NOODLES 

GARLIC | CHILLI | MIXED VEGETABLES | DASHI 

 
ALL MAIN COURSES SERVED WITH SAKE FLAMED BROCCOLI 

& CASSAVA CHIPS TO SHARE 
 

DESSERT TO SHARE: 
 

MOCHI (GF) 
VANILLA | CHOCLATE | MANGO  

 


