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Restaurant Z

Authentic Fresh Cajun Cuisine

Twvo dishes & a side: 21.00 per person
SUNDAY TO THURSDAY /2-7pm | FRIDAY 12-5pm

Our food menu s designed to be served
in petite portions, giving you thew chance to
explore aworld of flavours. We recommend
ordering two dishes with a side, per person

Meat

Pulled Pork Pork Belly
Arancini STICKY GLAZED PORK BELLY
?
WTHAPPLE PUREE & CRISPY
THOPULLED PORKARANGIN SERVED. CRACKUING 1200
Beef Medallion Pulled Beef Bao
sLowcookep seeFsmsKeT,

WITHPEPPERCORN SAUCE 11.00

Jambalaya

JAMBALAYA, MEANING JUMBLED,

D
'MUSTARD, CORIANDER, RED ONION
CHILLISLAW 10.00

Chicken Wings

PORKBELLY, CHICKEN SKEWER,

DUCKSPRINGROLL, PULLED PORK

ARACINI,CAJUN CHICKENWINGS,
SERVEDWITH ONIONRINGS

.00

7, sLoDeD FRIESIs.00

Gumbo
ACLASSIC OF NEWORLEANS:
AWELLSEASONED STEWWITHSLOW
ROASTED CHICKEN, PRAWNS, SPICED
SAUSAGE ANDDIRTY RICE 1100

Duck
Spring Rolls
SHREDDED SLOW COOKED AROMATIC
DUCKS CRISPY VEGETABLE SPRINGROLLS,

<

Bouton BB Loubsiana Tl .00
BB(Q Baby
Back Ribs

SLOWCOOKED PORKLOINRIES

MARINATED WITHBBQ SAUCE,
SERVED WITHSLAW 11.00

Classic Burger

, 1000

Lamb Kofta

LITTLE GEMLETTUCE, TOMATO,
‘CHEDDAR ANDLOUISIANA
‘COMEBACKSAUCE 11.00

SSPICES, SERVED ON AFLAT BREAD
WITHTOMATOES, CUCUMBER,
‘OLIVES ANDRED ONION 9.00

Chicken Shewers

'SOUTHERN FRIED CHICKEN BREAST

FILLET

. CABBAGE.
AND CARROT, WITHTZATZIKI 10.00

10.00
(ADD STREAKY SMOKED BACON +1)

Grilled Oysters

ERSTOPPEDWITHASPICY
GARLICBUTTER, AND GRILLED

Fish

Pan Seared
Scallops

Pan Seared
Seabass
PANSEAREDFILLET OF SEABASS
N TOASTED SOURDOUGH
WITHCHERRY TOMATOES

& BEURRE BLANC 12,

Garlic Chilli
Prawns
/ED PRAWNS INAGARLIC
SUTTER FINISHED WITHFRESH
CHILLIAND HERBS 10.50
Muyssels

resnmsseLs ook
INASPIC

"SERVED ONA LEEK CREAM WiTH
SAGE AND BACON 12,00

Crispy Fried
Calamari
SALT & PEPPER FRIED CALAMARI

'SIMPLY SERVED WITH TARTAR
'SAUCE AND LEMON 11.00

Teriyaki
Glazed Salmon
GRILLED TERYAKIGLAZED SALMON
SERVED ONACRUNCHY ASIAN SLAW
WITH CRISPY SEAWEED 12.00

Cajun Fish Stew

‘OF CAYENNE, SERVED WITH
'SOURDOUGH 11.00

BB Haddocl
Goujons
5BQSPICED FRDHADDOCK GOUIONS
SERVED INASOFT TACOWITHA
NEW ORLEANS REMOULADE 5.00

Vegan
Jambalaya 1y

Vegetarian & Veqgan ——

E
&SOURDOUGH CROUTONS 13.00

Crab Arancini
TWO SAFFRON RISOTTOBALLS
FILLED WITHLUMPFISH CRAB MEAT,
SERVED WITH CHILLIAIOLI 8.50

MARINATED OLIVES 4.00
WARM BAKED SOURDOUGH 3.50

Oyster
Mushroom Bao 1

WITH PEPPERS, ONIONS
AND SPICY RICE 9,00

Southern Fried
Cauliflower 1
SOUTHERNFRIED CAULIFLOWER

FLORETS TOSSED INASTICKY
SESAME DRESSING 9.00

INABAOBUN .00

Breaded
Goats Cheese |
PANKO BREADED GOATS CHEESE
WITH AMIXED FOREST FRUIT

. Spanish
Vegan Buger 17 Chtpag riers 17
TeRs
AT AN LHEESE 1000 Aoy o B""'
. ac e Bites |
Hallouni -
urger BITES, WITHCHEESE SAUCE 7.50

'CRUNCHY CORNFLAKE CRUSTED
HALLOUMIIN A BURGER WITH
'HOMEMADE CHILLI JAM
5.COLESLAW 10.00

Po Boy

Traditional Louisiana sandwich
with soft New Orleans bread 11.00

For desserts, liqueur coffees
&dessert cocktails, please
ramenu

Crispy Belly Pork Posh Dog
Pt —
'AND CUCUMBER CuspYoNIONS
Spicy Chicken & Smaye Crispy Prawn
SAUSAGEWITHA LOUSIANA LETTUCE, TOMATO AND OUR
OWNTARTARE SAUCE
Sides
LD BAYSEASONED FRENCH RSV 400
SWeET FoTATO ISV 500
ICERERG WEDGE, BUE CHEESE DRESSING, AND BACON BIS 50
(CREAMED SPINACH, FINISHED WITH PARMESAN & NUTMEG 500
Wouse s00
ONloN KNGSV 500
cotesuwy 50

DIRTY RICE: TRADITIONAL CREOLE DISH OF WHITE RICE COOKED WITH BEEF,
‘GREEN PEPPER, CELERY & ONION, CAYENNE & BLACK PEPPER 500




