


The vy Asia Mayfair delvers a visually striking and sensonally rich
menu that celebrates East Asian cuising through a modem, luxury
lens. Drawing inspiration from Japanese, Chinese, Thai, and Korean
culnary traditions, the menu is a blend of classic Asian ingredients
and contermporary presentation, offering dishes that are bold,
indulgent, and theatrically layered in flavour. &
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In the small plates, a harmony of textures and
sauces dominates. Dishes ke yasai termpura and
king oyster & shiltake gyoza offer crispiness against
silky sauces and fermented notes. The duck
dumpings and Korean chicken yakitor provide
richness and sweetness, often balanced by pickles
or ginger-infused elements. The use of kimchi, black
garlic, and gochujang adds depth and a fermented
funkiness that keeps the flavour profile adventurous
and layered

The large plates span a wide East Asian spectrum
—from comforting Thal green chicken curry and
tiger prawn rendang to theatrical showstoppers like
biack cod miso and aromatic duck lkeg with
pancakes. These dishes often layer sweetness,
spice, and aromatics—think lemongrass, coconut,
ginger, and star anise. There's a notable use of
ILxurious ingredients—wagyu beef, truffie, and
lobster —for an opulent twist on Asian staples.

Finally, sides offer supportive brightness and
crunch, ke pickled daikon, chili noodikes, and
aubergine in miso and masago—a nod to both
comfort and complexity.
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MNOPI, part of the Ottolenghi family of restaurants, delivers a menu that celebrates a
creative fusion of Middle Eastern, Mediterranean, and Asian influences. The flavour profiles
are layered, bold, and inventive, with an emphasis on fresh herbs, tangy pickles, earthy
spices, and vibrant vegetables.

The nibbles feature small but flavour-packed
hites like kimchi arancini—an East-mesets-
Wesl twist combining umami-rich fermented
kimchi with creamy Gruyére and herbal
rocket pesto. Even the sourdough focacda is
elevated with "Honest” olive cil, hinting at a
commitment to high-quality, ethical
ingrechents

In the veq secton, Ottolenghi's signature style
shines through—expect unexpectad painngs
ike burrata with poached riwbarb and lemon
verbena, creating a dance of creaminess,
tartness, and citrusy herbal notes. Dishes ke
maple beetroot with whipped goat's cheese
and pickled herbs showcase a balance
between sweet, tangy, and creamy. Spices
ike miso, muhamma, zhoug, and peanut rayu
(a spicy, nutty sauce) offer global touches
that elevatle even humbile ingredents ke
parsnip or avbeargine,

Fish and meat dishes blend richness with
freshness: charred tiger prawns meet tropical
guava and Thai basil, while grilled ox tongue is
givien kft with zhoug and pickled onion
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The mains feal luxurious—duck with
cherry glaze and Aleppo chilli balances
sweet heat, while dishes like sea bass
with yuzu and crispy couscous
tabbouleh show a refined play on
texture and citrusy zing. The spring
chicken with king oyster mushroom
and pepper salsa is deeply savoury
and umami-rch

Finally, the sides keep the
freshness going: think yuzu-
dressed lettuce, curry leaf
dukkah-roasted carrots, and
Baharat-spiced new potatoes
—each one bursting with
spice, crunch, or tang.
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Summer 26 Menu

Bureers & Meatballs

Garlic & Crocked Block Pepper L= H 42766
Hdujo Style [ ” 43740
BAiRE Mexealo H‘ (=] " 44455
Smokehouse Chill =3 H‘ 44457
smoked Garlic - W uso0s
Srmckay Tomolo & Ancho Chilli ” H A5596
Srechuan Peppar H 45597
Chirnichurr & Linne el H 45508
Hot Honay - Siracho & Honey v [ H‘ 45935
SAUSATES
Three Chilll = 44973
Sirachao & Lemongrass = 45373
Chirnichurri & Lime - W asa:
Zhoug Style =23 45435
Calabrian Style (253 45438
Szechuan Pepper m - 45437
Rendang Style . W asaso
Vietnamese Style [ 45440
smokeay Tomato & Ancho Chilli ” 45441
Nosi Goreng wEn 45447
Habonero Chilli s 45443
Chargrill Flavoured Hot Honey L= 45778
Sausaze Roll
Three Chill L 44573
Calabrian Style ' 45436
Rendang Style s 45439
smokey Tomato & Ancho Chilli L 45441
Habonero Chill - 45443
Chargrill Flovowred Hot Honey ” 45778
[ 45832

Sweet Smokey BEQ




Mes & Slices

Memphis Smokey BEQ == 42980
Indian Style ﬁ' 42543
Thai Massaman W 42984
Mexican Chill Y 42985
Calabrian [y 45745
Jalapeno Spiced w 45970
Soy Chilli & Honey L] 4597
Chargrilled Flovoured Hot Honey wl 458732
Smoked Garlic & Chil [ 45577
Glazes
Thai Massaman v H. n H 42767
Fruity Asian v 44337
Maple Flavoured Chil W ow o e 44897
Sticky Jalopeno v ™ W Lo
Hot Honey, Ginger, & Cassia i ﬁ n 44980
Sticky Soy Chilli & Honey v - 44981
Texan Style B8Q W o L L G
Sweet Chilli & Garlic v if™ W e
Vietnomese Style v rf " W sseso
Malaysian Style v of ™ W 00
Habanero Chilli Spice v - O oaso
Greek Style 4 45874
s
Sweet Paprika House w [ 44318
Garlic & Rosemary v mf W W s
Harissa v rof WE @ assrs
Graek Style v rf T 45874

Choosa up to eight ko expariance on tasting day!
Flus, we may surprise you with o few special house selections during the presentation.
Prasantalons are typically hadd in our development ktchen, which is a nut-fraa environmant

However, othar allargens, such os giuten, may De presant. Pleosa lat us knicw of ary CHErgies of

digtary requirenents so we oon accommodate your needs appropriately




WHAT'S ON
TREND

AL FUSION
S LAYERED
I-I..\\ QURS

Both NOPLand The vy Asio exemplily an
emerging Trend ol borderless cuisine—a

Gl

bold departure from Iraditional, region-
locked dining experiences. This global
lusion approach scamlessly inlertwines
diverse cullural influences 1o crall dishes

thal are both familiar and refreshingly

novel.

Rooted in Middle Eastern and Meaditarransan Leaning heavily into Pan-Asian fusicn, The vy Asia
trachtions, MOP alavates its offerings with crafts its menu with mfluances spanning Japan, Korea,
unexpected Asian flourishes. Ingredients like miso, Thailand, and China. This is not mere appropriation but
rhoug, and tamarind infuse familiar dishes with layers a sophisticated melding of culinary techniques and
of umami, heat, and bright acidity. This harmonious heritage, resulting in dishes that respect tradition while
bBlend results in Hlavours that are not only compleas embracing modearnity,
but also deeply satisfying, bridging the gap between
tracibicn and nnovation = lapanegs Precision Meticuboushy plated sashim,
wihere balance and freshness are paramount.
= Masol A Japanasa staple, bhnging depth and a = Korean Spice: Gochujang-infused marinades and
punch of umami that complements Middle kimchi accompanimeants bring heat and depth.
Eastern grains and roasted vegetables. = Thal Aromatics: Lamongrass, katfie hima, and
« Thoug A vibrant, spicy Yemeni sauce that adds galangal layer aromatic complexity into soups and
herbal haat, cutting through rich Mediterrangan- CLIFTHES.
style spreads and proteing. = Chinese Comfort Staples: Dim surm and steamed
= Tamarindg |ts tangy profile balances heavier buns are reimagined with premium ingredients and
dishes, providing a citrus-like sharpness that contemporary presantation,

elevates staws and glazes.

Signature Dish Insight A roasted cauliflower with mise  Signature Dish Insight: A crispy duck salad with Thai
glaze and zhoug drizzle—an example of how disparate basil and tamarind dressing—melding crisp textures
elements can urite for a dymamic Havour edpanance, with fragrant herbs and a sweel-spicy glaza,

The success of this global fusion lies in the modem diner's craving for novelty, cultural exploration, and tayered
dapth, In an incraasingly intarconnected world, tha appatite for foods that represant a mosaic of culturas has
grown exponentially



VEGETABLES ASSTAR
ATTRACTIONS

A NOPL vegelables are elevaled far bevond their traditional roles as mere

side accompaniments. They lake centre slage, presented with The same

culinary reverence Iypically reserved tor premium culs of meal. This shitl in

Tocus is nol simply aboul catering Lo vegelarians—il's aboul redefining whal
constilutes a luxury dining experience.

The menu at NOP boldly reimagines vegetables, transforming them into dishes that are rich in flavour,
taxtura, and visual appeal Signature offerings like crispy confit parenip with miso muhammars and

auberging with tahini and rayu demonstrate a mastery in coaxing out deep, satisfying flavours from plant-
based ingradients.

= Crispy Confit Parsnip with Misa Muhammars:

e Technigue: Slow confit preparation intensifies natural sweetnass, while crisping adds texture,

o Flavour Pairing: Miso mubhammara—an innovative twist on the traditional Levantine dip—provides
urnaml depth and a smoky, nutty finish,
Visual Appeak Tha dish is plated with a fime dining assthatic, turning a humble root vegatable inta a
gourmet experience,

= Aubarging with Tahird and Rayu:

= Technigue: The aubergine is grilled to silky perfection, its flesh
absorbing smoke and char.

& Flavour Pairing: Creamy tahini complaments the soft texture, while rayy
{Japanase chilli oil) introduces a hit of heat and sesame richness.

e Visual Appeal Garnished with herbs and a drizzle of oll, it's a dish that
coammands attention=—proof that vegetables can ba indulgant and
artful.

The rize of plant-forward dining s driven by both envirormental
awaraness and a shift in consurmer eating habits, particularhy in urban
and wellness-conscious markets like London, Diners are increasingly
intarested in reducing thair meat intake without sacrificing flavour or the
dining expanience.,

Flexitarian Lifestyles:

o Many consumers are adopting flexitarian diets, cutting
back on maat but not aliminating it entirely. This opens
space for vegetables to become main attractions.

o The concept of “Meat-Free Mondays” and similar
initiatives has normalised the idea of vegetables as more
than just sides.

Liunoury Without Compromise:

a The dishes at MOPl prove that vegetables can be as
decadent and satishying as their meat-based
caunterparts.

e Chefs are using advanced techmiques—INike confit, smoking.
and fermantation=—to build deap, layeraed Hlavours,

& Ingredients like tahini, miso, and mubammara are chosen
not just for taste but for their ichness and texture.

| 2% [




PREMIUM
INGREDIENTS
& ELE \/AJI I)
COMFORT

One of the most resonant trends across both NOPI and
The Ivy Asia is the use of premium ingredients to
upgrade familiar, comforting dishes. Whether it's
wagyu-stuffed gyoza, black truffle risotto, or miso-
glazed cod yakitor), these menus aren't just about fine
dining—they’'re about familiar formats presented with
finesse.

These restaurants understand that post-pandemic dining is less about frequency. and more about quality

axpeariancas, With diners visiting restaurants less often, every meal becomas an opportunity for something \
memorable. That's where elevated comfort steps in—dishes that are emotionally satisfying, visually il
indulgent, and made luxuricus through ingredient cheice and technique. '..
:
Wagyu Gyoza [ Yakitori: /
o Technique: Classic street food formats made upscale by using intensely marbled /

wagyu beef and delicate hand-finishing technigques.
o Flavour Profile: Rich, savoury, often paired with house-made dipping sauces featuring x\% =2
fermented notes or subtle heat for contrast. '

Black Truffle Arancini / Risotto:
o Technique: Familiar Italian dishes like risotto or arancini are transformed into luxury
items with the addition of finely shaved truffle or infused oils.
o Flavour Profile: Earthy, creamy, indulgent, often paired with ingredients like parmesan
crisps or slow-roasted garlic.

Miso Cod Yakitori:
o Technique: A nod to Japanese izakaya culture, but reinterpreted with premium cuts
and long marinades.
o Flavour Profile: Sweet-savoury umami glaze over buttery cod; elevated simplicity.

Burrata on Asian or Middle Eastern Bases:
o Technigue: Creamy [talian burrata placed atop spice-rich lentil stews, za'atar
flatbreads, or sweet-sour chutneys.
o Flavour Profile: Cooling, creamy richness meets bold, aromatic warmth—a textural
and cultural contrast.



ASIANFLAVOUR
PROFILES DOMINATE

Cine of the most defining trends in contemparary British dining

is the rise of bold, pan-Asian Hawaour

profides. At The vy Asia, this isn't a subtle influence—it's a full embrace. From yuzu and miso to kimchi,

gochujang. ponzu, lemongrass, and Thai basil, these ingredients are no

mMoCErm meny essanhians
The Ivy Asia’s
Approach

The menu is constructed around high-Impact

flavours that layer fermentation, heat, sweatness

SOUMESS, and umamib i clever, dynamec WayS

This keaps the palate stimulated across courses

and enhances the perception of complaxity

withaut the need for heavy sauces or fats.

Yuzu:

o A fragrant Japanese citrus with a tangy,

floral profile. Used in dressings, glazes, or
desserts to add brightness.

Miso:
o A fermented soybean paste offering deep,
savoury umami. Found in glazes, broths, or
butters.

Kimchi:
o apicy fermented cabbage or radish
bringing heat, acid, and funk. Adds punch to
rice bowls or even Western dishes.

Gochujang:
o A Korean chilli paste with sweetness, depth,
and a slow-building heat. Used in
marinades, sauces, or even cocktails

Ponzu:
o A citrus-soy sauce hybrid that adds salt,
acid, and freshness. Excellent on raw dishes
like carpaccio or sashimi.

Lemongrass & Thai Basil:
o Commaon in Thai cuisine, these add a
fragrant, herbal lift that balances out
richness or spice

onger niche—=iney re Decoming
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ADDING VALUE TO FOOD

To book a demonstration,

contact your relevant office below:

Corby Belfast East Kilbride Naas
Foodmaker Lid Scobie & Junor (Ireland) itd Scobie & Junor (Estd, 1919) Itd Scobie & Junor (Estd, 1919) Itd
I2 Brunel Road 14 McKinney Road 1 Singer Rood Unit A3, M7 Business Park
MHIT AW BT3I6 4PE 75 0xs Macs
01536 400 560 02890 841025 01355 237 04 045856747
infoglocd-maker.couk info@scobie-juncr-ni.co.uk info@scobie-junorcouk infog@scobie-junor.coak
www.food-maker.coauk www.SCobie-junor-ni.co.uk www.scobiesdirectcom www.scobiesdirect.com
Req: 935767 Req: 48720 Scotland Reg: 10710 Scotland Reg: 10710 Scotland

VAT: GBATBI2E132 VAT: GBEE2849792 VAT GBE53143223 WAT: IEBD40968 P



