
Or indeed, welcome back! Whether you are tempted by
our innovative and exciting Oriental menu or the authentic
tastes of our Mediterranean cuisine, our aim is the same -
for you to enjoy beautifully prepared and presented food
in a stylish, relaxed setting.

Feel free to ask our friendly and knowledgeable staff
anything about our service. We are proud to offer a wide
selection of dishes specifically created for our vegetarian
customers and, if you can find the room, our speciality
desserts are truly unique and delicious!

The quality of your experience with us is very important
to me and my staff. Please do share your thoughts and
feelings with us personally, or if you prefer, please email
me on feedback@lattitude.co.uk

Thank you for sharing your evening with us.

Kind regards

Steve



Gyoza

five deep fried dumplings with a choice of fillings

served with plum, sweet chilli or hoisin dipping sauce

chicken and shiitake mushroom

pork and chinese leaf

beef, spring onion and ginger

pak choy and shiitake mushroom

Cha Sieuw Pau

two steamed bbq roast pork dumplings with a lime soy,

ginger and sesame dipping sauce

Tori Kara Age

deep fried chicken breast marinated in soy, sake mirin,

oregano, ginger and thyme served with a lime and

sweet chilli dipping sauce

Ebi Katsu

tiger prawns in a crisp panko breadcrumb, with a lime

and sweet chilli dipping sauce

Shichimi Tofu Katsu

firm tofu marinated in seven spice pepper coated in

panko crumb and deep fried, served with lime and

sweet chilli dipping sauce

Crab & Prawn Wonton

five crisp fried wontons filled with crab, prawn,

ginger, spring onions and coriander served with dark soy,

lime, ginger and chilli dipping sauce

Oriental Salad

mixed leaves, mooli, carrots, spring onion, mange tout

and bean sprouts, garnished with fried shallots and

served with an oriental salad dressing

£4.50

£4.75

£5.25

£5.25

£4.25

£5.50

£3.50

Oriental Lights



Lattitude Ramen - Our Signature Dish
A deep bowl of freshly prepared noodles in a sparkling,

delicious home made broth packed with crisp vegetables,

lean meat, fish and seafood

Chilli Beef Ramen

teriyaki marinated steak with noodles in a spicy pork and

chicken broth with fresh chilli, red onions, bean sprouts,

spring onions, fresh coriander and topped with crisp fried

shallots and a wedge of lime

Yasai Miso Ramen

noodles in a vegetable and miso broth with courgette,

shiitake and portabella mushrooms, mange tout, bean

sprouts, spring onions, pickled bamboo shoots, wakame,

fried tofu, soy sauce and sesame oil

Chicken Kare Lomen

a spicy coconut and lemongrass based soup with fresh

ginger ramen noodles, chicken breast, oriental greens,

beansprouts, spring onions, fresh coriander topped

with crisp shallots and a wedge of lime

Tiger Prawn Kare Lomen

spicy lemongrass, coconut milk, shrimp paste, red chillies,

fresh ginger and oriental greens served with ramen

noodles and garnished with tiger prawns, beansprouts,

fresh coriander and a wedge of lime

Yasai kare lomen

a spicy coconut and lemongrass based soup with fresh

ginger ramen noodles, beansprouts, red and green

peppers, spring onions, tofu, chinese greens, fresh

coriander and topped with crisp shallots and a

wedge of lime

Yaki Soba

stir fried chicken and tiger prawns with teppan noodles

cooked on a flat griddle with bean sprouts, red and green

peppers, spring onions and finished with toasted sesame

seeds, pickled ginger and crisp shallots

Yasai Yaki Soba

stir fried vegetables and noodles with bean sprouts, red

and green peppers, spring onions, mushrooms, firm tofu

with sesame oil and soy sauce finished with crisp shallots,

sesame seeds and pickled ginger

£11.95

£12.95

£9.95

£10.95

£10.95

£9.95

£10.95

£9.95

Noodle Dishes



Cha Han

stir fried chicken, prawns, egg, spring onions, mushrooms,

sweetcorn, mange tout and fragrant rice, served with

miso soup and pickled kimchi

Yasai Cha Han

stir fried fragrant rice with egg, spring onions, shiitake

mushrooms, mange tout, sweetcorn, button mushrooms,

served with miso soup and pickled kimchi

Pork Katsu Curry

pork loin crisp fried in panko crumbs served with a lightly

spiced curry sauce, jasmine rice and oriental salad

Chicken Katsu Curry

chicken breast deep fried in panko crumbs served with a

lightly spiced curry sauce, jasmine rice and oriental salad

Yasai Katsu Curry

butternut squash, aubergine and sweet potatoes in a crisp

panko crumb deep fried served with jasmine rice and

a lightly spiced coconut, curry sauce, lemongrass

and oriental salad

Chef Special Saki Baked Cod

baked in the oven with saki, soy sauce, spring onions

and shiitake mushrooms, served with jasmine rice and

oriental salad

£11.50

£9.50

£10.50

£10.50

£9.50

£12.95

Rice Dishes



Soup of the Season

homemade and served with crusty bread

Olives & Feta

a bowl of mixed olives marinated in herbs and spices

accompanied by a bowl of feta and sun blushed tomatoes

in olive oil, fresh herbs and pink peppercorns

Ribs Marco Polo

pork ribs glazed in maple syrup, hickory smoke

and caraway, served with crusty bread

Prawns Marinier

tiger prawns pan fried with garlic butter, parsley

and white wine served with crusty bread

Calamari Frit

calamari served with a crisp coating and a smoked

pimento and garlic mayonnaise

Spanish Baked Eggs

baked eggs with asparagus, peppers, peas, cherry tomatoes,

chorizo and pepperoni

Vegetarian Spanish Baked Eggs

baked eggs with asparagus, peppers, peas and cherry tomatoes

£3.95

£4.95

£5.95

£6.25

£4.95

£5.95

£5.25

Starters

Salads
Hot Chorizo & Smoked Bacon Salad

hot chorizo and smoked bacon served on mixed leaves with

red onion, cherry tomatoes and cucumber with a sherry

vinegar dressing, topped with croutons

Prawn, Chicken & Mango  Salad

prawn, chicken and mango served on a bed of crispy salad

leaves with cherry tomatoes, cucumber and red onion with a

roast cumin, fresh coriander, lime and thai dressing, topped

with crisp shallots

Chilli Roast Feta & Watermelon Salad

chilli roast feta and  watermelon served on a bed of leaves

with a pumpkin oil and lemon dressing, topped with roasted

pumpkin seeds

Mediterranean Salad

marinated feta, olives, cherry tomatoes, mixed leaves, red

peppers, avocado, pine nuts, seeds, cucumber and red onions

in an olive oil, lemon and herb dressing

£7.50

£7.95

£6.95

£7.50



Braised Beef in Rioja with Chorizo

succulent beef with roast red peppers served with

creamy mashed potato

Moroccan Lamb

fragrant lamb served with saffron, cumin, ras el hanout

and served with jewelled couscous and a pot of harissa

Souvlaki Lamb Skewers

souvlaki lamb skewers marinated with fresh oregano,

lemon, olive oil and garlic served with pita bread,

tzatziki, tomatoes and pickles

Pollo Alla Diavola

hot and spicy devilled chicken breast skewers served

with crisp salad, chips and a port of sweet roast red

pepper sauce

Pollo Alla Creme

chicken breast in a creamy mushroom and white wine

sauce served with basmati rice

Mediterranean Cod Loin

roasted cod with cherry tomatoes, black and green olives,

fresh basil, olive oil and lemon, served with new potatoes

and topped with crisp capers

Vegetable Tagine

vegetable tagine with moroccan spice, chickpeas, olives and

lemon served with jewelled couscous and a bowl of harissa

£12.50

£12.95

£11.50

£10.95

£10.50

£12.95

£9.50

Mains


