
bôndai
Spiced Olives          80
with Chili, Coriander & 
Lemon

Bondai Tru�e Fries   90     
with parmesan

Edamame         95
Sea Salt or Spicy

Fresh Tomato Bruschetta   75
with home grown Basil

Fresh Potato Crisps         65
with Sea Salt & Herbs
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Creamy Pumpkin Soup (v)                                              120
 cumin & cream & garlic herb bread

Calamari Fritti                                                                     140
Chili, Lemon, Aioli 

Bôndai Sticky Honey Glazed Wings                            140
Spicy or Mild  

Crunchy Chicken Goujons                                              140
with a garlic & herb dip

Thai Spring Rolls                                                                130
crab & pork or veg (v) Thai veg & sweet chili  sauce

Spiced Cauli�ower Nuggets (ve)                                  110
with sweet chilli dipping sauce 

Teriyaki Glazed Tofu (ve)                                                 130
with spring onions and garlic

Pan Fried Gyoza                                                                 130
pork, beef, shrimp or (v) vegetarian 

Spanish Ham Croquettes                                               160
creamy bechamel & ham in breadcrumbs

Tru�e Risotto Balls                                                           180
creamy truffly risotto balls coated in breadcrumbs

Lobster & Shrimp Cocktail                                              195
crisp lettuce, & Marie Rose Sauce

Garlic & Chilli Prawns                                                       195
with a squeeze of fresh Lemon 

Grouper Ceviche                                                                175
lemon,  garlic, chili, tomato, coriander & avo purée 

Ginger & Herb Marinated Octopus                              175
served on mixed leaf salad

Shrimp, Lobster or Veg Tempura (v)          160/160/130
(3) with dipping sauce 
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Bondai House Salad (ve)                                                 145
w. avocado, cucumber, roasted seeds & our house dressing 

Chicken Caesar Salad                                                       180
classic Caesar salad with grilled chicken 

Goat’s Cheese & Beetroot Salad (v)                             190
with roasted beetroot, green  leaves, walnuts & honey 

Seared Sashimi Tuna Nicoise                                         260
crisp romaine, potato, egg, olive, capers

Black Bean Taco Bowl Salad (v)                                     180
with mixed leaves, jalapenos, guacamole, salsa, 
sour cream, red onion, & carrot 

Grilled Aubergine (v)                                                       180
wild rice tabbouleh, cherry tomatoes, feta & herbs 

Thai Beef Salad spiced beef �llet (medium)             200
with red cabbage, mint, cucumber, tomato, coriander  
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Bôndai Original Burger                                                    185
w. pickles, lettuce, tom, mayo  (Cheese +15)

Smokin’ Jo                                                                           210
beef patty w. bacon, cheese, bbq sauce 

Southern Fried Chicken                                                   185
lettuce, tomato, coleslaw, mayo

Chickpea & Coriander (v)                                                180
chimichurri, coleslaw, garlic mayo 

Le Big Mac                                                                           235
two patties, cheese, big mac sauce, shredded lettuce

Big Boss                                                                                260
two patties, fried pickles, bacon cheese, relish, 
smoked mayo, lettuce, and tomato

Mexican Burrito Burger                                                   210
beef or black bean patty (v), tortilla, black beans, 
guacamole, salsa, lime mayo, fried egg, jalapenos

The Frenchie                                                                       235
raclette cheese, mushrooms, crispy onions 
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Fresh Oyster platter of 3, 6, or 12                 290/580/860
   

served traditionally with shallot vinaigrette & fresh lemon
                                 (when available) 

 


