
DESSERT COURSE 3
Chocolate Fudge Cake V

fudge icing served with whipped cream

Japanese Mochi V
two sticky rice cakes dumplings 

filled with assorted ice cream flavours

Please notify us of any allergies or dietary requirements. 
Vegan and vegetarian dishes have been clearly labeled. An allergy menu is available. 

Any gratuity you leave & our discretionary 12.5% service charge goes directly to our staff.

Vg Vegan    V Vegetarian    

TOOTOOMOO
FRESH PAN ASIAN FOOD

Japanese Tantanmen Ramen Soup
rich and spicy noodle soup with a creamy, nutty and savoury broth made with soymilk, miso 

and sesame paste, with minced mushroom and meat with fresh veggies and a boiled egg
choice of beef, chicken or mushroom V

Thai Lemongrass Coconut Dumpling Soup
fragrant and zesty soup offering a perfect balance of citrusy, savoury and herbal flavours

featuring delicate dumplings in a coconut based aromatic broth 
infused with lemongrass, lime and ginger and garnished with sesame seed and fresh lime 

with tender chicken or veggie filled momo dumplings
choice of chicken or Veggie Vg

Tibetan Mokthuk Dumpling Soup
light and flavoursome broth with tender meat or veggie filled momo dumplings

infused with warming spices and garnished with sesame 
choice of lamb, chicken or veggie Vg

Celebrate the holiday season
with our 2 or 3 course set menu. 
Filled with a selection of warming 
soups perfect on a chilly evening.

Add a glass of mulled wine to
your set menu for +£3!

2 Course: Choose either a starter or dessert to accompany your main course.
3 Course: Choose 1 item from each course.

Available until 31 December 2024 

2 course £19.95 or 3 course £24.95

Christmas 2 or 3 course SET MenU

Garlic Chilli Mushrooms Vg
wok fried mushrooms with chilli soy, 

garlic, green and red peppers

Crispy Miso Tofu Vg
with toasted sesame seeds 

and spicy red miso dip

Tempura Prawns 
four crispy and nori salted 

with spicy mayo dip

Kung Pao Chilli Fish 
wok fried tilapia with chilli soy, 

garlic and cashew nut

Korean Fried Chicken 
sweet & spicy BBQ sauce 
with toasted sesame seeds

Duck & Watermelon Salad
carrot, radish, beet root, cashew nuts, 

mixed leaves & hoisin dressing

STARTER COURSE 1

MAIN COURSE 2


