
BUNKA at Boatyard 

(Food)

Please inform staff of allergens

Feasting Menu  £35

Flatbread — nduja / mussels / lime 

Watermelon — Fermented Black Bean / Pickled Ginger

Chilled Peel & Eat Prawns — roasted chilli dipping sauce (supplement, £7pp)

Duck Breast  — mission chinese spice / grilled onion  

Flat Noodle — bone broth / chilli oil / herbs / bean sprouts 

BBQ Plum — spring onion / cucumber / 5 spice

Chocolate Cookie 

Soft Serve — pistachio / caramel 

Vegetarian (Vegan on request) £35

Flatbread — tomato / burnt chilli / lime 

Watermelon — Fermented Black Bean / Pickled Ginger

Tempura Cauliflower — roasted chilli dipping sauce (supplement, £7pp)

Bicho Aubergine  — mission chinese spice / grilled onion  

Flat Noodle — broth / chilli oil / herbs / bean sprouts 

BBQ Plum — spring onion / cucumber / 5 spice

Chocolate Cookie 

Soft Serve — pistachio / caramel 

@bunkarestaurant

Snacks

Kaffir Lime & Chilli Peanuts (GF) (VE)  £4 

Torched Olives stuffed with XO butter (V) £6 

Chinese sausage & Nam Jim Sauce  £6 

Cornish Salted Baerii Caviar (10g), Waffle & miso cream  £22    



BUNKA at Boatyard

(Drinks)

Cocktails 

(Hard) 

Gochumato Negroni — gin / sweet vermouth / tomato & gochujang campari  £9

Muay Thai — lemongrass rum / Thai aromatics / grapefruit / pineapple   £9

Shanghai spritz — Aperol / 5 spice honey / lime / cava / soda  £9

Miso Martini — vodka / miso washed vermouth / szechuan pepper brine £10

(Soft)  

Tai Chi — Thai aromatics / grapefruit / pineapple / lime  £5

Shiso High Maintenance — shiso / ginger / lemon / soda  £5

Watermelon  Cooler — mint £5

Vietnamese Iced Coffee — condensed milk £5

 

Wine  

Red — Abrazos Garnacha Tinto £7/£9.50     125ml/175ml 

White —Abrazos Garnacha Blanco

 £7/£9.50     125ml/175ml 

Rose — Gran Cerdo Rosado £7/£9.50     125ml/175ml 

Fizz  —  Pago de Tharsys Medusa Cava                           £7                  125ml

 All £34 / bottle 

Beer 

Three Legs Lager £7 


