
Short Lamb Ribs (GF, S)
Slow cooked for 9 hours and glazed with soy, 
sesame seeds and chefs signature spice blend

£12

Garlic Chilli Prawn
Juicy king prawns tossed in garlic, fresh chilli 
and aromatic spices

£10

Chicken Bao Bun  (D)
Filled with spiced diced chicken, crisp salad 
and chefs special sauce

£9

Octopus  (GF)
Tender octopus tossed in romesco sauce

£12

Chilli Scallops  (GF)
Pan seared scallops with fresh chilli, garlic 
and coriander

£10

Punjabi Somosa  (V)
Crisp golden pastry filled with spiced 
potatoes and peas

£7

Dynamite Chicken  (D)
Crispy chicken tossed in a spicy, creamy 
dynamite sauce with a chilli kick

£8

Honey Chilli Wings  (S)
Crisp flat wings glazed with a mix of sweet 
honey and spices, topped with sesame seeds

£9

Grilled Halloumi (V) 
Served with a sweet chilli dip

£8

Bruschetta  (VF)
Toasted ciabatta topped with fresh tomatoes, 
basil, garlic and olive oil

£7

Garlic Mushrooms  (VF)
Battered cup mushrooms, served with chefs 
special sauce

£7

STARTERS

The Opium Noodle
Caremelised strips of beef, paired with soft 
udon noodles, tender vegetables & finished 
in a sweet and spicy glaze

£21

Prawn Stir Fry
Juicy prawns tossed with fresh vegetables, 
garlic, chillies and a sweet spicy soy glaze

£20

Opium Vegetable Fried Rice (VF)
Fluffy wok- tossed stir fried rice with a 
colourful medley of seasonal vegetables- 
fragrant garlic and savory soy sauce

 £16

Spicy Arabiatta  (VF)
Penne pasta tossed in a fiery tomato and 
garlic sauce with red chillies, finished with 
fresh basil

£16

FROM THE WOK



Allergy information: Dairy (D), Gluten Friendly (GF), Eggs (E), Vegetarian (V), Nuts (N), Vegan Friendly (VF)

Please speak to a member of staff if you have any allergies. We cannot guarantee that all of our 
dishes are 100% nut free. All dishes are served as is with set sides. No substitutes.

Non-discretionary 12.5% service charge for tables above 8 guests.

The Dubai Burger  (D)
The viral one. A juicy wagyu beef patty 
layered with caramelised onions in a 
brioche bun. Served on a molten cheese 
sizzler platter

£25

Opium Gourmet Burger  (D)
Juicy wagyu beef patty, layered with aged 
cheddar, gherkins, mix salad & onions on a 
toasted brioche with our house sauce

£19

Tex Mex Chicken Burger  (D)
Chargrilled chicken patty, topped with fiery 
spices, melted cheddar, jalapeno & mix salad 
on a toasted brioche with siracha mayo

£16

Grilled Halloumi Burger (V, D) 
Chargrilled halloumi layered in a brioche 
bun with a vibrant cabbage slaw and 
finished in our chefs special sauce

£14

Opium 24ct Golden Burger 
One for the social media. A choice of our 
chicken or wagyu beef burger. Served in our
signature gold coated brioche bun

£39

BURGERS

Sirlon (GF)
Cut from the rear of the loin, prized for its 
tenderness and rich taste

£28

Ribeye  (GF)
A prime cut from the rib section, prized for 
its marbling and natural juiciness

£36

T� Bone  (GF)
A prime cut from the short loin, featuring 
tenderloin and striploin. Rich and bursting 
with flavour

£42

Opium Golden T�Bone  (GF)
One to make the heads turn- a show 
stopping T-bone perfectly grilled and 
finished with an edible layer of 24ct gold

£79

Surf & Turf  (GF)
Tender sirloin steak and succulent grilled 
prawn coated in chefs signature spice

£39

All steaks are served with seasonal vegetables & chips.

STEAKS

Creamy Rolled Chicken  (D, GF)

Tender chicken breast rolled with roasted 
carrots, asparagus & baby spinach. Served 
with a bold spicy mushroom sauce & rice

£26

Chicken Parmesan (D)

Crispy breaded chicken breast topped with a 
rich marinara sauce, melted mozzarella &
parmesan & served on a bed of spiced tagliatelle

£25

Opium Lamb Shank  (D, GF)

24 hour slow cooked lamb shank simmered in 
chefs special nihari sauce. Served with mash
potato

£28

Lamb Karahi

Succulent slow cooked lamb in a fragrant
tomato sauce with fresh ginger, garlic, green 
chillis & chef’s special spices. Served with rice

£20

Tikka Masala  (D, GF)

Tender chicken marinated in spices & yoghurt, 
simmered in a rich creamy tomato base. Served 
with rice

£19

Chicken Porcini Tagliatelle  (D, E)

Fresh tagliatelle tossed with wild porcini
mushrooms & chicken, Finished with a touch of
chefs signature cream sauce

£19

Braised Beef Ribs  (D, GF)

24 hour slow cooked ribs in a fragrant medley
of spices, served with mash potato and
vegetables

£28

Opium Garlic Chilli Chicken  (GF) £21

A hot and spicy dish with black pepper, fresh 
roasted garlic and green chillis. Served with 
rice 

OPIUM SPECIALS

Opium Butter Chicken  (D, GF) £19

Tender chicken simmered in a rich, creamy 
sauce with aromatic spices and a hint of
coconut. Served with rice

STEAK SAUCE
Peppercorn £2

Mushroom £2

Opium Special £3



SIDES
£4

£4

£5

£8

£4

£4

£9

£5

Steamed RiceSteamed Rice

Mash Potato (D)Mash Potato (D)

Hand Cut ChipsHand Cut Chips

Truffle Butter Fries (D)Truffle Butter Fries (D)

Naan bread Naan bread 

Mixed Salad Mixed Salad 

Avocado Salad Avocado Salad 

Pan Fried VegetablesPan Fried Vegetables

Pan Fried Spinach Pan Fried Spinach £5

Opium Mix Grill
A selection of lamb shish, chicken shish and 
lamb skewer, served with rice and vegetables

£32

Lamb Chops (D)
Served with rice and pan fried vegetables

£26

Opium Lamb Skewer 
Hand pressed minced lamb skewered, 
served with rice and vegetables

£24

Lamb Shish  (D)
Cubed chargrilled lamb, served with rice 
and vegetables

£24

Chicken Shish  (D)
Cubed chargrilled chicken, served with rice 
and vegetables

£22

FLAME GRILL

Opium Seafood Grill (GF) Opium Seafood Grill (GF) 
A trio of salmon, seabass and octopus. 
Served with seasonal vegetables

£29

Opium Firecracker Prawn (GF)
Crispy golden prawns, tossed in a chilli 
garlic glaze, balanced with a touch of 
sweetness& zest. Served with rice

£26

Glazed Salmon (GF)
Grilled fillet glazed in sweet teriyaki and 
served with seasonal vegetables

£24

Seabass (GF) 
Pan fried fillet and served with seasonal 
vegetables

£24

FROM THE OCEAN





KIDS MENU
For Children Under 11

Served with chips

Served with chips

Penne pasta tossed with mushrooms and chefs special cream sauce

Fish Fingers £7

Chicken Nuggets £7

Creamy Mushroom Pasta (D, V) 

Minced lamb skewer, served with chips.
Kebab and Chips (GF) 

£10

£13

DESSERTS

MAINS

Chocolate Brownie (D) 
Served with  ice cream 

£6£6

Gelato
Single scoop of either vanilla, strawberry or chocolate

£3£3

DRINKS

£4

Fruit Shoot 

J2O

£3.50

Apple Juice £3

Orange Juice £3

Rainbow Mocktail £5





Any external desserts or cakes bought on site will incur a £10 charge.

DESSERTS
San Sebastian Cheesecake (D, E, GF)
A rustic Basque cheesecake with a caramelised crown and a 
silky, melt-in-your-mouth heart — like   brûlée meeting 
cheesecake.

£11

£8

Swiss Chocolate Brownie (GF, N, E)
Rich, fudgy and made with the finest swiss cocoa. Served with 
a scoop of vanilla gelato.

Gulab Jamun (D)
A classic Indian sweet; warm, syrup-soaked dumplings, 
served with a scoop of vanilla gelato.

£8

Tiramisu (D, E)

An Italian classic layered with espresso-soaked savoiardi, rich 
mascarpone cream, & a dusting of cocoa for the perfect balance
of indulgence and elegance. Alcohol Free.

£8

Gelato (D, GF) £8

Opium Platter for 4 (D)
A mixed selection of our chefs handcrafted desserts, gelato 
and fruits

A choice of vanilla, strawberry or chocolate,

£36

Celebration Package 
Add onto any dessert of your choice. Celebration message, 
served with a fountain candle and set music.

£5

Tea                                                                                                          £3

Fresh Mint Tea                                                                                      £4

Americano                                                                                           £4

Espresso                                                                                                £3

Cappucino                                                                                                £4

Latte                                                                                                      £4

HOT DRINKS


