
MENU
G O D ’ S  K I T C H E N  S W A N S E AWWW.GODSKITCHENRESTAURANT.COM

ALLERGY NOTICE:

Nuts and nut products are used throughout our kitchen, and airborne particles may be present. 
Although every care is taken, we are unable to ensure that any menu item is entirely nut-free.

 FOR MORE INFORMATION PLEASE SCAN THE QR CODE ABOVE.



SMALL PLATES

EDAMAME (SALTED / SPICY) (GF/VG)	 	 £6.00
Tender young soybeans, lightly steamed  
and finished with sea salt or aromatic  
chilli infused oil.

BANGKOK BRAVAS (V)				   £7.00
Crispy baby potatoes tossed in a  
fiery tomato jeow and crowned with  
a silky garlic aioli drizzle.
(Vegan options available on request)

PRAWN ON CRISPY TOSTADAS 		  £9.50
Succulent king prawns atop golden tostadas  
with avocado mousse, sesame and micro coriander.

KOREAN FRIED CHICKEN			   £9.50
Crispy chicken glazed in a caramelised  
sweet–spicy gochujang sauce, garnished  
with toasted sesame.
(Gluten Free available on request)

CRISPY DUCK SALAD				    £10.50
Shredded duck in a hoisin–lime glaze,  
layered with citrus slaw and roasted peanuts.

GK GYOZA 
(CHICKEN/PRAWN/VEGETABLE (V))		  £7.50
Pan-seared dumplings served with a fragrant  
soy–ginger dipping sauce.

KOREAN FRIED CAULIFLOWER (VG) 		  £9.00
Crisp cauliflower florets coated in a glossy  
sweet–spicy gochujang caramel and sesame.

(Gluten Free available on request)

BAO BUN 					     £6.50
Choice of pulled pork, crispy duck or sticky  
mushroom(v) served with gochujang mayo,  
scallion, coriander and chilli.

TAMARIND RIBS 				    £11.50
Slow-cooked pork ribs glazed in tamarind,  
served with sesame slaw.

MAINS

LEMONGRASS PORK BELLY			   £19.50
Pressed pork belly infused with lemongrass,  
served over creamy miso mash with a glossy  
chilli caramel.

MISO COD (GF)				                £25.00
Grilled miso-marinated cod with garlic spinach,  
bright yuzu and a delicate aioli, served  
with steamed rice.

TERIYAKI CHICKEN SKEWERS		  £15.00
Marinaded chicken accompanied with  
pak choi, sesame greens fire roasted  
roquito peppers, served with steamed rice.

SPICY NOODLES YAKI SOBA 
(PULLED PORK, PRAWN OR MUSHROOM(V))	 £15.00
Wok-fried noodles and vegetables in a bold  
chilli-soy glaze, with your choice of  
pulled pork or vegetables.

CHICKEN KATSU CURRY 			   £15.00
Golden crispy chicken cutlet with rich Japanese  
curry and pickles, served with steamed rice.

CAULIFLOWER STEAK (VG) / (GF) 			  £14.00
Roasted cauliflower in a fragrant coconut curry  
with crispy shallots, served with steamed rice.

STEAKS
ALL SERVED WITH SKIN ON FRIES,  

ASIAN SLAW AND A CHOICE OF SAUCE

FILLET 8oz 
£35.00

RIBEYE 10oz 
£29.50

TOMAHAWK TO SHARE 
(PRE ORDER ONLY) 

£75.00

SAUCES 
Bearnaise, Chimichurri, Peppercorn,  

Gochujang Mayo, Miso Butter

EXTRA SAUCE FOR £2 
UPGRADE YOUR FRIES FOR £1

ASIAN-INSPIRED  
SMASHED BURGERS
ALL SERVED WITH SKIN ON FRIES

SEOUL HEAT BEEF				    £17.50
A juicy beef patty glazed with gochujang,  
paired with kimchi slaw and sesame pickles.

BANGKOK FIRE CHICKEN			   £17.50
Crispy chicken thigh with chilli-lime 
aioli and fragrant Thai herbs.

GK MUSHROOM BURGER (VG) 			   £14.50
A crispy mushroom patty layered  
with garlic mayo and a rich teriyaki glaze.

GK SMASHED BURGER			   £16.00
Seasoned Beef patty, lettuce, red onion,  
pickles with GK secret sauce.

GK CHEESE BURGER				    £17.50
Seasoned Beef patty, Monterey jack smoked  
cheddar, lettuce, red onion, pickles with  
GK secret sauce.

ADD EXTRA PATTY FOR £4 
UPGRADE YOUR FRIES FOR £1SIDES

SKIN-ON FRIES (GF)				    £4.50 
GARLIC SESAME FRIES (GF)			   £5.50 
ROSEMARY & CHILLI SALT FRIES (GF) 		 £5.50

RICE	 (GF / VG)					     £4.50 
Steamed Rice 
Egg Fried Rice					     £5.50 
Coconut Rice					     £5.50

MISO MASH (GF / VG)	 			   £5.00

STICKY GLAZED WILD MUSHROOMS (VG)	 £6.00
Pan-fried mushrooms in a deep soy-glaze reduction.

CHARRED TENDERSTEM BROCCOLI (GF / VG)	 £6.00
Crisp tenderstem with chilli and garlic.

ASIAN SLAW (GF / VG)				    £6.00
A bright mix of cabbage, carrots,  
herbs and sweet-citrus dressing.

DESSERTS

YUZU CHEESECAKE				    £7.00
Silky cheesecake with zesty yuzu atop  
a warm ginger-spiced crumb.

MISO CARAMEL BROWNIE			   £7.00
A warm, rich brownie with sesame brittle  
and luscious miso caramel.

TRIO OF SORBETS (GF / VG)			   £4.50
A refreshing rotation of seasonal fruit sorbets.

COCONUT CRÈME BRÛLÉE (GF / VG)		  £7.00
Indulgent coconut custard topped with  
torched orange sugar.


