
Sirloin Cut by Fatts - 250G
Juicy Argentine sirloin steak grilled to perfection

Chicken Supreme Steak
Grilled chicken breast served with your choice of sauce 
and mixed greens

Black Angus Ribeye - 250G
Premium Black Angus steak with rich marbling

Argentine Fillet - 250G
Argentine fillet steak grilled for a premium, tender experience 
served with mixed greens

Signature Wagyu Steak - 250G 
Originating from Japan, this marbled cut offers a tender, 
buttery texture with rich, melt-in-the-mouth flavour

Flame Kissed Lamb Chops 
4 Juicy lamb chops with a signature spice rub

The 71 Mixed Grill 
A hearty selection: chicken leg, 1 lamb chop, 4 chicken cubes, 
1 grilled Tiger prawn, and 4 grilled wings

Chicken Bruschetta 
Grilled bread topped with juicy marinated grilled chicken cubres 
and rainbow vegetables. served with a signature dipping sauce

Tomahawk - 1000G 
A show-stopping French-trimmed ribeye 
on the bone, packed with flavour and 
served with roasted vine tomatoes and
chunky steak-cut chips

71 Stir-Fry - Chicken/Veg/Prawn
Choice of chicken, veg or prawn tossed with pak choi, bean 
sprouts, garlic, chilli, and soy sauce.

Crunchy Fire Chicken – Hot
Crispy chicken tossed in our fiery homemade spice mix with 
chunky peppers and onions - Very spicy!

Teriyaki Glazed Prawns
Oak-grilled prawns glazed with homemade teriyaki, finished 
with garlic and micro cress.

Classic Fries
Steak Fries

Sweet Potato Fries

71 Egg Fried Rice
Steamed Rice

Dragon Chips

Creamy Mash Potatoes

Mac & Cheese
Sautéed Green Veg

Buttered Naan/ Roti

If you have any allergies or dietary requirements, please let us know before placing 
your order. While we handle all food with care, we cannot guarantee that any 
product is completely allergen-free due to the potential for cross-contamination in 
our busy kitchen.

A discretionary 9.5% service charge will be added to your bill. Please ask a member 
of staff if you would like to adjust this.

SALAD

ON THE SIDE

FROM THE GRILL

FROM THE WOK

Butter Bliss Chicken
Creamy butter chicken with rich spices and tender pieces

Dum Biryani - Chicken/Veg
Flavourful, slow-cooked biryani with fragrant rice and spiced chicken  

Lamb Shank Royale
Slow-cooked lamb shank in a rich, aromatic 
sauce served with creamy mash

Szechuan Heat Chicken 
Fiery stir-fried chicken in a bold Szechuan sauce

Chicken Tikka Massala
Tender chicken in creamy spiced tomato sauce

71 ASIAN CLASSICS
15

16

21

15.5

17

SEA YOU SOON
Zesty Sea Bass
Lightly spiced and seasoned, pan-fried sea bass 
with mash potatoes and greens

17.5

Salmon Elegance
Pan-seared salmon with baby potatoes, spinach, greens and sprinkled 
vegetables 

19

Lobster Tail
Succulent lobster tail, with garlic infused shiso butter, served over 
fresh tagliatelle pasta in a rich, velvety sauce.

28

Grilled Tiger Prawns
Juicy tiger prawns marinated with spices, herbs, and garlic, 
grilled to perfection and served with salad garnish, herb sauce, 
and a squeeze of lime.

26

The 71 Platter 
A mix of favourites: 3 Korean wings, 3 Blaze wings, 2 crispy squid, 
2 breaded prawns, and 1 chicken bao

SMALL PLATES

Calamari Carnival
Golden-crusted squid with a herb and sweet chilli twist

7.5

Mixed Olives 

17

7.5Tempura Cauliflower 
Glazed Crispy cauliflower with sesame dressing

Chimichurri Chicken/ Prawns
Marinated grilled chicken with  a zesty Chimichurri sauce

8.5

Korean Blaze Wings
Sweet and spicy Korean-style chicken wings

8

Prawn Tacos 
Pan seared prawns with blend spices, 
rainbow salad lime dressing

8

Hummus Haven
Creamy home-made houmous with warm bread 

6.5
6

7.5Bao Bun Chicken/Duck
Crispy chicken/duck with a rich hoisin glaze and sprinkle of vegetables  

7.5Dynamite Prawns
Crispy prawns tossed in a rich, spicy dynamite sauce

7.5Blaze Wings
Dynamite sauce coated juicy chicken wings packed with bold spice

17.5

16.5

17.5
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18

110

Special

Mixed Leaf Green Salad
A refreshing blend of crisp seasonal greens with house dressing

6.5

Chicken & Prawn Salad
Tender chicken paired with sweet prawns, served on a bed of 
fresh greens and hearty vegetables.

8.5

Duck Breast Salad
Asian-inspired spiced crispy duck, served over fresh greens 
with a sweet and tangy citrus dressing.

8
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71 Classic Beef Burger
Juicy beef patty with classic toppings

All the burgers are served with mixed green leaves, tomatoes, caramelised 
onions, melted cheese and homemade sauce

BURGERS

11

Wagyu Luxe Burger
Premium Wagyu beef with gourmet sauce and turkey rashers

19

Grilled Chicken Burger
Flame-kissed chicken fillet with classic burger garnish

11

Mexican Spicy Beef
A Mexican style beef burger with, salsa, and spices

13

Korean Chicken Burger
Crispy chicken fillet tossed in korean sauce

12

Veg Burger 
A hearty plant-based burger for a guilt-free treat

9
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Chicken Fillet Burger
Chicken fillet burger with cheese, tomatoes, ketchup 
& mayonnaise and served with fries 

Fish and Chips
Battered deep-fried fish with french fries and tartare sauce

Crispy Chicken Strips
Crispy chicken goujons served with a fries & dipping sauce
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Thai Wagyu Beef
Tender wagyu beef stir-fried with Thai spiced soy sauce, fresh basil, 
chilli, and crispy onions, served with rice.
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Spicy Paneer Manchurian 
Spicy pan-fried paneer with onions and peppers 

7.5D SS1

Add-Ons: Extra 24k Gold Flake Finish

Add-ons:  Extra Cheese    1  Extra Patties     6        Extra Wagyu   10
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A discretionary 9.5% service charge will be added to your bill. Please ask a member of staff if you would like to adjust this.

If you have any allergies or dietary requirements, please let us know before placing your order. While we handle all food with care, 
we cannot guarantee that any product is completely allergen-free due to the potential for cross-contamination in our busy kitchen.

Dairy D Egg E Gluten G
 

Nuts N

ALLERGENS

EndingsSweet 

Tiramisu Indulgence
A timeless Italian classic with coffee-soaked sponge, 
mascarpone cream, and a cocoa dusting.

£8.5DE

Rasmalai Royale
Soft milk cakes steeped in saffron cream, finished with 
pistachios for an authentic sweet touch.

£7D

Gulab Jamun Delight
Golden fried dumplings soaked in sweet syrup, 
paired with ice cream for a hot-and-cold treat.

£7DE

Ice Cream Trio
A delightful mix of three classic scoops, the perfect 
sweet finish to any meal.

£6DE

Sticky Toffee Temptation
Warm, rich sponge drenched in sticky toffee sauce, 
served with a scoop of creamy ice cream.

£7.5DE G

Chocolate Fondant
Decadent chocolate sponge with a gooey molten 
centre, served warm with ice cream.

£9DE G

Biscoff Cheesecake
Silky cheesecake layered with Biscoff crunch and 
caramel drizzle, a true crowd-pleaser.

£7.5D G

Espresso (S/D)
Latte
Cappuccino
Hot Chocolate

Signature Karak Chai
Signature Karak Coffee
Refreshing Mint Tea
English Tea

Hot Drinks £4
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Special 71
Fresh pineapple purée, coconut cream and 
a splash of orange juice, beautifully served 
inside a whole pineapple.

Kiss From a Blue Moon
A striking ocean-blue mix of coconut and 
citrus, lifted with non-alcoholic white cane 
spirit and finished with an aromatic bubble.

Piña Colada
A tropical favourite of rich coconut cream 
and pineapple, shaken smooth and served 
ice-cold for the ultimate escape in a glass.

Strawberry Daiquiri
Fresh strawberries blended with lime and a 
touch of sweetness, served over ice for a 
refreshing classic.

Surprise Me
Exotic passion fruit with non-alcoholic gin 
and a dash of 71 spices, creating a dreamy, 
spicy twist.

Pretty In Pink
Muddled raspberries shaken with 
strawberry non-alcoholic gin, mint and lime, 
topped with a fragrant bubble.

Signature Mocktails 11
Red bull & Strawberry
Mango & Lychee
Mango & Passionfruit

Premium Mojitos 8

Strawberry/ Mango/ 
Passionfruit/ Lychee/ Virgin

Classic Mojitos 7

Milkshakes
Ferro Rocher 
Oreo
Vanilla

7

Espresso (S/D)
Latte
Capuchino
Hot Chocolate
Signature Karak Chai
Signature Karak Coffee
Refreshing Mint Tea
English Tea

Hot Drinks 4

Coke
Diet Coke
Coke Zero
Sprite
Fanta
Red bull
Still Water
Sparkling Water

Soft Drinks 4

Pineapple/Lychee/Apple 
Juice/ Cranberry

Juice 4
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Champagne
� Bottle

Taittinger Prestige Brut Rosé	 France� £75

Dom Pérignon Brut	 France� £275

Sparkling	 	  20cl

Da Luca Prosecco	 Italy	 £9

Da Luca Prosecco	 Italy	�  £28

White	 	 250ml

Bottega Pinot Grigio	   Italy	 £9	�  £25

Petal & Stem Sauvignon Blanc	  New Zealand	 £10� £28

Reign of Terroir Chenin Blanc	 South Africa� £25            

Errázuriz Wild Ferment Chardonnay	 Chile� £35

Icauna Chablis	 France� £45

Rose	 	 250ml	

Wicked Lady White Zinfandel	 USA	 £9� £25     

Côtes de Provence Roumery Rosé Organic	 France� £35

Red	 	 250ml

Caliza Merlot-Syrah-Tempranillo	 Spain	 £9� £25

Tilia Malbec	 Argentina	 £10� £28

Waipara Hills Pinot Noir	 New Zealand� £35

 St Hallett Faith Shiraz	 Australia� £38

Vina Real. Rioja Reserva	 Spain� £45



Cocktail 
Strawberry Daiquiri�  £13
Smooth white rum blended with ripe strawberries and fresh lime – sweet, cool, and irresistible.

Pina Colada� £13
Creamy coconut and white rum with tropical pineapple – your getaway in a glass.

Mojito� £13
Crisp white rum, garden-fresh mint, and zesty lime, topped with a sparkling finish.

Pretty in Pink �  £13
Delicate pink gin, cranberry, and a hint of fizz – light, fruity, and effortlessly chic.

Kiss From A Blue Moon � £13
Vodka and vibrant blue curaçao with a citrus sparkle – bold and unforgettable.

Pornstar Martini � £13
Silky vanilla vodka and passionfruit, served with a prosecco shot – indulgence redefined.

Sex on the Beach� £13
 Vodka and peach schnapps with cranberry and orange – sunshine in a glass.

Margarita� £13
Premium tequila, lime, and triple sec with a salted rim – the perfect tangy classic.

Vodka � Double Shot

Ciroc� £9
Ciroc Apple� £9

Ciroc Pineapple� £9

Grey Goose L’Original � £10

Belvedere � £10

Rum� Double Shot

Bacardi Carta Blanca� £9

Captain Morgan Dark� £9

Malibu Coconut� £9

The Kraken Black Spiced Rum� £9

Santa Teresa 1796� £12

Cognac � Double Shot

Hennessy� £11

Courvoisier� £11

Rémy Martin VSOP� £11

Shots
Sambuca� £6
Luxardo Limoncello� £6
Jagerbomb� £9

Beers
Menabrea Blonde� £5.5
Hoegaarden � £5.5
Orchard Pig Reveller (Cider) � £5

Gin� Double Shot

Bombay Sapphire� £9
Befeather Dry� £9
Befeather Pink� £9
Hendricks Gin� £10
Tanqueray No.Ten � £10

Whiskey� Double Shot

Jack Daniels� £9
Southern Comfort� £9
Jameson Irish Whiskey� £10
Johnnie Walker Black Level� £10
Woodford Reserve� £10
Highland Park 12 Year Old� £11

Liqueurs� Double Shot

Baileys Irish Cream � £8
Disaronno � £8
Frangelico� £9

Tequila
Patron Silver� £9
Patron Anejo Gold� £9
Tequila Rose� £9
Don Julio 1942 Tequila� £25

Mixers � £2.5
Coke, Diet Coke, Lemonade, Soda Water, 
Tonic Water & Ginger Ale


