SOHE - FOOD ALLERGY MATRIX

e A LA CARTE

e DESSERTS

e KIDS

e CLASSICS SET MENU

e SMALL PLATES

e SUNDAY ROASTS

e SHARING EXPERIENCE
e BOTTOMLESS BRUNCH

REVIEWED APRIL 2025



A LA CARTE

Areas served: SOHE

Date: JAN 2025

Hotel: CAIRN NEWCASTLE

ALLERGENS

L AR -

DISHES

Celery

PRAWN CRACKERS,
SWEET CHILLI &
CORIANDER DIP

Crustaceans

B o

Fish

[

Peanuts

Sesame Soya Sulphur
seeds Dioxide

450KCAL

EDAMAME BEANS,
MALDON SEA SALT

216KCAL

EDAMAME BEANS,
CHILLI, SOY, SESAME

322KCAL

SWEET CHILLI RICE
CRACKERS

I A A

L
L
L

I A A

354KCAL

SOHE SHARING
PLATTER, CHICKEN
SATAY, SALT & CHILLI
SQUID, VEGETABLE
SPRING ROLLS

L]
X

0 a0

X

1051KCAL

TOM YUM SOUP,
CRUSTY BREAD,
BUTTER

[l

205KCAL

PORK & SHIITAKE
DUMPLINGS

[l

344KCAL




A L A C ARTE Areas served: SOHE Date: JAN 2025 Hotel: CAIRN NEWCASTLE

ALLERGENS & §f* @& o =5

Celery Crustaceans g8 Fish Lupin i Mollusc Mustard Peanuts Sesame Soya Sulphur

DISH ES seeds Dioxide

KOREAN STICKY RIBS, X [] [] ] [] [] ] X X
GOCHUJANG,
SESAME 787KCAL
CHICKEN SATAY, [] L] [] [] ]

SPICY PEANUTDIP |35k cAL

I A A
0 o X O

X [ [
" sov, GinGER, X X OO0 0| x| O
WASABI 150KCAL
o hurre X O| 0|0 OO0 X
207KCAL
BANG BANG
SRIRACHA, 459KCAL

CAULIFLOWER

SALT & PEPPER X [] ] L] ] X (] ] ] X ]

SQUID, GINGER &

CHILLI 368KCAL




A |. A C ARTE Areas served: SOHE Date: JAN 2025 Hotel: CAIRN NEWCASTLE
ALLERGENS
P s Sulph

DISHES - N o

TEMPURA PRAWNS,

GOCHUJANG D I:I

KETCHUP 741KCAL

TEMPURA

VEGETABLES, [l O I e I O I B R A O O X

GOCHUJANG  |564KCAL

KETCHUP

N SPRING ROLLS O O O K@ O 0 O O K
514KCAL

e s X I O I e I ™~ R O O X
412KCAL

 EAME SO X O O O 0O O 0 O X X
414KCAL

CONFIT DUCK BAO, 4

HOISIN, SPRING X I:I I:I D I:I D D D I:I E

ONION, CUCUMBER |457KCAL

CHICKEN 80, X X 0O O K| O O 0O X O

GOCHUIANG  gactcal

MAYONNAISE,

LETTUCE, LIME




A LA C ARTE Areas served: SOHE Date: JAN 2025 Hotel: CAIRN NEWCASTLE

ALLERGENS & §f* @& o =5

Celery Crustaceans g8 Fish Lupin i Mollusc Mustard Peanuts Sesame Soya Sulphur

DISH ES seeds Dioxide

CHICKEN MASSAMAN [] |:| & [] |:| |:| [] |:| E |:| |:|
CURRY, PANUTS,
CRISPY SHALLOTS |1536KCAL
SALT & PEPPER BEEF X ] ] L] ] X [] ] [] [] X
NOODLES 1051KCAL
Ry X 1 I ([ A Y R )¢
792KCAL
CHILLI STIR FRY X O O 0|0 ®X O O 0O O K
625KCAL
ey X 1 T ™
638KCAL

CHICKEN, CHILLI, D D g D D D |:|

X
[
[
X

CASHEW STIR FRY  |g60kcAL

PAD THAI

1248KCAL




A LA CARTE Areas served: SOHE Date: JAN 2025 Hotel: CAIRN NEWCASTLE

ALLERGENS % & 51!* & o &5

Celery Crustaceans gg Fish Lupin i Mollusc Mustard Peanuts Sesame Soya Sulphur

D I S H ES seeds Dioxide

crng S oy = jojojgjojojgjojo |«
SESAS;;E;:AK. X O X  bbooo o oo 0o X X
X O/0/0 ¥/ 0 OO0 0 O R
MISO CAULIFLOWER X I s ™ A )¢
WGy s X X O o X °O o0 O X
KOREAN FRIED [] O o o X o X O o X|X

CHICKEN, FRIES,

ASIAN SALAD 1212KCAL

THAI CURRIES

(RED & GREEN) 1500KCAL




Areas served: SOHE

Date: JAN 2025

Hotel: CAIRN NEWCASTLE

A LA CARTE
ALLERGENS %6 « & E 68 o s g A
Celery Crustaceans Fish Lupin Sesame Soya Sulphur
D I S H ES seeds Dioxide
THAI YELLOW D D |:|
CURRY 1400KCAL
KING PRAWN D D |:| D D D D g
MALAYSAN CURRY 1500KCAL
)= T O ™ R [] L X
KATSU CURRY
1500KCAL




A LA CARTE Areas served: SOHE Date: JAN 2025 Hotel: CAIRN NEWCASTLE
ALLERGENS ‘s b §f* s
Celery Crustaceans gg Fish Mollusc Mustard Peanuts Sesame Soya Sulphur
D I S H ES seeds Dioxide
SOHE SPECIAL FRIED m D D D D |:I D D D E
RICE 503KCAL
X O o o O d Od KX
EGG FRIED RICE
400KCAL
WOK FRIED GREENS D D D D D |:I D D D E
142KCAL
SALT & PEPPER CHIPS D D D D D |:I D D D D
555KCAL
N I s I ™ A W
JASMINE RICE
267KCAL
CATSU CURRY O o0 X o)X O d O KX
SAUCE 61KCAL




DESSERTS Areas served: SOHE Date: JAN 2025 Hotel: CAIRN NEWCASTLE

ALLERGENS %l "4 !f* -9

Celery Crustaceans g8 Fish Lupin i Mollusc Mustard Peanuts Sesame Soya Sulphur

D ESS E RTS seeds Dioxide

STICKY TOFFEE }x‘ m D D & D |:| D

PUDDING

I B R

<
PINEAPPLE TARTE }A D

TATIN

I A A

L
CHOCOLATE BOMB }x‘ g D D g D |:|
L

YUZU & LIME POSSET D g

0 a0

[
[l
L]
[
[l
L]
L]
L]

ALL SORBETS D D

ALL ICE CREAMS




SMALL PLATES Areas served: SOHE Date: JAN 2025 Hotel: CAIRN NEWCASTLE
T
ALLERGENS  “p o
Celery Crustaceans Fish Milk Mollusc Sesame Sulphur
DIS H ES Dioxide

KOREAN STICKY RIBS
Gochujang Glaze,
Sesame

0 O

787KCAL

SPICY RARE BEEF
SALAD
Baby Gem,
Cucumber, Toasted
Rice

0 O

430KCAL

CHICKEN SATAY
SKEWERS
Spicy Peanut Dip

305KCAL

TEMPURA
VEGETABLES
Gochujang Ketchup

564KCAL

CRISPY PORK &
SHIITAKE
DUMPLINGS
Sweet Soy Dip

569KCAL

SALMON SASHIMI
Wasabi, Pickled
Ginger, Soy

150KCAL




CAULIFLOWER

Sriracha, Sweet Chilli, 459KCAL

Coriander

SMALL PLATES Areas served: SOHE Date: JAN 2025 Hotel: CAIRN NEWCASTLE
ALLERGENS % o | 8 g
Cel Fish Lupi s sulph
DISHES elery - e . ploride
CRISPY DUCK SALAD [] [] [] [] L]
Orange, Chilli, Spring
Onion, Soy 410KCAL
SALF')I'Ri VF\’IEI:SPER (] ] ] ] [] [] L] ] ] X
Onion, Chilli 515KCAL
VEGET,:inSSPRING 4 I:I I:l D & D D |:| |:| E
Sweet Chilli Dip 412KCAL
BANG BANG I:l I:l |:| I:l D |:| |:| & |:|
) I N A O I O O o O Od

TEMPURA SOFT
SHELL CRAB

i

Chilli Mayonnaise |573KCAL




SMALL PLATES Areas served: SOHE Date: JAN 2025 Hotel: CAIRN NEWCASTLE
ALLERGENS “j6 &
Celery Peanuts Sesame Sulphur
DIS H ES seeds Dioxide
BOTTOMLESS BRUNCH Areas served: SOHE Date: JAN 2025 Hotel: CAIRN NEWCASTLE

PRAWN CRACKERS,

0 O

[

X

TAMARIND DIP

SALT & PEPPER

[

EDAMAME

SWEET CHILLI RICE
CRACKERS

LOADED SALT &
PEPPER FRIES

L
L
L

X

I A A

X
X
X

SPICY ASIAN SALAD

O d g O

L]

[l

L]

X

BANG BANG

CAULIFLOWER

CINNAMON
CHURROS, MISO

CARAMEL




BOTTOMLESS BRUNCH

Areas served: SOHE

Date: JAN 2025

Hotel: CAIRN NEWCASTLE

ALLERGENS

L AR -

DISHES

Celery

SOHE FRIED CHICKEN

Crustaceans

B o

Fish

[

Mollusc

Mustard

Peanuts

Sesame Soya Sulphur
seeds Dioxide

KOREAN RICE BOWL
(CHILLI PRAWNS)

KOREAN RICE BOWL
(GOCHUJANG PULLED
PORK)

KOREAN RICE BOWL
(CRISPY TOFU)

o o o X

L
L
L

I A A

CRISPY DUCK SALAD
(Available with Crispy
Tofu)

L]
[

0 a0

L]

0o o g O
X X X

X

CHICKEN KATSU
BURGER
(Without Extras)

[

X
X

VEGETABLE NASI
GORENG, FRIED EGG




KIDS MENU Areas served: SOHE Date: JAN 2025 Hotel: CAIRN NEWCASTLE

ALLERGENS 6 §f* G
SISHES colery IR R i iolluse (MUSAR s soame | 5o VR
cicken Kot X X O O X O X O 0O 0O X
urry
Giled chicen O o o o o o o oo o o
Fish Finger 820 X X X O 0O 0O O 0O 0 0 X
"8 Noodle Chow X O O o o o0 o 000X
pad Tha X X X O O 0O 0/0 KR O K
Chocalate e [ I I < A I I I O B O
salted Caramel [ I I < A I I I O B O
(ce Cream




KIDS MENU Areas served: SOHE Date: JAN 2025 Hotel: CAIRN NEWCASTLE

ALLERGENS 6 §f* G

Celery Crustaceans g8 Fish i i Mollusc Mustard Peanuts Sesame Soya Sulphur

DISH ES seeds Dioxide

srawberry ce [ N < A B
e [ N < A B
Toffee Sauce [ N < A B
strawberry Sauce [ N A I B O B
Chocolate Sauce [ I s A I I I ¢




Menu Name: SOHE SUNDAY MENU

Areas served: SOHE

Date: JANUARY 2025

Hotel: CAIRN NEWCASTLE

ALLERGENS ﬁ @
Lupin Sulphur
DI S H E S Dioxide
[] []
CHAR SIU PORK
Mash Carrots
LEMONGRASS, [] []
COCONUT & BASIL
CHICKEN SUPREME Mash Carrots
MONGOLIAN BEEF |:| D |:|
Mash Carrots
HERB CRUSTED SALMON D
Mash Carrots
PEANUT SATAY D |:| D D
CAULIFLOWER STEAK Mash Carrots
GOCHUJANG |:| D D |:| D
CAULIFLOWER CHEESE
WAGYU DRIPPING [] [] [] []

YORKSHIRE
PUDDING




