
V = VEGETARIAN   |   VG = VEGAN  

A DISCRETIONARY SERVICE CHARGE OF 13.5% WILL BE ADDED TO YOUR BILL.  

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are 
listed on the menu and we cannot guarantee the total absence of allergens. For detailed information on the fourteen 
legal allergens please scan the QR Code.  however we are unable to provide information on other allergens

COURSE ONE

SALT & PEPPER SQUID

CHICKEN TEMPURA SPICY YUZU DRESSING

EDAMAME GYOZA SZECHUAN PEPPER V

BABY GEM & AVOCADO CHILLI SOY VG

GREEN DRAGON MAKI VG

SASHIMI SELECTION

SPICY TUNA MAKI

SALMON CEVICHE

COURSE TWO

GRILLED SEABASS GINGER & CHILLI

SALMON TERIYAKI SESAME & GOMA

BABY CHICKEN PICKLES

VEGETABLE NOODLES V

SPICY BEEF TENDERLOIN GINGER 

CARAMELISED LAMB RACK RED YUZU KOSHO & HERBS (+6)

CARAMELISED BLACK COD SPICY MISO (+8)

WAGYU SIRLOIN 100G (+10)

KUIKKU
LUNCH MENU
AVAILABLE MONDAY - SATURDAY 12pm - 6pm

1 COURSE ONE & 1 COURSE TWO 21
2 COURSE ONE & 1 COURSE TWO 25

ALL SERVED WITH A DETOX SHOT

WINE BY THE GLASS 
A SELECTION OF WINES, CHOSEN BY OUR HEAD SOMMELIER

VIN DE FRANCE - VIOGNIER - LE CABANON - RHÔNE - 2023 10

MALBEC - TERRAZAS DE LOS ANDES - ARGENTINA - 2022 10

SPARKLING - JCB NO. 69 - CRÉMANT DE BOURGOGNE ROSÉ- M.V. 12

DESSERT

DOUGHNUTS 6

MINI VANILA CHEESECAKE 6

SORBETS & ICE CREAMS (3 SCOOPS) 6

A D D  ON S 
STEAMED RICE 5 VG

KIMCHI FRIED RICE 7

SEXY FISH NOODLES  GINGER 8 V

ADD DUCK +10   ADD PRAWN +8   ADD CHICKEN +6


