
festive sekushi menu

£75 per person 
(minimum 2 people)

CRISPY PINK SHRIMP  
yuzu mayo 

CRISPY DUCK & WATERMELON SALAD 
pomegranate 

YELLOWTAIL SASHIMI 
mandarin ponzu

TIGER PRAWN TEMPURA  
dashi broth

CHICKEN GYOZA  
spicy yuzu dressing

SALMON CEVICHE 

TIGER PRAWN MAKI 

SPICY BEEF TENDERLOIN  
ginger 

SALMON TERIYAKI 
goma & watercress 

BROCCOLI  
spicy miso quinoa

SEXY FISH FESTIVE PLATTER

fishmas menu

£95 per person
(minimum 2 people)

CARLINGFORD OYSTER  
smoked chilli 

SALMON & CHU TORO TIRADITO 
wasabi & shiso soy 

COURGETTE TEMPURA 
yuzu aioli

PRAWN GYOZA  
ginger dressing

SALT & PEPPER SQUID 

HAMACHI CEVICHE 

SALMON ABURI ROLL

3 VARIETIES SASHIMI 
tuna, yellowtail, salmon

GRILLED LOBSTER  
fermented chilli, yuzu & mint 

USDA RIBEYE 
seaweed butter 
CRISPY POTATO  

seaweed

SEXY FISH FESTIVE PLATTER

festive premium menu

£130 per person
(minimum 2 people)

OYSTER & CAVIAR 

LOBSTER TEMPURA  
smoked marie rose

O-TORO TARTARE  

GRILLED TIGER PRAWN SKEWER 
chilli & lime

TUNA TATAKI  
caviar, truffle mayo, yuzu soy 

YELLOWTAIL SASHIMI  

green mandarin ponzu 

WAGYU & TRUFFLE GUNKAN 

SCALLOP NIGIRI

JAPANESE A5 WAGYU FILLET 

KING CRAB 
wasabi gratin

KIMCHI FRIED RICE

SEXY FISH FESTIVE PLATTER

F E S T I V E  TA S T I N G  M E N U S
(priced per person, only available as a choice for the whole table) subject to availability 

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


