
THE TROPICAL REEF ROOM

MENUS



SHARING MENUS
Served family style in the middle of the table.

MENU 1

£58 per person

MISO SOUP 
SALT & PEPPER SQUID 
STEAMED EDAMAME 

SALMON & AVOCADO MAKI
HAMACHI CEVICHE

BABY CHICKEN 
pickles

GRILLED SEABASS
daikon & shiso
CRISPY POTATO

seaweed
KIMCHI FRIED RICE

VANILLA CHEESECAKE

MENU 2

£84 per person

CRISPY PINK SHRIMP 
yuzu mayo 

YELLOWTAIL SASHIMI 
mandarin ponzu 

CRISPY DUCK & WATERMELON
pomegranate

TIGER PRAWN TEMPURA 
dashi broth

CHICKEN GYOZA 
ume & shiso

SASHIMI & SUSHI PLATTER

SPICY BEEF TENDERLOIN  
ginger 

CARAMELISED BLACK COD 
miso glaze 

TENDERSTEM BROCCOLI 
spicy quinoa

CINNAMON DOUGHNUTS
CHOCOLATE FONDANT

enhance your menu 
 

SHAVES OF BLACK TRUFFLE 12.00 per person
OSCIETRA CAVIAR 1g 5

WAGYU 40.00 per person
LOBSTER 21.00 per person

MENU 3

£118 per person

CARLINGFORD OYSTER 
smoked chilli

COURGETTE TEMPURA 
yuzu aÏoli  

TUNA TATAKI 
caviar, truffle mayo & yuzu soy

GRILLED TIGER PRAWN SKEWER 
chilli & lime 

PRAWN GYOZA
ginger dressing 

PREMIUM SUSHI & SASHIMI

JAPANESE A5 WAGYU SIRLOIN
GRILLED LOBSTER

shiso butter
BABY GEM & AVOCADO 

smoked chilli soy
KIMCHI FRIED RICE

 
PREMIUM DESSERT PLATTER

additional items 
 
 

BROCCOLI spicy quinoa
SEXY NOODLES ginger

CRISPY POTATO seaweed
KIMCHI FRIED RICE

£3.60 per person, served sharing style



CANAPES 
WATERMELON & FETA 4

SALMON TARTARE, SPICY KOREAN MISO, LOTUS CHIPS 5

ROCK SHRIMP TEMPURA 5

EDAMAME WASABI CROQUETTES V 4

COURGETTE TEMPURA, YUZU AIOLI V 4

CRISPY DUCK & WATERMELON, POMEGRANATE 6

HAMACHI PONZU ROLL 4

GREEN DRAGON ROLL VG 4

CUCUMBER ROLL VG 4

SALMON AVOCADO ROLL 4

PRAWN TEMPURA ROLL 5 

TORCHED SALMON NIGIRI, SMOKED TOFU, YUZU KOSHU 5

WAGYU GUNKAN & BLACK TRUFFLE 7

PRAWN GYOZA, SOY & GINGER DRESSING 5

CHICKEN GYOZA 5

EDAMAME GYOZA, SZECHUAN PEPPER VG 4

BEEF & ASPARAGUS SKEWER 6

CHICKEN YAKITORI SKEWER 5

BLACK COD LOLLIPOP 8

LAMB CHOP, RED YUZU 8 

v = vegetarian   |   vg = vegan


