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MENUS




MENU 1

£58 PER PERSON

MISO SOUP
SALT & PEPPER SQUID
STEAMED EDAMAME

SALMON & AVOCADO MAKI
HAMACHI CEVICHE

BABY CHICKEN
PICKLES

CRILLED SEABASS
DAIKON & SHISO

CRISPY POTATO
SEAWEED

KIMCHI FRIED RICE

VANILLA CHEESECAKE

ENHANCE YOUR MENU

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 DOUCHNUTS
CHOCOLATE FONDANT

21 "SHAVES OF BLACK TRUFFLE 12.00 PER PERSON

OSCIETRA CAVIAR IG5

WACYU 40.00 PER PERSON

'~ LOBSTER 21.00 PER PERSON

SHARING MENUS

SERVED FAMILY STYLE IN THE MIDDLE OF THE TABLE.

MENU 3

£118 PER PERSON

CARLINCFORD OYSTER
SMOKED CHILLI

COURCGCETTE TEMPURA
YUZU AIOLI

TUNA TATAKI
CAVIAR, TRUFFLE MAYO & YUZU SOY

CRILLED TIGER PRAWN SKEWER
CHILLI & LIME

PRAWN CYOZA
GINGER DRESSING

PREMIUM SUSHI & SASHIMI

JAPANESE A5 WACYU SIRLOIN

CRILLED LOBSTER
SHISO BUTTER

BABY CEM & 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



CANAPLS

WATERMELON & FETA 4
SALMON TARTARE, SPICY KOREAN MISO, LOTUS CHIPS 5
ROCK SHRIMP TEMPURA 5 Rt e
EDAMAME WASABI CROQUETTES V 4
COURGETTE TEMPURA, YUZU AIOLI V 4
CRISPY DUCK & WATERMELON, POMEGRANATE 6

HAMACHI PONZU ROLL 4
GCREEN DRACON ROLL VC 4
CUCUMBER ROLL VG 4
SALMON AVOCADO ROLL 4
PRAWN TEMPURA ROLL 5
TORCHED SALMON NIGIRI, SMOKED TOFU, YUZU KOSHU 5
WAGYU CUNKAN & BLACK TRUFFLE 7

PRAWN GYOZA, SOY & GINGER DRESSING 5
CHICKEN CYOZA 5
EDAMAME CYOZA, SZECHUAN PEPPER VC 4
BEEF & ASPARACUS SKEWER 6
CHICKEN YAKITORI SKEWER 5
BLACK COD LOLLIPOP 8
LAMB CHOP, RED YUZU 8

V = VEGETARIAN | VG = VEGAN



