
 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. Detailed 
information on the fourteen legal allergens is available on request, however we are unable to provide 
information on other allergens

GRILLED SEABASS 160G
DAIKON & SHISO

SALMON TERIYAKI 180G
GOMA & PICKLED CUCUMBER

WHOLE BABY CHICKEN 180G
HOUSE PICKLES

MISO AUBERGINE VG

SPICY BEEF STEAK 200G (+6)
GINGER 

CARAMELISED BLACK COD 200G (+12)
MISO GLAZE 

DESSERT 

MINI CHEESECAKE 5

DOUGHNUTS 5

SORBET SELECTION  5

SEXY SET MENU
3 COURSES 28
monday - thursday all day 
friday 12pm to 7pm

saturday 12pm to 4.30pm

sunday from 6pm

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

LAURENT-PERRIER LA CUVEE - CHAMPAGNE N.V.  15  /  90 BOTTLE

KOSHU - KAYAGATAKE - GRACE - JAPAN 2023  8

LADY A - CHATEAU LA COSTE - PROVENCE 2024  7

SAUMUR-CHAMPIGNY VV - CHATEAU VILLENEUVE - LOIRE 2021  8

SIDES 

STEAMED RICE 3

KIMCHI FRIED RICE 5

SEXY FISH NOODLES V 5
GINGER

W H I L E  YO U  WA I T
MISO SOUP & STEAMED EDAMAME SALT

M A I N S
CHOOSE ONE

CHOOSE ONE

SALMON CEVICHE

HAMACHI CEVICHE 

SPICY TUNA MAKI

SALMON AVOCADO MAKI

GREEN DRAGON MAKI VG

CUCUMBER MAKI

3 VARIETIES SASHIMI 

3 NIGIRI SELECTION

TIGER PRAWN TEMPURA MAKI (+3)

CHOOSE ONE

SALT & PEPPER SQUID

BABY GEM & AVOCADO SALAD VG
SMOKED CHILLI SOY

EDAMAME GYOZA V
SZECHUAN PEPPER

FIVE SPICE CHICKEN SALAD 
HONEY MUSTARD 

COURGETTE TEMPURA V
YUZU AÏOLI

CHICKEN TEMPURA (+3)
SPICY YUZU DRESSING 

CRISPY DUCK SALAD (+5)
WATERMELON & POMEGRANATE

S TA RT E R S


