
 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 SHISO PESTO

SALMON TERIYAKI SESAME & WATERCRESS

GRILLED 1/2 BABY CHICKEN PICKLES

CRISPY PORK BELLY MUSTARD & HISPI CABBAGE

MISO AUBERGINE VG

SUNDAY BRUNCH 
48 per person 

M A I N S
CHOOSE ONEFREE FLOWING STARTERS DESIGNED TO SHARE 

STEAMED EDAMAME SALT vg

CHICKEN KARAAGE TONKATSU MAYO 

EDAMAME GYOZA SZECHUAN PEPPER vg

TOMATO SALAD vg

SALMON CEVICHE 

MAKI PLATTER  
green dragon vg, salmon avocado, spicy tuna 

SASHIMI SELECTION

S TA RT E R S

M A KE  I T  S E X Y
SPICY BEEF TENDERLOIN +8 PER PERSON 

CARAMELISED BLACK COD  +16 PER PERSON

JAPANESE WAGYU SIRLOIN 100g +38 PER PERSON

GRILLED 1/2 LOBSTER +15 PER PERSON

SEXY FISH NOODLES V +4 PER PERSON 

S E RV E D  W I T H  
CRISPY POTATO SEAWEED v

KIMCHI FRIED RICE 
STEAMED RICE ON REQUEST

D E S S E RT S
CHOOSE ONE PER PERSON

BANANA CAKE  

MINI CHEESECAKE 

COFFEE CARAMEL TART

CINNAMON DOUGHNUTS

L I M I T L E S S  B U B B L E S 
R DE RUINART BRUT N.V. 
47 per person

JCB NO.69 CRÉMANT DE BOURGOGNE ROSÉ M.V 
34 per person

T R E AT  YO U R S E L F
R DE RUINART BRUT N.V.  
BOTTLE 64 

JCB NO.69 CRÉMANT DE BOURGOGNE ROSÉ M.V 
glass 9

L I M I T L E S S  CO C KTA I L S 
35 per person 

PORT COBBLER 
KETEL ONE VODKA, PORT, WATERMELON, BASIL, SODA

APPLE MARG 
CASAMIGOS BLANCO TEQUILA, SPICED APPLE CORDIAL

LILLET ROSE SPRITZ 
LILLET ROSE APÉRITIF, ORANGE CORDIAL, SODA 

BUTTERFLY GIN SPRITZ
BUTTERFLY PEA INFUSED GIN, MANZANILLA, LEMONADE


