
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. For detailed information on the fourteen 
legal allergens please scan the QR Code.  however we are unable to provide information on other allergens

S A S H I M I  &  N I G I R I
3 PIECES    

AKAMI BLUEFIN TUNA SPAIN 12

CHU-TORO MEDIUM FATTY TUNA SPAIN 14

O-TORO FATTY TUNA SPAIN 18

HAMACHI YELLOWTAIL JAPAN 12

SAKE SALMON SCOTLAND 10 

HOTATE SCALLOP JAPAN 13 

M A KI  
SPICY TUNA 16

HAMACHI PONZU 17

TIGER PRAWN TEMPURA 17 

SPICY YELLOWTAIL TEMPURA 18

TUNA & TRUFFLE 17 

SALMON & AVOCADO 13

CALIFORNIA ROLL 24

CUCUMBER 9 VG 

S I G N AT U R E 
SOFT SHELL CRAB & SPICY MISO MAKI 18 

GREEN DRAGON MAKI 12 VG

SALMON ABURI ROLL 16 

WAGYU & TRUFFLE GUNKAN 21

SEXY FISH ROLL 19

C H E F 'S  S E L EC T I ON  
3 VARIETIES SASHIMI (9 PIECES) 29 

5 VARIETIES SASHIMI (15 PIECES) 44 

S U S H I  CO U N T E R

C AV I A R  &  OYS T E R S 
SIBERIAN 30g 54 

OSCIETRA 30g 98   

BELUGA 30g 215

OYSTERS 

EACH 4

HALF DOZEN 21  

DOZEN 38

S M A L L  B I T E S  
STEAMED OR SPICY EDAMAME 5 vg  |  6

MISO SOUP 5

SALT & PEPPER SQUID 14 

CRISPY PINK SHRIMP YUZU MAYO 17

ANCHO BEEF TACO TWO PIECE 13

DUCK SPRING ROLL CHERRY HOISIN 13 

M I YA B I  P L AT T E R  
3 9  p e r  p e r s o n 
(minimum of 2 people)  
SELECTION OF SIGNATURE AND CLASSIC  

NIGIRI, MAKI, SASHIMI & TEMAKI 



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. For detailed information on the fourteen 
legal allergens please scan the QR Code.  however we are unable to provide information on other allergens

S KE W E R S 
ASPARAGUS TERIYAKI SAUCE 9 VG

GRILLED TIGER PRAWN SKEWERS CHILLI & LIME 16 

CHICKEN YAKITORI 15 

PORK BELLY MUSTARD MISO 13

RO B ATA  
GRILLED SEABASS DAIKON & SHISO 25

SALMON TERIYAKI GOMA & WATERCRESS 24

CARAMELISED BLACK COD SPICY MISO 44

GRILLED LOBSTER SHISO BUTTER 41/79 

SPICY BEEF TENDERLOIN 200G GINGER 44

WHOLE BABY CHICKEN PICKLES 24

CARAMELISED LAMB CHOPS  RED YUZU KOSHO & HERBS 39

USDA RIBEYE 300G SEAWEED BUTTER 44

MISO AUBERGINE 18 VG

R I C E,  N O O D L E S  &  V EG E TA B L E S 
STEAMED RICE 5 VG

KIMCHI FRIED RICE 14

SEXY FISH NOODLES  GINGER 16 V

ADD PRAWN +8  

BEEF UDON NOODLES 28

TENDERSTEM BROCCOLI SPICY MISO QUINOA 9 V

CRISPY POTATO SEAWEED 8 V

GYOZ A 
CHICKEN UME & SHISO 15

EDAMAME GYOZA SZECHUAN PEPPER 11 VG 

PRAWN GYOZA GINGER DRESSING 15

T E M P U R A 
CHICKEN SPICY YUZU DRESSING 12

LOBSTER TEMPURA SMOKED MARIE ROSE 42

TIGER PRAWN TEMPURA DASHI BROTH 19

COURGETTE TEMPURA YUZU AÏOLI 9 V

R AW 
YELLOWTAIL SASHIMI MANDARIN PONZU 15

SALMON CEVICHE 14 

TUNA TATAKI CAVIAR, TRUFFLE MAYO & YUZU SOY 20

O-TORO TARTARE CAVIAR & LOTUS CRISPS  28

S A L A D S 
BABY GEM & AVOCADO SMOKED CHILLI SOY 12 VG
ADD CRISPY TOFU +5   

CRISPY DUCK & WATERMELON POMEGRANATE 20

FIVE SPICE CHICKEN SALAD HONEY MUSTARD 16

WAGY U  
JAPANESE A5 SIRLOIN 150g 98

JAPANESE A5 FILLET 150g 110


