TASTING MENU SERVED IZAKAYA-STYLE TO SHARE. MINIMUM 2 PEOPLE.
£60 PER PERSON INC. A WELCOME COCKTAIL

TO START

CHIPS + DIPS FRIED SQUID

RICE CRACKERS, AVOCADO SHISO, YUZU KOSHO MAYO, SHICHIMI, RED
TOMATO SALSA DIPS v CHILLI + LIME

EDAMAME GRILLED SMASHED CUCUMBER
SEA SALT OR CHILLI BBQ VE WHIPPED TOFU, SESAME + CHILLI
SPICY TUNA MAKI PIGLET YAKI

CHILLI, GINGER, DAIKON PICKLE, KOCHUJAN, SOY SAUCE,

CHIVES + TOBIKO GARLIC + SPRING ONION

SEARED WAGYU BEEF FAT POTATO CHIPS
SHICHIMI + PONZU CHEESE DIPPING SAUCE

FLESH + BUNS

Each dish comes with two handmade buns.

BRAISED TOBAN DJAN LAMB
SPRING ONION + RED ONION PICKLE

SALMON TERIYAKI
LEMON + CUCUMBER PICKLE

CONFIT SHREDDED DUCK LEG
UME SAUCE + BEETROOT PICKLE

DESSERT

TAIYAKI
MATCHA ICE CREAM

V =VEGETARIAN | VE = VEGAN

ou have a food intolerance or need information on allergens please
be cooked in the same oil as other, non-vegetarian/
ce charge is added to all bills

Our menu descriptions do not contain all ingredients. If y:
ask. All our chi
non-halal ingredients.




£60 PER PERSON INC. A WELCOME COCKTAIL ON ARRIVAL

Available alongside our regular tasting menu and included in the 2-person minimum,
just let the team know and they'll take care of everything.

TO START

CHIPS + DIPS TEMPURA VEGETABLES

RICE CRACKERS, AVOCADO SHISO CITRUS DIPPING SAUCE VE

+ TOMATO SALSA DIPS v

EDAMAME CORN TEMPURA

SEA SALT OR CHILLI BBQ VE SEA SALT, CITRUS + CHIVES VE
AVOCADO MISO MAKI PADRON PEPPERS

ASPARAGUS, CUCUMBER, CARROT YUZU MISO VE

PICKLE + BARLEY MISO VE

OYSTER MUSHROOM GRILLED SMASHED CUCUMBER
TRUFFLE + CHIVES VE WHIPPED TOFU, SESAME + CHILLI VE

FLESH+BUNS

Each dish comes with two handmade buns.

JAPANESE FRIED OYSTER MUSHROOM
SWEET SOY MAYO + CARROT + RED CHILLI PICKLE VE*

MISO GRILLED AUBERGINE
SWEET MISO + CARROT PICKLE VE*

DESSERT

TAIYAKI
JAPANESE WAFFLE FILLED WITH HAZELNUT
CHOCOLATE + MATCHA ICE CREAM VE*

V =VEGETARIAN | VE=VEGAN | VE* = VEGAN ON REQUEST
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