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THREE COURSES £35
BOTTOMLESS PROSECCO £29 PER PERSON

Snacks
For the table, to share
Scorched Edamame with Sake, Butter, Sea Salt and Lemon
A Thousand Leaves - House Chips with Furikake and Jalapeno Dip

Fried Padron Peppers with Yuzu-Miso Gravy

Mains
Choose one dish per person

BBQ Pork Belly Buns, Grilled Duke of Berkshire Belly,
Amazu Pickles and Peanut Soy

Grilled Hispi Cabbage with Ponzu, Buerre Noisette, Truffle and Dried Miso
Kombu-Roasted Seabass with Spicy Shiso Ponzu

All served with a bowl! of steamed rice

Omakase
Translates to “I leave it up to you” in Japanese.

Chef’s choice of dishes for your table to share. Changing daily.

Dessert
Tropical Fruits & Sorbet Platter

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen
guide identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may
contain’ an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee
allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies.
All prices include VAT. A discretionary service charge will be added to your bill. Entertainment fees may apply.






