
 

Hot 
Enoki & Shimeji Mushroom Miso Soup 7 

Mixed Vegetable Tempura 12 
Grilled Tuna Sankaku Skewer, Moromi Miso 7 

Pollock Tempura Skewer 9 
Agedashi Dōfu 10 

Sake Steamed Razor Clams, Ume Butter 13 
Dorian Sirloin, Wasabi Ponzu 27 

Sashimi (2pcs) 
Akami 7 

Chūtoro 11 
Ōtoro 14 
Salmon 6 

Salmon Roe 10 
Hamachi 8 

Gilt-Head Bream 8 
Japanese Red Snapper 10 

Red Mullet 10 
Eel 12 

Lobster 18 
Cornish Squid 12 

Chef’s Nigiri Flight 
Chef’s Selection 10-pieces 60 
Chef’s Selection 10-pieces w/ Caviar 80 

Nigiri (1pc) 
Akami 4 
Chūtoro 6 
Ōtoro 8 
Kama-Toro 12 
Salmon 4 
Hamachi 5 
Gilt-Head Bream 5 
Japanese Red Snapper 7 
Red Mullet 6 
Eel 7 
Lobster 12 
Cornish Squid 8 
Salmon Roe Gunkan 6 
N25 Oscietra Reserve Gunkan 29 

Homemade Pickled Ginger 2.5 

Caviar 
N25 Oscietra Topping (5g) 10 
N25 Oscietra Tin (30g) 55 
N25 Oscietra Tin (50g) 95 

Dessert 
Japanese Musk Melon 7 

Allergen information available on request, please inform a team 
member of any allergies or food intolerances. 

A discretionary service charge will be added to your bill. 


