
W E D N E S D AY  –  T H U R S D AY   |   f rom 5pm

K
Y
O
T
O

N
I

G
H
T
S



Available every Wednesday & Thursday from 5pm
Including free-flowing prosecco, house white & red wine  |  £75 per person

Free-flow drinks for 90 minutes.

STARTERS
(to share)

Miso soup, wakame, tofu, spring onion  |  味噌汁  |  V, VG, GF 
Aubergine agebitashi  |  揚げ出し茄子  |  V, VG, GF

Salmon tataki, truffle miso  |  サーモンたたき  |  GF

Kyoto Rainbow tartare, nori senbei  |  レインボータルタル

Chicken nanban su  |  鶏南蛮

Rock shrimp tempuraRock shrimp tempura  |  ロックシュリンプ天麩羅 
£6 per person supplement

 

Sushi Platter 
(to share)

Spicy tuna maki, Salmon avocado maki, Prawn tempura maki,  
Salmon oshizushi, Tuna nigiri, Ebi nigiri, Salmon nigiri,  

Octopus tempura with tosazu dressing
スパイシーツナ巻, サーモンアボカド巻, エビ天麩羅巻き, 

サーモン押し寿司, マグロ握り, 蒸しエビ握り,  
サーモン握り, タコ天麩羅

Omakase sashimiOmakase sashimi  |  刺身 
£10 per person supplement

MAINS
(select one)

Sukiyaki beef with candy floss  |  牛肉すき焼き  |  GF

Grilled spicy teriyaki salmon  |  スパイシー照り焼きサーモン  |  GF

Ishi yaki vegetable fried rice  |  石焼野菜御飯  |  V, VG, GF

DESSERT
(to share)

Wasabi parfait, Mochi ice cream, Passion fruit & ginger cheesecake, 
Hoji cha soya panna cotta, Seasonal fruits 

ワサビパルフェ, 餅アイス, パッションフルーツチーズケーキ, 
ほうじ茶パンナコッタ, フルーツ各種  |  V

All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances.  
Despite efforts to prevent cross-contaminations, we do use allergens in our kitchens and any of our dishes may contain traces of allergens.  

Our menus are sample menus and are subject to change. 
All prices include VAT at the current rate. A 15% discretionary service charge will be added to the final bill.

V - vegetarian VG - vegan GF - gluten free N - contains nut (including peanut)


