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N UNLIMITED SUSHI BRUNCH

** from 55 per person
STARTERS
TO SHARE
Edamame Salmon tartare & Terriyaki chicken bao
*E passion fruit ponzu BhHEXFF v N F

H—x Y FZITI

Rock Shrimp tempura | +5 Chicken Yaki, truffle teriyaki (1 piece) | +5
2y 7va) vTRER WEELE M) 2 TR

* A+
UNLIMITED SUSHI PLATTER
»* TO SHARE - CHOOSE FOUR *a0
2P h by
*
Nigiri selection (salmon, tunq, sea bass)
¥ A EN R ¥
Maki selection (salmon, spicy tuna, prawn)
X2PxVv7vay

MAINS SIDES
SELECT ONE SELECT ONE
Goma miso marinated chicken breast Steamed rice | ve
B 7))L i
Sea bream fillet, shiso lime miso Cauliflower char siu,
w7 nori vinaigrette
Wagyu bavette steak, truffle teriyaki | +20 v—Z AN TFT—
frt 25— %

DESSERT PLATTER

TO SHARE

Forest floor, Soba cha parfait, ice cream mochi, selection of fruit
74VAI707, BF RV T2, BTARTY)—2L, 7—

¥* -




UPGRADE TO FREE-FLOWING 3

available for 90 minutes

VEUVE CLICQUOT CHAMPAGNE & COCKTAILS | +55 per person

Akira Bellini Miso Southside
Red Peach, Prosecco Tanqueray London Dry Gin, Lime, Miso, Mint

PROSECCO, WINE & BEER | +35 per person

NON-ALCOHOLIC | +18 per person

MOCKTAILS SOFT DRINKS

Pa - Low - Ma Coke | Diet Coke | Lemonade
Everleaf Mountain, Two Keys
grapefruit soda, Shichimi
Togarashi JUICES

Muku No Mary Orange | Apple | Cranberry

Tomato Juice, Lemon, Mary Mix,
Wakame Seaweed Cordial, Nori

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 fo 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




