
S E T  M E N US E T  M E N U



S T A R T E R S 
– CHOOSE ONE –

Baby beetroot salad | ビートルートサラダ | VG 
goma ponzu, sesame rice crackers

Seasonal vegetable tempura | 季節の野菜天婦羅 | VG  
tentsuyu dipping sauce

Caramelised langoustine miso bisque maki | 手長海老天婦羅巻き 味噌ビスク 
(4 pieces)

M A I N S 
– CHOOSE ONE –

Yakiniku grilled chicken breast | 鶏むね肉グリル 
served with rice  

Grilled barley miso salmon | 鮭麦味噌焼き 
tomato & yuzu kosho soba noodles

Japanese mushroom yaki udon | キノコ焼きうどん | VG 
onion teriyaki

D E S S E R T 
– CHOOSE ONE –

Miso rice pudding | 味噌ライスプディング 
pickled cherry & black cherry sorbet | V

Amatika chocolate delice | チョコレートデリス 
spiced lychees, genmai crumble & lychee sorbet | VG

SE T MENU
£39 per person

Sunday to Wednesday

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


