


NEW YEAR'S EVE 2023 NIENU

£195 per person
£215 per person with a glass of Champagne on arrival
£295 per person with a bottle of Champagne on arrival

STARTERS

=z
Salted edamame
yuzu and lime sea salt | GF

FAZ S
Barley miso soup
carrots, daikon, wakame, spring onion | GF

EAE =2
Colchester oysters
sudachi ponzy, ikura

NAINS

AE—7 I X WHTHE
Smoked halibut
kizami wasabi, pickled vegetables

Eivexofld Fhibe
Kyoto omakase sushi & sashimi platter

9TRAY 2R
Yuzu and shiso lobster tempura
tentsuyu sauce

FUE VN Y Fh S rRYg
Fillet of marinated black cod
sakura shallots, Champagne yuzu miso sauce | GF

frdtr—wf Vi B LR HIES Y —R
Wagyu sirloin 6+
arima sansho teriyaki, pickled Japanese mushrooms, winter truffle | GF

DESSERT

Faab—tAFryvvar—+
Chocolate ganache cake
genmai foam, jasmine rice ice cream

All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite efforts to prevent
cross-confaminations, 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




NEW YEAR'S EVE 2023 VEGETARTAN NIENU

£150 per person
£170 per person with a glass of Champagne on arrival
£250 per person with a bottle of Champagne on arrival

STARTERS

=2
Salted edamame
yuzu and lime sea salt | GF

3 ok
Barley miso soup
carrots, daikon, wakame, spring onion | GF
F/aAfEs
Japanese mushroom
hajikami ginger daikon roll, sakura sauce
K7LV YE ¥Rt
Spinach goma | GF
toasted sesame sauce

NAINS

EivevT 4 —AVEP
Kyoto omakase vegan platter | GF

T)yF 2/ F 2wk
Enoki and eryngi mushroom tempura | GF
truffle ponzu mayonnaise

NETBLER P)a7dbAihT
Kabocha pumpkin tofu | GF
winter truffle ankake sauce

FHY) 777 —
Fried cauliflower | GF
coconut yoghurt miso, vegan XO sauce

DESSERT

Faab—tAFryvair—+
Chocolate ganache cake
genmai foam, jasmine rice ice cream

All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite efforts to prevent
cross-confaminations, 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




