
W E L C O M E  2 0 2 6



枝豆  

Salted edamame, yuzu and lime sea salt  |  VG, GF

きのこトリュフ味噌汁  

Mushroom and truffle miso soup, carrots, tofu, spring onions  |  VG, GF

蟹プリ  

Kani puri, green tomato, shiso & chilli dashi

おまかせ デラックス 寿司刺身盛り合わせ  

Kyoto deluxe omakase sushi & sashimi platter

ロブスター天婦羅 柚子紫蘇風味  

Yuzu and shiso lobster tempura tentsuyu sauce

チリアンシーバス 西京焼き  

Miso marinated Chilean sea bass, Champagne yuzu miso sauce  |  GF

和牛サーロイン焼き  

Wagyu sirloin 8+, teriyaki, braised eryngi mushrooms, winter truffles  |  GF

D E S S E R T

ダークチョコレート クレムー  

Dark chocolate Suntory nashi, with apple & shiso sorbet

£250 per person  
with a glass of Veuve Clicquot Champagne on arrival 

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


