
S E T  M E N U
————————————————————————————————————————————————————————

M E N U  1  £70

————————————————————————————————————————————————————————
E DA M A M E  Citrus and kombu salt (VE, NGC)

P O R K  GYO Z A  Black vinegar

S E A B R E A M  C E V I C H E  Green apple, wasabi leaf, sesame lime vinaigrette (NGC)

————
M A K I  R O L L  S E L E C T I O N  Tuna Akami, Otoro, Salmon, Prawn tempura

————
B A BY  C H I C K E N  Spicy umeboshi glaze, tomato, burnt shallot pickle (NGC)  

S E A  B A S S  Garlic ponzu butter sauce, mustard green

L I O N  M U S H R O O M ,  S H I M E J I  T E M P U R A  Shiso  
M A I TA K E  M U S H R O O M  Black miso sauce

SW E E T  C O R N  Teriyaki mayo, salted ricotta

————
L’ E XOT I Q U E  M A N G O  Y U Z U  M A R I N AT E D  Lemon sorbet, mochi (VE, NGC) 
S E L E C T I O N  O F  M O C H I  I C E  C R E A M S  Sesame, coconut, matcha (V, NGC)

V - Vegetarian / VE - Vegan / NGC - Non Gluten Containing



S E T  M E N U
————————————————————————————————————————————————————————

M E N U  2  £80

————————————————————————————————————————————————————————
WAGY U  GYO Z A  Ponzu cream

J A PA N ES E  ST Y L E  R AW  V E G E TA B L ES  Yuzu miso dip, creamy black sesame sauce

T U N A  Sweet miso glazed, spicy soy pickled celery, daikon

———— 
S A S H I M I ,  N I G I R I  &  M A K I  R O L L  P L AT T E R

———— 
2 4  H O U R S  S LO W  C O O K E D  WAGY U  S H O R T  R I B  Spices, soy and rice koji sauce

G R I L L E D  LO B ST E R  TA I L  Miso cream, chil l i oil

L I O N  M U S H R O O M ,  S H I M E J I  T E M P U R A  Shiso  
M A I TA K E  M U S H R O O M  Black miso sauce

SW E E T  C O R N  Teriyaki mayo, salted ricotta

———— 
L’ E XOT I Q U E  M A N G O  Y U Z U  M A R I N AT E D  Lemon sorbet, mochi (VE, NGC) 
S E L E C T I O N  O F  M O C H I  I C E  C R E A M S  Sesame, coconut, matcha (V, NGC)

V - Vegetarian / VE - Vegan / NGC - Non Gluten Containing




