
SET MENU
M o n d ay  -  S at u rd ay

5 PM - 7 PM

———————————————————————————————————————————————————
—————

£27.50 FOR 2 COURSES 

£32.50 FOR 3 COURSES

———————————————————————————————————————————————————
—————

M I S O  S O U P  Tofu, seaweed (VE, NGC)

M A K I  RO L L  S E L E C T IO N  Tuna Akami, Otoro, Salmon, Prawn tempura

S A L M O N  TATA K I  Ponzu, ginger oil (NGC) 

B A BY  S P I N AC H  S A L A D  Avocado, shiitake crisp, sesame dressing (NGC)

LO B ST E R  S A L A D  Iceberg, shiso, carrot & ginger dressing (NGC) suppl £5

————

J A PA N ES E  F I S H  &  C H I P S  Nori furikake tartare

S A L M O N  Caramelized miso, yuzu daikon (NGC)

B A BY  C H I C K E N  Caramelized peanut sauce (NGC)

M U S H R O O M  D O N A B E  Seaweed butter (V)

G R I L L E D  B E E F  T E N D E R LO I N  Sweet soy glaze (NGC) suppl £12
————

L’ E XOT IQ U E  M A N G O  Y U Z U  M A R I NAT E D  Lemon sorbet, mochi (VE, NGC) 

SE L E C T IO N  O F  MO C H I  IC E  C R E A M S  Sesame, coconut, matcha (V, NGC)

V - Vegetarian / VE - Vegan / NGC - No Gluten Content


