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REESSREEREANT & BAR

Seaweed Crisps Tempura, kimchi mayo, togarashi 4
Edamame Beans ¢ Pickled chillies, smoked sea salt 4.5
Crispy Rice Bitesﬁ Miso squash, pickled mustard dip 5
Popcorn Wasabi, agave syrup, furikake 3.5

Salmon Tartare Jalapeno miso, crispy rice bites, shiso 9
Tuna Tartare Cucumber, pomegranate, rice cloud 10
Halibut Szechuan pepper, aubergine xo, oyster leaf 13

Tuna Kimchi, caviar 3 pieces 6.5
Salmon Guacamole, black garlic 3 pieces 5.5
Halibut Wasabi cream, gangdam tops 3 pieces 9.5
Selection 6 pieces 14
® Vegetarian selection ¢ 6 pieces 10

Nobashi Prawns Asparagus, okra, tobiko mayo 10

Soft Shell Crab Asian slaw, kewpie dressing, mizuna 10.5
Sweet Pepper ¢ Baby corn, courgette flower, enoki 9
Padron Peppers ¢ Unagi sauce, ponzu, furikake 7.5

Lobster Wontons Green chilli, lemon snow, seaweed salad 12

Glazed Chicken Bites Gochujang, spring onion, sesame  8.50

Mini Wagyu Burgers, Brioche, kimchi, melted cheese, chilli  10.5

Soft Shell Crab, Strawberry and tomato salsa, rose petals, basil 11

Satay Chicken Skewers Crispy rice noodles, pak choy 8

Grilled Smoked Tofu ¢ Charred greens, apple, maple miso dressing 7.5
Cauliflower Katsu ¢ Beetroot, mangetout and carrot slaw 9

TRADITIONAL SASHIMI
Served over ice with wasabi, pickled ginger, radish and green shiso
Salmon 10 Tuna 12 Halibut 14
SUSHI ROLLS
Half Roll: 6 Full Roll: 11.5

Tuna Tartare Cucumber, pomegranate, caviar
Salmon Avocado, teriyaki glaze, togarashi
Dragon Roll ¢ Red pepper, pickled daikon, hijiki

SW Half Roll: 8

Tempura Prawn Asparagus, cucumber, tobiko

Full Roll: 14.5

Soft Shell Crab Mango pickle, gochugaru, spring onion
Salt’n’Pepper Salmon Belly Sour plum, purple perilla
Crispy Duck Roll Beetroot, orange, ginger, sesame

Z Full Roll: 16.5

Lobster Dynamite Marinated cucumber, tobiko, chipotle sauce
Beef Fillet, £noki, charred broccoli, smoked mayo, black truffle

24k Gold Guilded Sushi Roll
Tempura oysters, champagne and saffron, truffle caviar

SUSHI SELECTION

Half Set: 24 Full Set: 48

Premium selection of sushi rolls, sashimi, and nigiri

‘Yours’ Fries /@ White truffle oil, nori salt 5

Steamed sticky rice ﬁ Crispy shallots, sesame 4

Steamed pak choy (7 Baby shitake, hoisin 4.5

Crushed baby potatoesﬂ Miso, lemon butter, herbs 5
Seaweed salad /@ Green chilli dressing, shiso leaf 4

Roasted cauliflowerﬂ Cauliflower leaves, garlic and red chilli 5.5

Coconut & Lemongrass Slow Roasted Baby Chicken Red and green sambal 16

Sweet Teriyaki Salmon Charred broccoli, mangetout, kumquats, lime dressing

Beef 80z Fillet Shiitake ketchup, baby onion salsa, burnt cucumber 28

Cod Steamed in Banana Leaf Ye/low curry, pak choy, mango and chilli salsa
Duck Breast Sour plum glaze, charred kale, ginger cake, purple shiso vinaigrette

Celeriac Steak
Gado Gado Salad ¢ Fried tofu, tamarind soy and peanut dressing 12

¢ Vegetarian

19

15

¢ Miso glaze, courgette and soba noodles, wasabi, pistachios

¢ Vegan

17

18

If you have particular dietary requirements, intolerances or allergens, we ask that you contact our team before ordering.
All of our dishes are prepared in kitchens where allergens are present and where fresh food is prepared. A discretionary service charge of 10% will be applied to all tables.
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