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SHARING S ET “MENU

£65 PER PERSON

All dishes will be served to share.

TO START
Edamame, salted or spiced (vg)
Tuna tartare, cucumber, avocado, lotus chips
Shisho & mizuna salad, cherry tomatoes, tofu, sesame dressing (vg)

HOT BITES & SKEWERS
Buttermilk fried chicken, gochujang mayo
Pork belly skewer, teriyaki TOKii style
Mixed vegetable skewer, Japanese mustard & honey (vg)

WARM DISHES
Miso-glazed salmon
Robata-grilled aubergine, chilli, spring onion, ginger, miso (vg)
Teriyaki glazed duck breast, orange & pomegranate salad, toasted hazelnuts

SIDES
A selection of seasonal sides
Individual miso soup

DESSERT
A selection of mochi and Japanese inspired petits fours

UPGRADES
Whisky Highball or Mizuwari Highball +£18pp
Sake flight (4 styles) +£35
Extra skewer (A5 wagyu - spicy ponzu or salmon - negishio dressing)+£12



T

FEEE SR E
SHARING SET--MENU

£.6:55 P ERPERSON

All dishes will be served to share.

TO START
Edamame, salted or spiced (vg)
Seaweed and samphire salad, sesame dressing (vg)
Yellowtail carpaccio, yuzu dressing, white truffle oil

SUSHI SELECTION
Spicy Tuna Maki, crispy shallots, sriracha mayo
Cucumber & avocado Maki, sesame, soy glaze (vg)
Nigiri Trio, salmon, seabass, tuna
Signature Seared Wagyu Hand Roll, kizami wasabi, sweet soy

WARM DISHES
Beef fillet tataki, red onion salsa, ponzu, garlic crisps
Robata-grilled aubergine, chilli, spring onions, ginger miso (vg)

SIDES
A selection of seasonal sides

Individual miso soup

DESSERT

A selection of mochi and Japanese inspired petits fours

UPGRADES
Whisky Highball or Mizuwari Highball +£18pp
Sake flight (4 styles) +£35
Extra skewer (A5 wagyu - spicy ponzu or salmon - negishio dressing)+£12



PREMIUM
SHARING SET MENU

£:8:0 REERSER-ERIGIOIN

All dishes will be served to share.

TO START
Edamame, salted or spiced (vg)
Tuna tartare, cucumber, avocado, lotus chips
Yellowtail carpaccio, yuzu dressing, white truffle oil
Devon crab & mango salad, Japanese mayo, honey, sesame

HOT BITES & SKEWERS
Japanese scallop skewer, seaweed butter
A5 Wagyu skewer, spicy ponzu

SIGNATURE ROLLS & SUSHI
Spicy tuna maki, crispy shallots, sriracha mayo
Signature nigiri trio: seared salmon belly, ponzu/yellowtail jalapefio, yuzu
dressing/seabass green shiso, myoga

WARM DISHES
Miso glazed black cod, sweetcorn fried rice
Robata-grilled aubergine, chilli, spring onions, ginger miso (vg)
A5 Wagyu beef, grilled veg, spicy ponzu

SIDES
A selection of seasonal sides

Individual miso soup

DESSERT

A selection of mochi and Japanese inspired petits fours

UPGRADES
Whisky Highball or Mizuwari Highball +£18pp
Sake flight (4 styles) +£35
Extra skewer (A5 wagyu - spicy ponzu or salmon - negishio dressing)+£12



