
WHILE YOU DECIDE
Salted or spiced edamame (ve)

Miso soup                                                     

Buttermilk fried chicken                           
gochujang mayonnaise

Yuzu-miso salmon bites                          

SMALL PLATES
Pork or chicken gyoza                          

Shrimp or vegetable (ve) tempura      
tentsuyo dashi

Heritage tomato salad (ve)                   
ginger & miso dressing

Aubergine dengaku (ve)                         
shiso & lotus

Yellowtail carpaccio                                    
yuzu dressing, white truffle oil

Tuna tartare                                               
cucumber, avocado, miso, lotus chips

ROBATA GRILL
Green asparagus             
smoked tofu & lemon sauce

Chicken yakitori skewer  
grilled lime

Pork belly skewer              
pickled apple

Yuzu-miso baby chicken
charred baby vegetables

Salmon teriyaki                  
red cabbage & chimichurri

Miso glazed black cod                      
cauliflower

WAGYU
Japanese Wagyu grade A5, grilled vegetables, spicy ponzu

100g                                                          

200g

Wagyu fried rice
egg yolk & mushroom
                                                    
VEGETABLE SIDES
Steamed rice (ve)                                   

Grilled sweet potato (ve)                          
Wasabi salsa

Spinach (ve)                                             
goma sauce

SUSHI & SASHIMI
Chef’s selection nigiri & sashimi
12 pieces                         
18 pieces                                    
24 pieces                                      

SASHIMI (3PC) or NIGIRI (2PC)
Salmon / Sake                          

Sea Bass / Suzuki                   

Prawn / Ebi                                   

Salmon roe / Ikura                         

Tuna / Akami                                

Eel / Unagi                                      

Yellowtail / Hamachi                       

Scallop / Hotate                             

Fatty Tuna / Otoro                         

SIGNATURE SUSHI
Seared salmon belly             
ikura, ponzu

Yellowtail                                     
green chilli, yuzu dressing

Seabass                                     
shiso, myoga

Seared A5 Japanese wagyu         
kizami wasabi, sweet soy

MAKI ROLL (6PC)
Cucumber & avocado (ve)              

Salmon & avocado                        

Seabass & shiso                              

Yellowtail                                     

Eel & cucumber                          

Shrimp tempura                        

Soft shell crab & avocado             

Spicy tuna                                     

Toro taku                                     

v Vegetarian | ve Vegan
Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and
we cannot guarantee the total absence of allergens. For detailed information on the fourteen legal allergens please ask one of our team

members, however we are unable to provide information on other allergens.
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Add 15g Oscietra caviar to any dish       35

30g Oscietra caviar & condiments         70
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