
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-gril led aubergine, chil l i ,  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

S H A R I N G  S E T  M E N U
£ 6 5  P E R  P E R S O N .  M I N I M U M  4  P E R S O N S .

A l l  d i s h e s  w i l l  b e  s e r v e d  t o  s h a r e .  M u s t  b e  p r e b o o k e d .

U P G R A D E S
 W h i s k y  H i g h b a l l  o r  M i z u w a r i  H i g h b a l l  + £ 1 8 p p

S a k e  f l i g h t  ( 4  s t y l e s )  + £ 3 5
E x t r a  s k e w e r  ( A 5  w a g y u  –  s p i c y  p o n z u  o r  s a l m o n  –  n e g i s h i o  d r e s s i n g ) + £ 1 2  



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 fi l let tataki,  red onion salsa, ponzu, garl ic crisps

Robata-gril led aubergine, chil l i ,  spring onions, ginger miso (vg)

SIDES
A selection of seasonal sides

Individual miso soup

DESSERT
A selection of mochi and Japanese inspired petits fours

T H E  S U S H I
S H A R I N G  S E T  M E N U

£ 6 5  P E R  P E R S O N .  M I N I M U M  4  P E R S O N S .

A l l  d i s h e s  w i l l  b e  s e r v e d  t o  s h a r e .  M u s t  b e  p r e b o o k e d .

U P G R A D E S
 W h i s k y  H i g h b a l l  o r  M i z u w a r i  H i g h b a l l  + £ 1 8 p p

S a k e  f l i g h t  ( 4  s t y l e s )  + £ 3 5
E x t r a  s k e w e r  ( A 5  w a g y u  –  s p i c y  p o n z u  o r  s a l m o n  –  n e g i s h i o  d r e s s i n g ) + £ 1 2  



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  jalapeño, yuzu
dressing/seabass green shiso, myoga

WARM DISHES
Miso glazed black cod, sweetcorn fried rice

Robata-gril led aubergine, chil l i ,  spring onions, ginger miso (vg)
A5 Wagyu beef, gri l led veg, spicy ponzu

SIDES
A selection of seasonal sides

Individual miso soup

DESSERT
A selection of mochi and Japanese inspired petits fours

P R E M I U M
S H A R I N G  S E T  M E N U

£ 8 5  P E R  P E R S O N .  M I N I M U M  4  P E R S O N S .
A l l  d i s h e s  w i l l  b e  s e r v e d  t o  s h a r e .  M u s t  b e  p r e b o o k e d .

U P G R A D E S
 W h i s k y  H i g h b a l l  o r  M i z u w a r i  H i g h b a l l  + £ 1 8 p p

S a k e  f l i g h t  ( 4  s t y l e s )  + £ 3 5
E x t r a  s k e w e r  ( A 5  w a g y u  –  s p i c y  p o n z u  o r  s a l m o n  –  n e g i s h i o  d r e s s i n g ) + £ 1 2  


