
Porthilly Oyster, Sweet Sake, Finger Lime                  5.5
Fried Potato Cake, Trout Roe / Devon Crab               13/18
Smoked Cod’s Roe, Chilli, Fried Steamed Buns      12

House Pickles 

Bluefin Toro Taku Temaki  (2 pc.)
or

Nigiri Selection (3 pc.)
or

Sashimi Selection (3 pc.)
or

Inari Nigiri (2 pc.)

Wya Valley Asparagus, Brown Butter Hollandaise, 
Mandarin Jam

or
Grilled Baby Squid, Watercress, Watermelon Radish

or
Lamb Belly, Sesame, Curry

Shiitake & Smoked Celeriac, Nori
or

Hereford Sirloin, Sansho Sauce, Roscoff Onion, Maitake
(Supplement 10 )

or
Red Mullet, Yuzukosho, Monk’s Beard

(All Served with Wood Fired Pink Fir Potatoes)

38

Flourish Farm Leaves, Pear, Mustard Miso Dressing	 8
Grilled Sprouting Broccoli, Yuzu Tofu, Chilli Crisp	 10
Wood Roasted English Leeks, Sesame, Alliums	 10

Items may contain allergens. Please inform the team of any allergies or dietary requirements. �
15% discretionary service charge will be added to your bill. 100% of all tips and service go to the team.
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