The Plummer 15 Uchi Martini 16 Shiro Negroni 16

Plum, Vodka, Sage Japanese Gin, Champagne Dry White Port, Potato Shochu,
Vermouth Cordial, White Koji Sake, Bitter, Yuzu Sake,
Hinoki-Yomogi Bitters Chrysanthemum Bitters

RAW & SMALL PLATES SNACKS

SKEWERS

GRILL

SIDES

DESSERTS

Wild Flour Sourdough, Cultured Butter
House Pickles
Steamed Fried Buns, Smoked Cod'’s Roe, Chilli Crisp

Sea Bream, Ponzu, Smoked Lardo

Hereford Beef Tartare, Mustard, Egg yolk
Bluefin Tuna Tataki, Karashi Miso, Grapefruit
Toro Taku Temaki (2pc)

Nigiri Selection (3/6pc)

Sashimi Selection (8pc)

Tempura Octopus, Wild Garlic
Woye Valley Asparagus, Miso Hollandaise, Black Garlic

Oyster Mushroom, Nettle
Cornish Red Chicken Leg, Morel, Wild Garlic

Fish Of The Day, Butter, Burnt Lemon
36 Day-aged Sirloin, Wild Garlic Butter (4509)
Baked Rice, Wild Mushrooms, Cacklebean Egg Yolk

Pink Fir Potatoes, Yuzukosho
Flourish Farm Salad, Mustard Miso Vinaigrette, Pickled Pear

Creme Caramel, Umeshu, Okinawa Sugar
Chocolate Mousse, Yoghurt, Hazelnut Praline

I[tems 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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