Ume Highball 13 Gooseberry & Olive Sonic 13 Shiro Negroni 16

Bubbly, fruity, fragrant Savoury, complex, smooth Captivating, dry, aromatic
Ichiko Saiten shochu, umeshu, Nikka Coffey gin, gooseberry, olive Dry White Port, Potato Shochu,
orange blossom, soda water cordial, soda water, tonic water White Bitter, Yuzu Sake,
Chrysanthemum Bitters
Oyster, Sweet Sake, Finger Lime 5.5 (ea)
Homemade Pickles 6
Corn Kakiage, Shichimi, Nori Salt 8
Fig Tempura, Elderflower 9
Brioche, Cured Sardine, Lardo 9
Smoked Cod's Roe, Chili Crisp, Steamed Fried Buns 11
Trout Maki 14
Tune Tartare, Pickled Cucumber 19
Tuna Tataki, Karashi Miso, Grapefruit 19
Toro Taku Temaki 19
Smoked Otoro Nigiri 19
A5 Wagyu Nigiri 21
Sashimi Selection gpc 34
Nigiri Selection 3/6pc 18/36
King Oyster Mushroom, Watercress 9
Lamb Belly, Curry, Sesame 11
Otoro, Yakiniku Sauce 15
Mackerel Tempura, Chive Emulsion, Kizami Wasabi 16
Baked Rice, Wild Mushrooms, Egg Yolk 28
Miso Cured Trout, Namayasai Leaves (200g) 40
Duroc Pork Chop, Yakiniku Sauce (650g) 58
Lamb Rack, Broad Beans, Seaweed (250g) 65
Tuna Steak, Peppercorn Sauce (200g) 80
36 Days Dry Aged, Bone In, Sirloin (750g) 130
Namayasai Salad, Pickled Pear 10
Summer Beans, Smoked Tofu 14

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.




