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TASTING MENU

Minimum of two people

55 per person
Sake pairing | +39 per person

Edamame, sansho pepper, sea salt | vg
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Hiroshima miso soup | vg
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Spinach salad, toasted sesame dressing | vg
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— SAKE PAIRING | Tosatsuru Ginrei —

Sashimi platter
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Prawn tempura, ao nori, chilli garlic mayonnaise
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— SAKE PAIRING | Ninkiichi Gold Junmai Daiginjo —

Lamb cutlets, yuzu shiso marinade, spicy kimchi mayonnaise
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— SAKE PAIRING | Shirakabe Gura Kimoto Junmai, Takara Brewery —

Collapsing matcha tiramisu | v
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— SAKE PAIRING | Yama Yuzu, Tsukasa Botan Brewery —
All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite efforts to prevent cross-contaminations,

we do use allergens in our kitchens and any of our dishes may contain traces of allergens. Our menus are sample menus and are subject to change.
All prices are in GBP. Al prices include VAT at the current rate. A 13.5% discretionary service charge will be added o the final bill. | V - vegetarian VG - vegan




