NEW YEARS EVE MENU - £60PP

MINIMUM 2 PEOPLE
MUST BE SELECTED BY THE WHOLE TABLE

TO START

EDAMAME (vg)

maldon sea salt or sweet spicy

MISO SOUP (vg)

SMALL PLATES CHOOSE ONE SMALL PLATE PER PERSON

CHICKEN KARAAGE
chicken thigh, gochujang mayo & fresh lime

IKA KARAAGE

fried squid, yuzu mayo and fresh lime

EBITEMPURA

prawn tempura & yuzu mayo

AGEDASHI TOFU (vg)

fried tofu with spring onions, tempura sauce & chopped seaweed

SUSHI PLATTER

NIGIRI (3 pes)

salmon, aburi & chutoro

SASHIMI (2 pcs)
hamachi & salmon

SANTAN MAKI

prawn tempura, asparagus, avocado topped with seared tuna, truffle mayo & tobiko

LARGE PLATES CHOOSE ONE LARGE DISH PER PERSON

CHICKEN KATSU CURRY

spicy chicken karaage with rice & japanese curry sauce
SALMON TERIYAKI

teriyaki sauce, kimchi, carrots, spring onions & sesame seeds
GRILLED MISO AUBERGINE (vg)

pickled shimeji mushroom & red chilli

GRILLED BEEF RIBEYE £5 supplement

truffle ponzu, asparagus & cherry tomato

MISO BLACK COD £7 suppelement
sweet soy miso & pickled daikon

AKAYA

DESSERT

\ N
B R
chocolate & strawberry cheesecake —

Our food may contain nuts, seeds & shellfish. Please let us know if you have any allergies.
Please also note, deep fried items may be cooked in the same oil as non-vegetarian items.
A discretionary 12.5% service charge will be added to your bill.




