
NEW YEARS EVE MENU (£70pp)

PROSECCO
Glass of Prosecco upon arrival

NIBBLES

maldon sea salt
Steamed Edamame (vg)

RAWS & SUSHI

salmon, tuna & sea bass
3 Kinds of Sashimi

asparagus, avocado, crispy shallot & yuzu mayo
Salmon Roll

SMALL PLATES

gochujang mayo & fresh lime
J.Fried Karaage

homemade || waterchesnut, shiitake, spring onion & chilli soy
Pork Gyoza

Prawn Tempura

MINIMUM 2 PEOPLE
MUST BE SELECTED BY THE WHOLE TABLE

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.

Maximum seatime time of 2 hours. A discretionary 12.5% service charge will be added to your bill.

ROBATA MAIN

grilled 1/2 chicken, bbq glaze & pickled daikon
BBQ Free Range Chicken

pickled shimeji mushroom & ROBATA red chilli
Miso Aubergine (vg)

smoked & cooked on hay, served with yakiniku, chimichurri & chilli oil
Hay Flamed Beef Fillet £5 supplement

spicy miso & japanese pickled cucumber
Black Cod - 160g £7 supplement

Choose one main dish per person


