
K ITCHEN
Edamame 5

Potatoes and salted cod croquettes with 
onions, coriander and lime mayo 1, 3, 8, 9, 11, 12 6

Edamame with truffle oil and  
maldon salt 12 5

Gyoza filled with beef, pork, spring onions   
and ginger served with truffle mayo and  
katsuobushi 8, 12, 14 9

Mixed prawns and veg tempura 1, 5 15

Gyoza filled with mirin and soy sauce  
marinated lobster served with   
sesami dip 5, 8, 12, 14  11

Stir fried noodles vegetables, soy sauce,  
ginger, almonds and bonito flakes 6, 12, 14

(with pork, prawns or chicken) 13

FROM SUSH I  BAR
Wakame seaweed with chilli and  
sesami seeds 6, 12 7

Local white fish ceviche, corn purè, lime gel,  
pickled red onion and leche de tigre 7, 9, 12 14

Salmon tartare, shiso mayo, mango gel   
and toasted almonds 6, 8, 9, 12 13

Beef tartare with soy emulsion, grain mustard, 
quail egg and grass spring onion 3, 8, 14 15

Tuna tataki, kimchi mayo and lime jus 8, 9, 12 14

Octopus skewer with roasted garlic 
mayo 8, 10, 12, 14 15

Smoked duck breast, miso and 
mandarin compote and   
pickled shallots 12 17

Charcoal grilled whole lobsters with 
furikake mayo 5, 8 19

Chicken skewer glazed with soy sauce 
and shichimi pepper (1pc) 12, 14 4

JAPANESE CHARCOAL GR ILL
ROBATA GR ILL

Sweet potato, peri peri sauce and  
nori seaweed 4

Grilled asparagus and   
sweet soy sauce 12 5

SASH IM I  & RAWS
Tuna sashimi (6pcs) 9 11

Salmon sashimi (6pcs) 9 14

Sashimi mix deluxe (9pcs) 5, 9, 10 23
tuna, salmon, oyster, prawn

Raw prawn (1pc) 5 6

Fresh shucked oyster (1pc) 10 4

Japanese sandwich filled with panko  
deep fried pork, yuzu kosho mayo    
and lettuce 1, 2, 7, 14 9

Japanese sandwich fille with panko deep  
fried chicken marinated in soy sauce, sakè   
and mirin, lime mayo and lettuce 1, 2, 7, 14  9

Dim sum filled with red prawns, ginger,  
spring onions, shiitake mushrooms,   
shiso mayo and teriyaki sauce 1, 2, 7, 10  10

Soy noodles with sea food, egg yolk, teriyaki 
sauce and katsuobushi 1, 2, 3, 10, 14 13

5

Pork belly skewer glazed with goma 
dressing, sesami seeds and spring 
onions (1pz) 1

Charcoal grilled slicet beef and  
yakiniku sauce 12, 14 16



ALLERGENS: 1. Gluten, 2. Nuts, 3. Mustard, 4. Sesame, 5. Crustaceans, 6. Peanuts, 
7. Celery, 8. Eggs, 9. Fish, 10. Molluscs, 11. Milk, 12. Sulphites, 13. Lupins, 14. Soy

Vegetarian product

5

Mini bao bun filled with pulled pork, 
savoy cabbage, pickled red onions  
and sriracha mayo (1pc) 8, 12, 14

8
Mini bao filled with lobster, lettuce, 
shiso and truffle mayo (1pc) 5, 8, 14

4

Mini taco filled with tuna tartare, 
Philadelphia, lime and smoked 
maldon salt (1pc) 9, 11

5

Mini taco filled with salmon tartare, 
avocado, mango and   
sesami  seeds (1pc) 9

N IG IR I  & G IÒ
Tuna nigiri with truffle mayo 8, 9 4

Salmon nigiri with avocado cream 8, 9 4

Tuna giò with foie gras and    
teriyaki sauce 9, 14 4

Salmon giò with quail egg 8, 12 4

TACOS & BAO

8
Gianduja, ginger and   
toasted almonds

DESSERTS

8
Matcha sweet rice and   
chocolate ice cream  11

8
Coconut cheesecake, almond
crumble and passion fruit cream 1, 6, 8, 11

4PCS

ROLLS

Our soy sauce is gluten free

Uramaki filled with prawns tempura,
avocado, cucumber, lime mayo and
tobiko 1, 5, 8 7

Uramaki filled with tuna and roasted
spring onions, spicy tuna tartare,
sriracha mayo, tobiko wasabi
and crispy onions 8, 9, 12 6

Uramaki filled with asparagus and
avocado, courgette carpaccio,
japanese mayo, teriyaki sauce
and purple potatoes chips 8, 12 5

Hosomaki filled with local white fish
and chives, prawns tartare, truffle
mayo and foie gras 1, 5, 8, 9, 12 9

Uramaki filled with salmon and
mango, toasted pistachios and
lime gel 1, 5, 8, 9, 12 8

Uramaki filled with tuna and salmon,
mango carpaccio, crispy potato
flakes and teriyaki sauce 9, 12 7

Uramaki filled with charcoal roast
asparagus, truffle Philadelphia, beef
tartare and potato flakes 11 7

Hosomaki rolled in kataifi filled with
Philadelphia and avocado, salmon
tartare, teriyaki sauce, lime mayo
and spicy mayo 8, 9, 11, 12, 14 9

Uramaki filled with courgette flower 
tempura, avocado, lobster tartare, 
japanese mayo, ponzu sauce, lime  
and furikake 1, 7, 10, 14 10

Uramaki filled with sea bass and  
mango, red prawn tartare, shiso mayo, 
sweet soy sauce and tobiko 1, 3, 7, 10, 14 7

Uramaki filled with tempura crab   
and marinated cucumber, tuna  
carpaccio, spicy mayo and   
teriyaki sauce 1, 3, 7, 10, 14 9

Uramaki filled with salmone and green 
apple, salmon carpaccio, soy mayo, 
sesami dressing and ikura  1, 3, 14 8

Cover charge  2

8Fried pistachio ice cream 1, 6, 11, 12

Uramaki filled with tempura asparagus, 
cucumber, lettuce, chicken with teriyaki 
sauce and toasted almonds 1, 7, 12 7

Beef nigiri with truffle mayo 8, 9, 11, 12 4


