
Please inform us if you have any food allergies or intolerance.
Menus and ingredients are subject to change.

Vegan(vg)

OMAKASE is our fixed-course menu, offering 12 to 14 plates.
It offers a Chef’s selection and experience each time you dine with us.

OMAKASE

Aubergine (vg) £4

Bluefin Tuna w/ Yuzu £10

Fatty Bluefin Tuna ( boiled and marinated ) £14

Japanese Wagyu £16

Fatty Bluefin Tuna £14

CHEF RECOMMENDATIONS

10 pieces of sushi and 4 dishes in total. Charge per person.

Omakase £98

8 pieces of sushi and 2 dishes in total. Charge per person.

Omakase Light £68

Gindara
( black cod )

Saikyouyaki w/ Dashi £20

Scallop £7

Salmon £5

Mackerel £8

Botan Shrimp £16

Maguro Everest £16

Boiled Shrimp £5

Crab Meat £15

Salmon & Ikura 
Gunkanmaki £15

Sea Bream w/ Seaweed £10

Unagi £15( ell )

Hamachi £8( yellow tail )

Sushi Roll £
(                                            )
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( wakame seaweed  / yuba )

DINNER


