


Please direct any enquiries related to food allergies or intolerance to your server prior to ordering.
All prices include VAT. A discretionary 12.5% service charge will be added to your bill.

Omakase
Translated as “I’ll leave it up to you ” omakase is a memorable
dining experience showcasing the best of Japanese flavours,

textures, and techniques. Prepared and guided by our expert sushi
chefs, the ever-changing menu navigates the best of Japan’s 72

micro seasons, highlighting craftsmanship, quality, and seasonality
alongside ‘omotenashi’ , the Japanese spirit of hospitality. 

Omakase Experience - £100

Sake
 Sake, said to be a gift from the ancient Shinto Gods, has been
enjoyed for centuries, perfectly expressing the traditions and

craftsmanship of Japan. Our flight embraces the Japanese proverb
“Nihonshu wa ryori wo erabanai” (meaning “sake doesn’t fight with

food”) to enhance the flavours and experience of omakase.

Paired with 4 Sakes - £35

Japanese Whisky
 Boasting an extensive collection of over 70 Japanese whiskies, we
have an extensive eclectic list of single malt, blended, and single

grain whiskies to pair with your meal.

Whisky Highball - £18
Mizuwari Highball - £18

Whisky Flight (3 drams) - £45
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