
S A K I Z U K E
S A K I Z U K E  M O R I A W A S E
Selection of appetizers

S O M E N
Cold noodles with egg in light dashi

I K A  T E M P U R A
Deep fried squid in tempura batter

D A S H I  T A M A G O
Rolled omellette with spicy cod roe

R E N K O N  S A K E - Z U K E
Cured salmon on Lotus root chips with caviar

C H U T O R O  C A R P A C C I O
Thinly sliced Fatty Tuna with parmesan cheese

H A M A C H I  T A T A K I

1 6

7 . 5

1 2 . 9

5 . 9

1 9 . 7

2 4 . 7

2 2
Seared yellowtail with Jalapeno sauce

M A K A Z U
S A B A  O S H I Z U S H I  M A K A Z U
Pressed open sushi with mackerel

U N I  M A K A Z U
Sea Urchin open sushi

H O T A T E  M E N T A I  M A K A Z U
Scallop open sushi with cod roe,
asparagus tempura

T O R O  T A K U  M A K A Z U
Tuna belly open sushi with pickled radish

L O B S T E R  M A K A Z U

7 . 8

1 1 . 9

9 . 4

9 . 6

1 1 . 9
Lobster tempura open sushi with corn sauce

S H I M E

U N A - C H A Z U K E 9 . 5

S U S H I  &  S A S H I M I

H I R A M E

A K A M I

Brill

Blue fin tuna

S A K E

I K U R A

Salmon

Salmon roe

H A M A C H I

W A G Y U

Yellowtail

Japanese beef

H O T A T E

S A K E  T O R O

Hokkaido scallop

Salmon belly

I K A

C H U T O R O

squid

Blue fin fatty tuna

T A I

U N A G I

Sea Bream

Braised eel

B O T A N  E B I

O T O R O

Wild spotted prawn

Blue fin fattest tuna

5 . 4

p e r  p i e c e 3  s l i c e s

1 3

5 . 9 1 4

6 . 5 1 8 . 3

7 . 6 2 1 . 8

6 . 2 1 7

5 . 1 1 2 . 7

4 . 1 9 . 5

5 . 9

1 1 . 9

1 4 . 3

7 . 4 7 . 4 0

1 2 . 5

5 . 9

5 . 9

4 . 9 1 2 . 5

All prices include 20% VAT. A discretionary 15% service charge will be added to the bill.
If you have a food allergy or special dietary requirement, please inform a member of sta�.

Braised eel roll served in light dashi soup

Ikura Shot

O M A K A S E  S U S H I
Chef’s choice of 6 pieces of nigiri with toppings

2 9

H I R A M E  T O M A T O  U S U Z U K U R I
Thinly sliced Brill with tomatoes in Tosazu

1 2 . 9

W A G Y U  T A T A K I
Thinly sliced seared Wagyu beef

1 6 . 5

1 4

K O N O M O N O
Mixed pickles

5 . 5



S O F T  D R I N K S

D R I N K S  M E N U

K I N G S D O W N  W A T E R
Still / Sparkling

Beginner

Advanced

ProG E N M A I C H A

I C E  O O L O N G  T E A

S A K U R A  C O L A

4 . 9 5

S H O C H U

I I C H I K O Barley 4 . 5 7 2

Served with ice, soda, hot water,
or oolong iced tea

Sweet PotatoK U R O  K I R I S H I M A 6 . 4 1 0 2

Sweet PotatoS A T O H 1 0 . 5 1 5 0

RiceS E N G E T S U  K U M A 4 . 5 7 9

SobaT O W A R I 8 . 5 1 1 5

B E E R
C O E D O  S H I R O 330ml 6 . 9

330mlC O E D O  B E N I A K A 6 . 9
C O C K T A I L S

A S K  U S  A B O U T  S A K E

M A T C H A T I N I 1 5

N I G O R I  S A K E - H I

T O K I  H I G H B A L L

1 4

1 2 . 6

K O M U S U B I 1 6

O Z E K I 1 8 . 9

Y O K O Z U N A 2 24 . 5

3 . 8

5 . 9

S A K E  F L I G H T 3  x  5 0 m l

All prices include 20% VAT. A discretionary 15% service charge will be added to the bill.
If you have a food allergy or special dietary requirement, please inform a member of sta�.

B O T T L E5 0 M L

W I N E

C H A M P A G N E

C H A R D O N N A Y

C H I N O N  R O U G E

Francois Monay Brut

Bourgogne AOC. Vignerons de Terres Secretes

Domaine du Puy Rigault

1 6 . 7

1 3 . 4

1 3

1 0 0

5 8 . 5

4 8

B O T T L E1 2 5 M L

U M E  C H U - H I 1 1 . 6

330mlK I R I N  I C H I B A N 6 . 2

330mlA S A H I  Z E R O 6

S P I R I T S
R O K U  G I N 1 0 . 5

H A K U  V O D K A

T O K I  W H I S K Y

1 0 . 5

1 1 . 6

5 0 M L

N I K K A  C O F F E E 1 7 . 3

N I K K A  F R O M  T H E  B A R R E L 2 3 . 1

S U N T O R Y  C H I T A 2 5 . 2

S P A R K L I N G

B O T T L E1 7 5 M LW H I T E

B O T T L E1 7 5 M LR E D

G A V I
San Pietro DOCG Tenuta

1 6 6 8 . 5

S A N C E R R E
AOP Cuvee Tradition Pascal Thomas

2 0 . 3 8 7

S A I N T - E M I L I O N
Grand Cru AOC Chateau Pavillon Rocher

8 5 . 5

C R O Z E S - H E R M I T A G E
AOC Domaine des Combat

9 0


