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Please note we cannot alter the ingredients on the tasting menu. We cannot guarantee that all our dishes are free 

from nuts or derivatives and our menu descriptions do not mention all ingredients. Please inform a member of 

staff if you have allergies. A discretionary 15% service charge is added to all bills.  

Menu & price is subject to change. All parties to go with same menu on the table. 

 

 

NEW STYLE | £75 
 

Smoked eel, yuzu gel, apple, caviar 

Seafood tartare, clementine, yuzu caviar 

 

Hand-Picked Oyster, Tosazu | £6 
With caviar & champagne/sake | + £13 

 

 

Sashimi Omakase, 5-years aged soy sauce 
With Japanese wasabi freshly grated on your table 

 

Ebi goma tortellini, ebi sauce, ebi foam 

  

Brioche bread & beef bone marrow 

Shitake and shimeji 

 

Binchotan grilled duck, poached fig 
Beetroot tartare, crispy kale and beetroot teriyaki 

 

Genmaicha poached peach, yuzu cream 
Chocolate crumb, cinnamon and kombu ice-cream 

 
Burnt lemon pie, umeshu jelly, sudachi bon bon 
 

 

Supplements 
Hokkaido Signature Scallop Stone Garden  

| + £18 

A5 Kobe or Kagoshima wagyu | + £MP 

 

Premium New Style Omakase Tasting 

menu | £95  

Subject to availability 

  

SEASONAL TASTING MENUS 

  

CLASSICS & 

SIGNATURES | £87 
 

Hokkaido Signature Scallop Stone Garden 

Seafood tartare, clementine, yuzu caviar 

 

Hand-Picked Oyster, Tosazu | £6 
With caviar & champagne/sake | + £13 

 

 

Sashimi Omakase, 5-years aged soy sauce 
With Japanese wasabi freshly grated on your table 

 

Signature grilled nasu, truffles 
Saikyo miso, sesame, 36 months aged parmesan 

  

Brioche bread & beef bone marrow 

Shitake and shimeji 

 

48hrs marinated Black Cod, Yasai salad 

 

Sesame cremeux, pound cake, sesame 

crumble, sesame ice cream 

 
Burnt lemon pie, umeshu jelly, sudachi bon bon 
 

 

Supplements 
Premium fatty tuna sushi, 5-yrs aged soy, 

sanpuku nori with kings caviar | + £14pp 

A5 Kobe or Kagoshima wagyu | + £MP 

 

Premium RAI Classic Omakase Tasting 

menu | £105 

Subject to availability 


