
Japanese

Please let us know of any allergies or special dietary requirements before ordering. All prices are inclusive of VAT. 

A discretionary service charge of 12.5% will be added. Adults need around 2000 kcal a day.

SAKE
H O N J OZO  TO K U B E T S U  G O H YA K U M A N G O K U  S A K E 	 £14	 £75
Akashi-Tai, Kansai 
Delicate & complex sake with tropical fruit notes

F U K U KO M AC H I  J U N M A I  K A R A K U C H I  E V E N I N G  S K Y  S A K E 	 £10	 £47
Kimura, Shuzo, Tohoku 
Light & subtle, aromas of stawberry & creamy rice with a mineral crisp & dry structure 

Y U Z U S H U  G I N J O  S A K E 	 £18	 £72
Akashi-Tai 
Light & delicate, infused with citrus & fruit for a crisp & fresh taste

H A K U T S U R U 	 £10	 £120
Junmai Daiginjo Shoun 
Highly fragrant, elegant and mellow taste 

	 10CL	 72CL



E DA M A M E  (V)	 £7 
Volcanic salt or spicy sauce 292 kcal

M I S O  S O U P  (V)	 £6
Dashi, wakame, shiitake, spring onion 161 kcal

TO START

B L AC K  C O D  &  C R A B  G YOZ A 	 £18
Yuzu kusho, ponzu 211 kcal

D U C K  &  S P R I N G  O N I O N  G YOZ A 	 £18
Yuzu kusho, ponzu 419 kcal

V E G E TA B L E  G YOZ A  (V)	 £18
Yuzu kusho, ponzu  238 kcal

J A PA N E S E  S A L A D  (V)	 £10
Mixed leaves, soya beans, marinated seaweed, cherry tomato, ginger dressing  319 kcal

E B I  PA N KO  	 £14
Lightly fried crumbed prawns, wasabi dip 656 kcal

S H R I M P  T E M P U R A 	 £28
Soy dressing 295 kcal

V E G E TA B L E  T E M P U R A  (V)	 £14
Asparagus, shiitake, sweet potato, courgette, Oba leaf 421 kcal

S E A B A S S  K ATA I F I 	 £18
Thinly sliced seabass wrapped on crispy kataifi, caper & yuzu mayonnaise 362 kcal

Small plates

A K A M I  TATA K I 	 £22
Seared thinly sliced tuna, sesame, mango, avocado & cucumber salsa, soy yuzu 299 kcal

U Z I K U R I  S A K E 	 £18
Thinly sliced raw salmon, yuzu dressing, garlic flowers, kizame wasabi 335 kcal

U Z I K U R I  H A M AC H I 	 £24
Thinly sliced yellow tail, yuzu dressing, garlic flowers, kizame wasabi 312 kcal 

RAW

Please let us know of any allergies or special dietary requirements before ordering. All prices are inclusive of VAT. 

A discretionary service charge of 12.5% will be added. Adults need around 2000 kcal a day.



nigiri & sashimi
All freshly cut to order

M I X E D  S A S H I M I  P L AT T E R 	 £48
Chef’s selection of 9 pieces 

C L U B  P L AT T E R 	 £65 
Assortment of 9 sashimi pieces & 7 nigiri pieces	 1154 kcal	

M I X E D  N I G I R I  P L AT T E R 	 £44
Assortment of 7 pieces 

	 NIGIRI	 SASHIMI 
 
	 2 PCS	 3 PCS

A K A M I 	 £16	 £18
Tuna	 207 kcal 	 168 kcal

S A K E  	 £10	 £12
Salmon	 256 kcal	 289 kcal

H A M AC H I 	  £14	 £16	
Yellowtail	 193 kcal 	 168 kcal

S U Z U K I  	 £12	 £14
Sea bass	 172 kcal 	 135 kcal

U N AG I  	 £16	 £18
Fresh water eel	 212 kcal	 196 kcal

H OTAT E 	 £13	 £15
Scallop	 159 kcal	 116 kcal

E B O DA I 	 £14	 £16
Butterfish	 207 kcal	 159 kcal

S A B A 	 £12	 £14
Cured mackerel	 223 kcal	 233 kcal

Please let us know of any allergies or special dietary requirements before ordering. All prices are inclusive of VAT. 

A discretionary service charge of 12.5% will be added. Adults need around 2000 kcal a day.

Please ask your server for today’s selection  
and calorie information 

Please ask your server for today’s selection  
and calorie information 



Makizushi
M AY FA I R 	 £16
Torched salmon, buffalo mozzarella, spiced chilli mayonnaise, bonito flakes 920 kcal

C A L I F O R N I A 	 £14
Fresh Dorset crab, avocado, masago, mayonnaise 331 kcal

I N S I D E  O U T 	 £16
Tuna, spicy mayonnaise, Teriyaki 515 kcal 

G R E E N  D R AG O N  (V)	 £12
Avocado, cucumber, asparagus 313 kcal

Y E L LOW  D R AG O N 	 £14
Ebi tempura, mango & coriander 230 kcal

S A K A N A 	 £14
Mixed fish, sesame, yuzu jalapeno mayonnaise 332 kcal

K I N O KO  (V)	 £12
Tempura shimiji uramaki 236 kcal

Please let us know of any allergies or special dietary requirements before ordering. All prices are inclusive of VAT. 

A discretionary service charge of 12.5% will be added. Adults need around 2000 kcal a day.



(N) contains nuts. Please let us know of any allergies or special dietary requirements before ordering. All prices are inclusive of VAT. 

A discretionary service charge of 12.5% will be added. Adults need around 2000 kcal a day.

Teppanyaki
H A N D  D I V E D  K I N G  S C A L LO P S 	 £24
Vanilla miso 150 kcal
 

F O I E  G R A S  (N)	 £32
Pomegranate, enoki, walnuts  428 kcal 
 

B U T T E R F L I E D  T I G E R  P R AW N S 	 £32
Ginger, lime, soy 264 kcal
 

B L AC K  C O D 	 £40
Teriyaki 473 kcal
 

S A L M O N 	 £29
Sweet miso, sesame 1006 kcal
 

B O N E L E S S  P O U S S I N  	 £26
Citrus mayonnaise 468 kcal
 

U S DA  R I B  E Y E  2 5 0 G  (N)	 £40
Shiitake, fermented chilli, pistachio  499 kcal 
 

WAG Y U  S I R LO I N  2 0 0 G 	 £65
Oyster mushroom 524 kcal 
 

L A M B  C U T L E T S 	 £36
Korean chilli 2233 kcal
 

T E P PA N  S P E C I A L  	 £60
Black cod, tiger prawn, Scottish sirloin 902 kcal 

Teppan Sides
O K R A  118 kcal	 £10

M I X E D  M U S H R O O M S  128 kcal 	 £14

A S PA R AG U S  155 kcal	 £10

B E A N S P R O U T S  82 kcal    	 £5

B R O C C O L I  102 kcal  	 £6

C O U R G E T T E  57 kcal  	 £6

S P I N AC H  141 kcal	 £6

T E P PA N  V E G E TA B L E  R I C E  607 kcal	 £8


