
Spring set menu

Misoshiru 
Classic white miso soup, tofu, spring onion, mushroom 

Nasu Dengaku 
Miso glazed aubergine, sesame, itokiri togarashi 

Momo Yakitori 
Chargrilled chicken & mixed pepper skewers, yakitori glaze 

Gyuniku Tsukune (£2.50 supplement) 
Japanese tare glazed wagyu beef skewers, rich egg yolk 

Kinokodon 
Mixed Japanese mushrooms, onsen egg, spring onion, chilli, Japanese steamed rice 

Oyakodon 
“Parent & Child”: simmered chicken, egg and onions,kizami nori, Japanese steramed rice   

Chicken Katsu Curry 
Panko breaded chicken, Japanese curry sauce, steamed rice, fukujinzuke, crispy fried lotus root 

Niku Udon 
Thinly sliced beef brisket, udon noodles, savoury broth, crispy leeks, spring onion 

Shake Donburi (£2.50 supplement) 
Teriyaki glazed salmon, wilted spinach, spring onion, sesame, Japanese steamed rice 

Melting Matcha Fondant 
Uji matcha and white chocolate molten cake 

Yuzu Chocolate Cheesecake 
Basque style, baked dark chocolate and yuzu citrus cheesecake 

Shinku Citrus   
Grapefruit shochu spritz, Haku vodka,
citron tea jam, fresh lime

Japanese Slipper
Cointreau, midori, lemon
maraschino

 2 courses £19.95    

3 courses £25.95   

Seasonal cocktails at £11.95


