
A compulsory 12.5% service charge will be added to the final
bill. If you have any food allergies, please inform the server.

(Please, choose one per person from the following)

Christmas

Chargrilled Wasabi Peppercorn Chicken Breast 
with creamy wasabi peppercorn sauce served with 

oriental mushrooms and creamed leek
 

Fresh Chargrilled Scottish Salmon 
Served sizzling hot with seasonal vegetables

 
Spicy Sour Seafood Toban Yaki

Fresh scallops, Prawns (head on), Salmon & Squid with Seasonal Vegetable
 

Slow Cooked Pork Belly
Served on green beans and sugar snaps in hoi-sin miso Tsunami sauce 

 
Tofu and Oriental Mushroom Toban Yaki

Served with seasonal mixed vegetables, butter, yuzu soy dashi
 

Chef’s Choice Nigiri & Sushi Roll
2x pcs nigiri, 2x pcs of sashimi & crispy chicken katsu roll 

 

Chef’s Choice Nigiri &Sushi Vegetarian Roll
4x pcs nigiri & vegetable special roll 

SET MENU - £43

Nibble  edamame wi th  smoked sea sa l t  

(APPETISER SHARING PLATTER)

Lobster Gyoza Dumplings 
Served with Tsunami chilli dip sauce

Nasu Goma 
Grilled Aubergine with Japanese goma sesame paste

Chargrilled Kushiyaki Rump Beef Skewers 
Chargrilled rump beef skewers marinated in a bold Korean-style sauce

offer a perfect balance of smoky and umami-rich flavour 

(The main course is served with rice or hot udon noodles)

Banana Pudding Cake
A delicate harmony of warm banana sponge and silky pudding, crowned with a drizzle

of caramel that melts like morning mist. Paired with velvety vanilla ice cream.

Appetisers

Main Courses

Dessert


