FESTIVE
EXCLUSIVES

SOFT-SHELL CRAB MAKI 16.7 WAGYU NIGIRI [2 PIECES] 8.6
CUCUMBER, CHIVES, JALAPENO, BRITISH OLIVE-FED WAGYU,
SESAME, YUZU MAYO BONE MARROW, WASABI

Vegetarian option available

CRISPY BRUSSELS SPROUTS 7.2 FESTIVE S'MORES 9.9
ORANGE, POMEGRANATE, PONZU CHOCOLATE ORANGE S'MORE

WINE TASTING FLIGHT [3 X 100ML GLASSES] 15
HAND-SELECTED BY OUR BARTENDERS TO COMPLEMENT YOUR MEAL

CHRISTMAS IN MANHATTAN 13.2 SPICY MARGARITA 13.2
NIKKA DAYS WHISKY, VERMOUTH, TEQUILA, TRIPLE SEC, LIME, CHILLI
PLUM BITTERS

xxxxxx




FESTIVE
TASTING MENU

£55 PER PERSON
Min. 2 people. Must be selected by the entire table.

START WITH A GLASS OF PROSECCO WINE TASTING FLIGHT
OR MIO SPARKLING SAKE [3 X 100ML GLASSES]
7 PER PERSON 15 PER PERSON
TO START EDAMAME MIXED MAKI SET
SMALL DISHES KOREAN FRIED WINGS CRISPY BRUSSELS SPROUTS
PIGLET YAKI

MAIN EVENT CHOOSE FROM:
JAPANESE FRIED CHICKEN CRISPY DUCK LEG

SMOKED PORK RIB SALMON TERIYAKI

Each served with two bao buns and pickles

DESSERT FESTIVE S'TMORE

See main menu for full dish descriptions and terms & conditions
If you have a food intolerance or need information on allergens please speak to a team member. NOV24



