
ADD ON 

SALT & PEPPER SQUID 19

CRISPY ROCK SHRIMP YUZU MAYO 21

TENDERSTEM BROCCOLI SPICY MISO QUINOA 12

GREEN ASPARAGUS SMOKED CREAMY PONZU 13

SWEET CORN FRIED RICE & TRUFFLE 24 V

EDAMAME HUMMUS 11 VG

 v = vegetarian   |   vg = vegan
A discretionary service charge of 14.5% will be added to your bill. 
Cover charge £2 per person. 

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are 
listed on the menu and we cannot guarantee. the total absence of allergens. Detailed information on the fourteen legal 
allergens is available on request, however we are unable to provide information on other allergens

COURSE ONE
SELECT 2

SALMON CEVICHE

YELLOWTAIL GUNKAN 

HOUSE SALAD YUZU OLIVE DRESSING VG

COURGETTE TEMPURA V

EDAMAME GYOZA SZECHUAN PEPPER V

FIVE SPICE CHICKEN SALAD HONEY MUSTARD 

BURRATA & KIMCHI

PRAWN GYOZA KIMCHI MAYO

SALMON NIGIRI ABURI 

SPICY CHICKEN WINGS 

TIGER PRAWN TEMPURA DASHI BROTH

COURSE TWO
SELECT 1

GRILLED SEABASS CHILLI PONZU

SALMON TERIYAKI

BABY CHICKEN PICKLES

KAISEN DON ON SUSHI RICE 

ASPARAGUS & AVOCADO DON VG

CRISPY TRUFFLED TOFU AVOCADO & LIME VG

BLACK COD TEMPURA NAAN JIM

PORK KIMCHI FRIED RICE

SPICY BEEF TENDERLOIN GINGER (+7)

WAGYU SIRLOIN STEAK SAUCE & PONZU (+38)

KUIKKU
LUNCH MENU   

available monday - saturday 12pm to 6pm

6 people maximum

2 COURSES 32

ALL SERVED WITH A DETOX SHOT & MISO SOUP 

A GLASS OF WINE. 
A SELECTION OF WINES, CHOSEN BY OUR HEAD SOMMELIER

CHABLIS - DOMAINE DE LA GENILLOTTE - BURGUNDY 2023  9

MALBEC - PERDRIEL - MENDOZA 2023 9

RUINART - BDB - CHAMPAGNE N.V.  17

DESSERT

DOUGHNUTS 11

COFFEE CHOCOLATE DELICE 8

PETIT FOURS 6


