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The Menus

Our Executive Chef has created a selection of  
Asian-inspired menus to suit all tastes and occasions, 

specifically for The Coral Room. Reflecting the service  
in the main restaurant, our first three menus are designed  
to be shared, with dishes served on platters in the centre  
of the table. Please select one menu for your whole party. 

We can happily cater for guests with specific dietary 
requirements and arrange alternative  

dishes where required.
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Canapés
light bites

Prawn Gyoza, Kimchi Mayo  5

Watermelon & Feta with Yuzu Koshu  4

Crispy Duck & Watermelon With Pomegranate,  
Cashews & Sakura Herbs  6.5

Chunky Tuna Tartare, Barley Miso & Spring Onion  6

Yellowtail Sashimi Green Mandarin Ponzu & Myoga  5

Spicy Yellowtail Roll  5

Asparagus and Mushroom Roll  4

Avocado Roll  2.5

Blow Torched Salmon Nigiri with Smoked Tofu  
& Yuzu Kosho  5

Tuna Nigiri with Caviar  7.5

Wagyu Gunkan with Black Truffle  7

Rock Shrimp Tempura  5

Edamame Gyoza, Szechuan Pepper  4

Beef and Asparagus Skewer  6.5

Pork Belly Skewer  5.5

Toro Caviar Toast  10

Wagyu Tataki  10

Wagyu Beef Gyoza, Ginger & Black Truffle  8.5

Edamame & Wasabi Croquettes  4
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Canapés
bigger bites

Tofu Bun  5

Rock Shrimp Slider  12

Karage Chicken Bun  6

Black Cod Loli, Spiced Miso  14.5

Wagyu Toast, Smoked Kimchi,  
Japanese Whisky Hollandaise  16

Isle of Mull Scallops, Jalapeño Sauce,  
Pickled Green Apple  9

Spicy Lobster Taco  13

Yellowtail Taco  12

Wagyu Taco  14

Lobster Bun  13

Pork Belly Bun  8

	

Each platter serves six guests 

Signature Scallop, Toro, Seasonal Prime 150 per platter 

Classic Tuna, Salmon, Yellowtail 80 per platter  

	

Blueberry Financier  3.5

Vanilla Cheesecake 3.5

Berry Pavlova   3.5

Chocolate Tart 3.5

Mini Doughnuts, Chocolate Sauce & Exotic Curd  3.5
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Menu One
£58 per person

Salt & Pepper Squid 

Edamame Gyoza, Szechuan Pepper

Tiger Prawn Tempura, Dashi Broth

Salmon & Avocado Maki

Whole Baby Chicken, Pickles

Tenderstem Broccoli, Spicy quinoa

Steamed Rice 

Coffee & Chocolate Delice,  
Mint Chocolate Chip Ice Cream

Please note: If any of the above tasting menus are requested to be  
individually plated there will be an additional cost of £7 per person

C O R P O R AT E  
L U N C H  M E N U S 

SHARING STYLE
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Menu Two
£78 per person

Rock Shrimp Tempura, Yuzu Mayo

Prawn Gyoza, Kimchi Mayo

Crispy Duck & Watermelon Salad, Pomegranate 

Spicy Tuna Maki

Spicy Beef Tenderloin, Ginger 

Grilled Asparagus, Smoked Creamy Ponzu

Kimchi Fried Rice

Cinnamon Doughnuts

Please note: If any of the above tasting menus are requested to be  
individually plated there will be an additional cost of £7 per person
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Menu One
£95 per person

Salt & Pepper Squid 

Edamame Gyoza, Szechuan Pepper

Salmon Ceviche

Maki Roll Selection  

Spicy Tuna, Spicy Yellowtail and Salmon Avocado

 Whole Baby Chicken, Pickles

Salmon Teriyaki

Tenderstem Broccoli, Chilli Sauce

Steamed Rice 

 Coffee & Chocolate Delice,  
Mint Chocolate Chip Ice Cream

Please note: If any of the above tasting menus are requested to be  
individually plated there will be an additional cost of £7 per person

TA S T I N G  M E N U S 
SHARING STYLE
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Menu Two
£130 per person

Rock Shrimp Tempura, Yuzu Mayo

Yellowtail Sashimi, Mandarin Ponzu 

Crispy Duck & Watermelon Salad, Pomegranate 

 

Sashimi* & Maki Roll Platter 

Salmon, Yellowtail and Tuna Sashimi

Spicy Tuna and Salmon Avocado Maki

 

Caramelised Black Cod, Spicy Miso 

Spicy Beef Tenderloin, Ginger 

Grilled Sweet Potato, Coconut Wasabi 

Kimchi Fried Rice

 

Dessert Selection

Doughnuts, Cheesecake, Delice and Ice Cream

Please note: If any of the above tasting menus are requested to be  
individually plated there will be an additional cost of £7 per person
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Menu Three
£150 per person

Oysters’ Gillardeau, Smoked Chilli Sauce 

Eryngii Mushroom Tempura, Truffle 

Tuna Tataki, Caviar, Truffle Mayo, Yuzu Soy

 

Wagyu & Foie Gras Gyoza, Truffle 

Isle of Mull Scallops,  Jalapeño & Pickled Apple  

 

Premium Sashimi & Sushi Platter 

O-toro, Salmon and Yellowtail Sashimi

Wagyu Nigiri, Snow Crab Nigiri

 

Grilled Lobster, Fermented Chilli, Yuzu & Mint

Australian Prime Ribeye, Seaweed Butter

Grilled Asparagus, Smoked Creamy Ponzu

Kimchi Fried Rice

 

Signature Dessert Platter

Chocolate Fondant, Mini Cheesecake, Mini Doughnuts

Fresh Fruits, Ice Cream And Sorbet Selection

Please note: If any of the above tasting menus are requested to be  
individually plated there will be an additional cost of £7 per person
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ADDITIONAL ITEMS
Sides & Sharing Dishes

1 DISH PER 2 PEOPLE

Broccoli, Chilli Sauce  7.5
Green Asparagus, Smoked Creamy Ponzu  7.5

Grilled Sweet Potato, Coconut Wasabi  7.5
Kimchi Fried Rice  7.5

Cakes
£7.5 PER PERSON

Cakes are made to order, depending upon the  size of the party,  
and priced at 7.50 per person. Personalised dedications  

are available upon request. If you would like to provide your  
own cake, there is a charge of 5.00 per person.  

 
Burgundy Cherry Red Velvet       

White Chocolate & Raspberry  
Dark Chocolate & Pecan 

TRUFFLE GIFT BOXES  £5.5 PER BOX
Handmade chocolate truffles presented in a Sexy Fish box  

are available for guests to take home

SEXY FISH CHOPSTICK REST  £10 EACH

Enhance Omakase Menu  
price per person

 Premium Sushi Platter  25
Shaves of Black Truffle  12

Wagyu  40
Lobster 21

Lobster Tempura (menu 3 only)  21
Signature Dessert Platter  10

Sexy Treats  3
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To enquire, please contact our private dining team
Email: events@caprice-holdings.co.uk 

or call 020 3727 6549

Berkeley Square House, Berkeley Square, London WI 6BR

T. 020 3764 2000  |   www.sexyfish.com


