
ALCOHOL FREE 
8

PAINAPPURU 
TANQUERAY 0.0%, PINEAPPLE, GRAPEFRUIT, 
CHARDONNAY JUICE, SODA

DAIO & TONIC 
SEEDLIP GROVE, RHUBARB, ELDERFLOWER, 
LIGHT TONIC

COCKTAILS 
12 

HACHI 
MARTINI RISERVA SPECIALE AMBRATO VER-
MOUTH, BEE POLLEN, HONEY, CITRUS OILS, APPLE

ICHIGO
TOKI WHISKY, STRAWBERRY, 
ANISE, CO2 

HORCHATA
CASAMIGOS BLANCO TEQUILA, FORTIFIED WINE, 
GENMAICHA TEA, RICE, TONKA BEAN, 
CINNAMON, AQUAFABA 

HEZERUNATTSU
KETEL ONE VODKA, TOKAJI, HAZELNUT, 
BLOOD ORANGE, YOGHURT, SODA

BRUNCH DRINKS

v = vegetarian   |   vg = vegan 

Please note a service charge of 14.5% will be added to your final bill. 
Cover charge £2 per person. 

TREAT YOURSELF 

RUINART BRUT NV
HALF BOTTLE   |   BOTTLE   |   MAGNUM 

            36                     72                       154

RUINART ROSÉ NV
HALF BOTTLE   |   BOTTLE 

            45                     90

RUINART BLANC DE BLANCS NV
HALF BOTTLE   |   BOTTLE   |   MAGNUM 

           48                      96                      192



DESSERT
FOR THE TABLE 

WARM CINNAMON DOUGHNUTS

CHOCOLATE FONDANT

THE YUZU 

v = vegetarian   |   vg = vegan 

Please note a service charge of 14.5% will be added to your final 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. For detailed information on the fourteen legal allergens please scan the QR Code however we are unable to 

provide information on other allergens 

BUFFET BRUNCH 
58 per person 

LOUËT-FEISSER OYSTERS

1/2 DOZEN 32 
DOZEN 60 

SUSHI & HOT DISHES BUFFET
A SELECTION OF SASHIMI, SUSHI, MAKI, 
SIGNATURE DISHES FROM OUR ROBATA 
GRILL, RICE & VEGETABLES 

SHARING PLATTERS 
CHOOSE 1 FOR THE TABLE 

MEAT 
BABY CHICKEN, CRISPY PORK BELLY, ROAST TENDERLOIN

FISH & SEAFOOD 
CARAMELISED BLACK COD, GRILLED SEABASS, TIGER PRAWN SKEWER

MIXED SELECTION 
TIGER PRAWN SKEWER, SALMON TERIYAKI, ROAST TENDERLOIN

MAKE YOUR PLATTER SEXY
UPGRADE THE ROAST TENDERLOIN
JAPANESE A5 SIRLOIN  +20 per person

JAPANESE A5 FILLET  +28 per person

UPGRADE THE TIGER PRAWN SKEWER
grilled lobster  +15 per person

STARTERS
FOR THE TABLE

EDAMAME HUMMUS CRACKERS

HONEY & GOCHUJANG MILK BUN miso butter

MISO SOUP ON REQUEST

FULL FEAST BRUNCH
68 per person 

STARTERS
FOR THE TABLE

EDAMAME HUMMUS CRACKERS

HONEY & GOCHUJANG MILK BUN miso butter

MISO SOUP ON REQUEST

DESSERT
FOR THE TABLE 

WARM CINNAMON DOUGHNUTS

CHOCOLATE FONDANT

THE YUZU 

SUSHI & HOT DISHES BUFFET
A SELECTION OF SASHIMI, SUSHI, MAKI, 
SIGNATURE DISHES FROM OUR ROBATA 
GRILL, RICE & VEGETABLES 

CAVIAR

ROYAL SIBERIAN 30g 65 
OSCIETRA 30g 120 


