
FROM 4PM TO 7PM

OYSTERS 3 each

SNACKS 9 each 
SALT & PEPPER SQUID  

SPICY CHICKEN WINGS  

CRISPY PINK SHRIMP  

ERYNGII MUSHROOM TEMPURA v  

CHICKEN YAKITORI 

MAKI & RAW 9 each 
SALMON & AVOCADO MAKI  

CUCUMBER MAKI v  

SPICY TUNA MAKI  

SPICY YELLOWTAIL MAKI  

ASPARAGUS & TRUFFLE MAKI  

SALMON CEVICHE

SWEET SUNDOWNERS 
DOUGHNUTS 8

PETIT FOURS 7

DRINKS
HENRIOT BRUT NV 12

RUINART BLANC DE BLANCS NV 16

CHABLIS DOMAINE DE LA GENILLOTTE 2022 - BURGUNDY - FRANCE 9

MALBEC PERDRIEL 2021 - MENDOZA - ARGENTINA 9

AIX EN PROVENCE - LADY A - 2023 - CHÂTEAU LACOSTE - FRANCE 9

SEXY FISH LAGER 5

LUSTROUS OLIVE gin, brine, dry vermouth, tonic v 10 

UNIQUE LYCHEE vodka, lychee, triple sec, absinthe, milk, lime v 10 

DISTINCT COCONUT japanese whisky, coconut water vg 10 

LUCKY APPLE blanco tequila, apple, coriander, white chocolate vg 10

 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


