BRUNCH DRINKS

TREAT YOURSELF

RUINART BRUT NV
BOTTLE | MAGNUM
72 154

RUINART ROSE NV
BOTTLE
90

RUINART BLANC DE BLANCS NV
BOTTLE | MACNUM

96 192
COCKTAILS
12
HACHI

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

ICHIJIKU

TOKI WHISKY, FIG, HONEY, LIME, SHERRY
COCONUT, MILK,

PAKUCHI

CASAMICOS BLANCO TEQUILA, MANCO,
:» CORIANDER, CHILLI, LIME

HEZERUNATTSU
KETEL ONE VODKA, TOKA]I, HAZELNUT,
BLOOD ORANCE, YOGHURT, SODA

ALCOHOL FREE
8

PAINAPPURU

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

DAIO & TONIC

SEEDLIP CROVE, RHUBARB, ELDERFLOWER,
LIGHT TONIC

V = VEGETARIAN | VG = VEGAN

PLEASE NOTE A SERVICE CHARGE OF 14.5% WILL BE ADDED TO YOUR FINAL BILL.
COVER CHARGE £2 PER PERSON.



GILLARDEAU OYSTERS CAVIAR
1/2 DOZEN 32 ROYAL SIBERIAN 30c 65
DOZEN 60 OSCIETRA 30c 120

BUFFET BRUNCH

58 PER PERSON

STARTERS SUSHI & HOT DISHES BUFFET
FOR THE TABLE

A SELECTION OF SASHIMI, SUSHI, MAKI
EDAMAME HUMMUS CRACKERS & SIGNATURE DISHES FROM OUR ROBATA
CHICKEN SPRING ROLL  HOISIN & SAKURA CRILL, RICE & VEGETABLES

MISO SOUP ON REQUEST

DESSERT

FOR THE TABLE

WARM CINNAMON DOUGHNUTS
CHOCOLATE FONDANT
THE KOI FISH

FULL FEAST BRUNCH

68 PER PERSON

STARTERS SUSHI & HOT DISHES BUFFET
FOR THE TABLE

A SELECTION OF SASHIMI, SUSHI, MAKI
EDAMAME HUMMUS CRACKERS & SIGNATURE DISHES FROM OUR ROBATA
CHICKEN SPRING ROLL  HOISIN & SAKURA CRILL, RICE & VEGETABLES

MISO SOUP ON REQUEST

0°9¢00N00°00050900600%906°0005460
SHARING PLATTERS - -
CHOOSETFORTHE TABLE ° MAKE YOUR PLATTER SEXY °
MEAT S UPGRADE THE ROAST TENDERLOIN >
BABY CHICKEN, CRISPY PORK BELLY, ROAST TENDERLOIN < (]
' ' & JAPANESE A5 SIRLOIN +20 rex serson &
. FISH & SEAFOOD < JAPANESE A5 FILLET +28 ser person &
" CARAMELISED BLACK COD, GRILLED SEABASS, TIGER PRAWN SKEWER C; 2
MIXED SELECTION < UPGRADE THE TIGER PRAWN SKEWER 5
5
TIGER PRAWN SKEWER, SALMON TERIYAKI, ROAST TENDERLOIN OO CRILLED LOBSTER 15 per prrson 5
;OOCOOOOOOOOQOOOOOOOOOOO;
DESSERT
FOR THE TABLE

WARM CINNAMON DOUGHNUTS
CHOCOLATE FONDANT

THE KOI FISH
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
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