
festive sekushi menu

£95 per person 
(minimum 2 people)

CRISPY ROCK SHRIMP 
YUZU MAYO 

YELLOWTAIL SASHIMI 
GREEN MANDARIN PONZU 

CRISPY DUCK & WATERMELON 

GRILLED TIGER PRAWN 
CHILLI & LIME 

EDAMAME GYOZA 
SZECHUAN PEPPER 

SASHIMI & SUSHI PLATTER 

SPICY BEEF TENDERLOIN  
SALMON TERIYAKI 
GOMA & WATERCRESS 

TENDERSTEM BROCCOLI  
CHILLI SAUCE 

VANILLA CHEESECAKE  
CHOCOLATE FONDANT 

fishmas menu

£135 per person
(minimum 2 people)

OYSTER GILLARDEAU  
SMOKED CHILLI 

CRISPY ERYNGII MUSHROOM
BLACK TRUFFLE

YELLOWTAIL CEVICHE

KING CRAB CROQUETTE  
AJI MAYO 

WAGYU & FOIE GRAS GYOZA 
UME & TRUFFLE

GRILLED SCALLOP
JALAPEÑO & PICKLED APPLE

SUSHI & SASHIMI PLATTER

JAPANESE A5 WAGYU SIRLOIN 
GRILLED LOBSTER 

FERMENTED CHILLI, YUZU & MINT 
GREEN ASPARAGUS 

SMOKED DASHI

SEXY FISH FESTIVE PLATTER

festive premium menu

£175 per person
(minimum 2 people)

OYSTER GILLARDEAU  
SMOKED CHILLI 
TUNA TATAKI  

CAVIAR, TRUFFLE MAYO & YUZU SOY 
LOBSTER TEMPURA 

SMOKED MARIE ROSE 

A5 WAGYU TOAST 
TRUFFLE MAYO 

GRILLED SCALLOP 
JALAPEÑO & PICKLED APPLE

TURBOT CARPACCIO 
BROWN BUTTER PONZU, WHITE TRUFFLE

PREMIUM SUSHI & SASHIMI PLATTER

JAPANESE A5 WAGYU SIRLOIN 
CHILEAN SEABASS 

GOLD CAVIAR
SWEET CORN FRIED RICE & TRUFFLE

SEXY FISH FESTIVE PLATTER

F E S T I V E  TA S T I N G  M E N U S
(priced per person, only available as a choice for the whole table) subject to availability 

A DISCRETIONARY SERVICE CHARGE OF 14.5% WILL BE ADDED TO YOUR BILL.  

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


