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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 

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, yuzu koshu 4

CRISPY DUCK & WATERMELON, 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, smoked tofu & yuzu kosho 5

TUNA NIGIRI, caviar 7.5

WAGYU GUNKAN, 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 & FOIE GRAS, 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 AND PRICED PER PLATTER  

SIGNATURE - SNOW CRAB, TORO, SEASONAL PRIME 150 

CLASSIC - TUNA, SALMON, YELLOWTAIL 80

BLUEBERRY FINANCIER 3.5

VANILLA CHEESECAKE 3.5

BERRY PAVLOVA   3.5

CHOCOLATE TART 3.5

MINI DOUGHNUTS, chocolate sauce & exotic curd 3.5



c
o

r
po

r
at

e 
lu

n
c

h
 m

en
u

s

LUNCH MENU 
SHARING STYLE

 

80 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 tatsing menus are requested to be individually plated 

there will be an additonal cost of £7 per person. if any changes to the dishes on these 

menus are requested please confirm the price amendments with the kitchen prior to 

agreeing the change with the guest.
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MENU ONE 
SHARING STYLE

 

105 PER PERSON

PRAWN GYOZA, kimchi mayo

SALMON CEVICHE

SALT & PEPPER SQUID

MAKI ROLL SELECTION 

spicy tuna, spicy yellowtail & salmon avocado

WHOLE BABY CHICKEN, pickles

SALMON TERIYAKI

STEAMED RICE

TENDERSTEM BROCCOLI, chilli sauce

coffee & chocolate delice, mint chocolate chip ice cream

please note, if any of the above tatsing menus are requested to be individually plated 

there will be an additonal cost of £7 per person. if any changes to the dishes on these 

menus are requested please confirm the price amendments with the kitchen prior to 

agreeing the change with the guest.
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FISHMAS MENU 
SHARING STYLE

 

135 PER PERSON

CRISPY DUCK & WATERMELON SALAD, pomegranate

ROCK SHRIMP TEMPURA, yuzu mayo

YELLOWTAIL SASHIMI, mandarin ponzu

SASHIMI & MAKI ROLL PLATTER 

salmon, yellowtail & tuna sashimi, spicy tuna maki & 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 tatsing menus are requested to be individually plated 

there will be an additonal cost of £7 per person. if any changes to the dishes on these 

menus are requested please confirm the price amendments with the kitchen prior to 

agreeing the change with the guest.
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MENU THREE 
SHARING STYLE

 

155 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 & yellowtail sashimi, 

wagyu nigiri, snow crab nigiri

GRILLED LOBSTER, fermented chilli, yuzu & mint 

JAPANESE A5 WAGYU SIRLOIN 

GRILLED ASPARAGUS, smoked creamy ponzu 

TRUFFLED SWEET CORN RICE

SIGNATURE DESSERT PLATTER 

chocolate fondant, mini cheesecake,  

mini doughnuts, fresh fruits, ice cream & sorbet selection

please note, if any of the above tatsing menus are requested to be individually plated 

there will be an additonal cost of £7 per person. if any changes to the dishes on these 

menus are requested please confirm the price amendments with the kitchen prior to 

agreeing the change with the guest.
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SIDES SHARING DISHES 
1 DISHES 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

ENHANCE OMAKASE MENU
enhancements are served for the whole group and priced per person

PREMIUM SUSHI PLATTER 25 

SHAVES OF BLACK TRUFFLE 12 

WAGYU  40 

LOBSTER 21 

LOBSTER TEMPURA 21 

SIGNATURE DESSERT PLATTER 10

CAKES
7.50 PER PERSON

BURGUNDY CHERRY RED VELVET 

WHITE CHOCOLATE & RASPBERRY 

DARK CHOCOLATE & PECAN

TRUFFLE GIFT BOXES
5.50 PER BOX

handmade chocolate truffles presented in a sexy fish box  

are available for guests to take home

 
SEXY FISH CHOPSTICK REST

10 each



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 W1J 6BR 

EVENTS@CAPRICE-HOLDINGS.CO.UK | 020 3727 6549

WWW.SEXYFISH.COM


