BEFORE

~
A
SHARING MENU

For 8+ guests, all of the dishes below will be served to share

LARGE

Glass of prosecco

Edamame Beans on Ice
sea salt & soy mirin

SMALL

Spring Vegetable Green Curry (V)
Spinach, asparagus & baby carrots

Scottish Black Angus Fillet Steak
Shiitake & caramelised butter soy

Chicken Truffle Shumai
Lemon ponzu

Chilli Salt Squid (G)

White Miso Salmon
Pickled baby ginger & lime

Selection of sides served
Baby Bok Choy, soy, ginger & garlic (V)

Sweet chilli & spring onion Smoked Aubergine, white miso, palm sugar

Prawn Som Tam Salad

& chipotle chilli (V)
Steamed Rice, toasted sesame seeds (V)

Green mango, roasted peanuts, papaya,

long beans & cherry tomato DESSERT
Vegetable Sushi Selection (V) Baked Vanilla Cheesecake Bento Box
Roasted and raw seasonal vegetable maki rolls Passion fruit & ginger cream,

chocolate candy lollipop

This menu is subject to change.
We operate a very busy kitchen incorporating a high use of nuts, shellfish and
ingredients containing gluten so therefore can not guarantee the complete
absence of traces of these in your food.

An optional service charge of 12.5% will be added to your bill.



