
   

5 courses & a cocktail 
Valid Mon to Wed all times, Thurs & Fri 12pm to 5pm, Sun all times Soho only 

Guests must be pre-booked. Menu subject to change. 
 

Cocktail  
Guests receive 1 each: 

Peach Blossom Fizz (mocktail) 

Skinny Blood Orange 

Aperol Spritz 

Supplements: 

Supplement Emerald Elixir (matcha mocktail)  

Glass of fizz  

Pint Asahi 

Unlimited Fizz/Wine/Beer  

 

Soup/Side 
Guests choose 1 soup/side each: 

 

Miso Soup (Ve) (GF) 

A vegetarian version of the traditional Japanese soup with spring onion, seaweed & tofu.  

 

Rice (Ve) (GF) 

Steamed rice. 

 

Prawn Crackers (GF) 

 

Sushi 
Guests choose 1 sushi dish each: 

 

Crispy Salmon Skin Roll 

Tear drop shaped hosomaki with crispy salmon skin & lettuce drizzled in teriyaki. 

 

Red Dragon Roll (Ve) (GF) 

Red peppers, crunchy cucumber and smooth avocado. The vegetarian sibling to our 

Dragon Roll. 



   

Chicken Katsu Roll 
Tender tempura chicken breast & fresh avocado rolled with creamy soy aioli. 

 

Vegetable Onigiri (Ve) (GF) 
Delicate red pepper, creamy avocado, & crisp cucumber each on a ball of sushi rice. 

 

California Roll (supplement charge) 

Classic crab roll with avocado, cucumber & wasabi mayo. 
 

Mixed Vegetable Roll (Ve) (supplement charge) 

Sweet mango and beetroot wrapped in inari. 

 

Asian Tapas 
Guests choose 2 Asian Tapas dishes each: 

 

Beef Gyoza Mango & Papaya Salad 

Juicy beef gyoza with a mango, papaya & red onion salad. 
 

Vegetable Singapore Noodles (Ve) 

Pork belly drizzled with a more-ish yuzu dressing. 

 

Bang Bang Cauliflower (Ve) 

Cauliflower florets tossed in a sweet and spicy sauce. 

 

Sichuan Chicken  

Hot & spicy chicken with chilli garlic sauce, ginger, onion and peppers. 

 

Fillet Beef Korokke (supplement charge)  

Smoky Barbacoa Beef and potato, with crunchy matcha salt coating and tangy kushikatsu 
sauce. 

 

Crispy Vegetable Tempura (Ve) (supplement charge)  

Mixed vegetables in a light crispy tempura served with a dipping sauce. 
 

 

Dessert 
Guests choose 1 Dessert each: 

 



   

Mandarin Sorbet (Ve) (GF) 

A great refreshing palate cleansing sorbet.  

 

Lemon Sorbet (Ve) (GF) 

A tart and refreshing sorbet. 
 

Coconut Panna Cotta (Ve) (GF) 

Delicious crispy churros with chocolate sauce, dusted with cinnamon, and served with coco-

nut ice cream. 

 

Chocolate Fondant (supplement charge) (V) (GF) 

Fondant with a molten melting chocolate middle, served with coconut ice cream. It's hard to 

believe this is gluten-free! 
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