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V A L E N T I N E ’ S  D A Y  M E N U
£65 

I N C L U D I N G  A  C O M P L I M E N T A R Y  C O C K T A I L

S U S H I  S E L E C T I O N

C AV I A R ,  F U TO  M A K I ,  A S PA R AG U S  &  S M O K E D  DA I KO N  M A K I , 
S A L M O N  N I G I R I ,  A K A M I  N I G I R I 

A D D  S A S H I M I

S A L M O N  |  S A K E   + £8 
B L U E F I N  T U N A  |  A K A M I   + £9

B L U E F I N  T U N A  |  OTO R O   + £12
S E A  B R E A M  |  TA I   + £8 

S T A R T E R S  (to share)

T U N A  TATA K I  Yuzu miso & black truffle (NGC) 
B A BY  S P I N AC H  S A L A D  Avocado, shiitake crisp & sesame dressing (NGC) 

R O C K  S H R I M P  T E M P U R A  Spicy honey mayo & lime 

M A I N S  (choose one)

M U S H R O O M  D O N A B E  Seaweed butter (V) 
S E A  B A S S  Sesame, yuzu dressing & apple ginger pickle (NGC) 

G R I L L E D  B E E F  S I R LO I N  Sweet soy glaze (NGC) 

D E S S E R T S  (choose one)

O R A N G E  G I V R É E  Yuzu caviar (V, NGC) 
S ES A M E  &  C H O C O L AT E  C R É M E U X  Salted caramel & vanil la ice cream (V) 

M O C H I  I C E  C R E A M  S E L E C T I O N  Sesame, coconut & matcha (V) 


