
AFTER DARK

Edamame, morimi miso
Sourdough, Whipped Miso Butter

—-

3pc Nigiri Selection

—-

Dry Aged Tuna, Smoked pumpkin & Ponzu 

—-

Juniper Smoked Venison, Soy braised
beetroot, Grilled chard

OR
Aged Ike-jime Trout, Grilled tenderstem,

White Soy Yoghurt

—--

Hokkaido sponge, Smoked Chocolate
mousse, Black sesame Caramel, Blackthorne

Salt

SET MENU

Items may contain allergens. Please inform the team of any allergies or dietary requirements. 
15% discretionary service charge will be added to your bill, 100% of all tips and service go to the team



AFTER DARK

Edamame, morimi miso
Sourdough, Whipped Miso Butter

—-

Cucumber, Avocado & Yuzu Maki

—-

Seaweed salad, Almond, Chilli oil

—-

Miso Grilled Aubergine, Whipped tofu, Pine nuts

—--

Hokkaido sponge, Smoked Chocolate, Black
sesame Caramel, Blackthorne Salt

SET MENU
VEGETARIAN

Items may contain allergens. Please inform the team of any allergies or dietary requirements. 
15% discretionary service charge will be added to your bill, 100% of all tips and service go to the team
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