
Maldon Oysters
Ponzu champagne

Wagyu Tataki
Smoked ponzu, crispy garlic

Otoro Gunkan
Kizami wasabi

Chef ’s Rice
Snow crab, ikura

N E W  Y E A R ’ S  E V E

Mitsu Moriawase
Chef ’s selection of premium sashimi and nigiri

Brixham Brill
Saikyo miso, clam dashi, winter greens

£225 pp (menu only)

or

£250 pp (menu plus two glasses of bubbles. One on arrival and one for the midnight toast)

Robata Winter Cabbage
Sesame, yuzu kosho (pb)

Seafood Dumpling
Crab & prawn, orange ponzu

Chocolate & Miso
Dark chocolate, miso caramel, Japanese whisky (v)

Wagyu Striploin
Sansho, smoked onion, yakiniku jus

Midnight Mochi
Strawberry (v)

A discretionary 13.5% service charge is added to your bill and shared
among our team.
Please speak to a member of staff if you have any questions.
While we do our best to accommodate dietary needs, we cannot
guarantee an allergen-free environment.
Please inform your server of any allergies before ordering.

(v) vegetarian | (pb) plant based


