N/ TASTE OF KOYN

%U% £95pp SERIES |
N
////Q\‘;

EDAMAME v

salted or spicy

KOYN SENBEI TUNA

yuzu chilli, white sesame

SALMON TATAKI

mustard miso

KOYN SALAD v

soy vinaigrette

CHEF’S SELECTION OF SUSHI (3 pieces)

salmon, yellowtail, scallop

CHILEAN SEABASS

wasabi shiso salsa verde

BABY CHICKEN

moromi miso, pickled turnip

ROBATA ROASTED HISPI CABBAGE v

homemade koji dressing

MATCHA BROLEE

almond shard

o — N
V Vegan ’
Detailed allergen information is available on request. N I

A discretionary service charge of 15% will be added to your bill. %\



N/ TASTE OF KOYN

%ﬁ £110pp SERIES I
N
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PADRON PEPPERS v

moromi miso umeshu

SLICED YELLOWTAIL
truffle soy

WAGYU GYOZA
chilli soy

SPINACH OHITASHI v

white sesame, kizami yuba & sesame dressing

CHEF’'S SELECTION OF SUSHI (3 pieces)

hirame, akami, salmon

CHILEAN SEABASS
wasabi shiso salsa verde

HOJICHA SMOKED LAMB

kuromame miso, pickled mushroom

HERITAGE TOMATO v

homemade koji dressing, myoga

SUDACHI| CHEESECAKE
blackberry sorbet, citrus pebbles

o — N
V Vegan ’
Detailed allergen information is available on request. N I

A discretionary service charge of 15% will be added to your bill. %\



N/ TASTE OF KOYN

. — i(;§ £150pp SERIES 111

PADRON PEPPERS v

moromi miso umeshu

KOYN SENBEI CRAB

cucumber, shiso dressing

SLICED CHUTORO

sudachi soy, kizami wasabi

KOYN SALAD v

soy vinaigrette

CHEF’'S SELECTION OF SUSHI (3 pieces)

o-toro caviar, wagyu truffle, hirame or unagi

CHILEAN SEABASS
wasabi shiso salsa verde

WAGYU

yuzu truffle miso, baked eryngii mushroom

TENDERSTEM BROCCOLI v

ginger salsa

SUDACHI| CHEESECAKE
blackberry sorbet, citrus pebbles

o — N
V Vegan ’
Detailed allergen information is available on request. N I

A discretionary service charge of 15% will be added to your bill. %\



e TASTE OF KOYN
§\/\%p§ £75pp VEGETARIAN SERIES
\ -~

PADRON PEPPERS

moromi miso umeshu

KOYN SENBEI BEETROOT

nasu, kombu

TOMATO TARTARE

tomato ponzu

KOYN SALAD

spicy sudachi dressing

CHEF'S SELECTION OF SUSHI (3 pieces)
KOYN selection of sushi

AGEDASHI TOFU
bubu arare, ginger kombu dashi

BAKED ERYNGII MUSHROOM

yuzu truffle miso, baked eryngii mushroom, truffle

SWEET POTATO

yuzu glaze

PASSION FRUIT PANNA COTTA
coconut sorbet, ginger crumble

o — N
Detailed allergen information is available on request. N I

A discretionary service charge of 15% will be added to your bill. %\



