
PRE-THEATRE MENU
Available Tuesday to Friday 5pm - 6.30pm & 

Saturday 12.30pm - 3.30pm & 5pm - 6.30pm
34 per person

(pb) Plant-based  |   (v) Vegetarian
Our menu contains allergens. If you suffer from a food allergy or intolerance, please let a 
member of the restaurant team know upon placing your order, however we cannot fully 
guarantee that the food in these premises will be free from allergens. All prices are inclusive 
of VAT. A discretionary 15% service charge will be added to your bill.  

*Add caviar as extra* 4.5 (1gr)
*Add fresh truffle as extra* MP (1g)

YOUKOSO
Choose one per person 

Nitro popcorn (pb) 

Edamame (pb)  
Maldon sea salt

Spicy edamame (pb)  
chilli, garlic   

Miso soup (pb)  
fresh tofu, spring onion, wakame, 

miso broth

Spicy miso soup (pb)  
fresh tofu, spring onion, wakame, 

miso broth, chilli, garlic

LARGE PLATES
Choose one per person  

Served with steamed rice 

Miso black cod  
roasted cauliflower, tahini miso, pickles 

Soba okayu (v)  
buckwheat rice, dashi broth, spring onion, 

peas, broad beans, fresh wasabi 

Nori waffle chicken  
gochujang, chilli miso maple syrup, chives

SMALL PLATES & HOT SHUKO
Choose one per person 

Karaage  
crispy chicken, sesame aioli, mixed pickles

Nasu miso (pb)  
grilled aubergine, caramelised sweet miso, 

toasted sesame

Crispy tofu (pb)  
seasonal mixed mushrooms, 

dashi broth, daikon

Salmon tataki  
aji amarillo, yuzu tiger milk, tomato salsa 

Calamari tempura  
wasabi aioli 

Duck gyoza 
sweet soy glaze 

Prawn gyoza 
sweet soy glaze

DESSERT
Add 6 pounds 

Knock knock puddin’  
matcha mousse, mango ginger custard, 

raspberry, blueberry 

Warm sancho chocolate fondant  
chocolate, sancho pepper, cherry sorbet 


