SAKENOTAYORI MENU sakenohanaid)?to

39 per person
with half a bottle of house white or red wine

SOUP SHIRO MISOSHIRU grkmst ve
white miso soup with Okinawa seaweed

SUSHI AND SASHIMI CHEF'S CHOICE OF 3 KINDS OF SUSHI & 2 KINDS OF SASHIMI

2 pieces each
SPICY CHIRASHI MAKI /{1 —t5L %€ LEELAND HAMACHI n<#

assorted spicy sashimi and cucumber

CRUNCHY CRAB MAKI v5vF—fE#sE SALMON #—%v
snow crab with avocado

KYOTO INARI MAKI maLGzY%E Ve
fried tofu and caramelized onion

MAIN LOCH SALMON MISO YAKI #—Ermmps
choose one of the following chargrilled miso salmon glazed with soy sauce

(served with steamed rice)
TIGER PRAWN AND SUMMER VEGETABLE TEMPURA BLHBRERZS
battered prawn and vegetables with umami tempura sauce

SUMIYAKI CORN FED CHICKEN gukegpEE
chargrilled miso chicken with yuzu chilli sauce

ANGUS BEEF TSUKUNE YAKI o<k
pan fried crispy minced beef

TOFU SUKIYAKI @y Eme e
3 kinds of tofu with shiitake mushroom and teriyaki sauce

DESSERT SELECTION OF MOCHI ICE CREAM 74 R5U—L

We ask our guests with allergies or intfolerances to make a member of the team aware, before placing an order for
food or beverages.
V' Vegetarian For any of our guests with severe allergies or intolerances, please be aware that although all due care is taken to
prevent cross-contamination there is a risk that allergen ingredients may be present.
V& Vegan
Please note, any bespoke orders requested cannot be guaranteed as entirely allergen free and will be consumed
G Made with ingredients at your own risk.
not containing gluten
Prices are in GBP and include VAT at the current rate.
June 2019 A discretionary service charge of 13% will be added to your bill.



