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Natsu

Following tsuyu, the rainy season, summer in Japan
is unashamedly hot and humid; many people flock fo
beaches or mountains in search of a cool breeze.

ERY 2L AL

The short summer night

Where dreams and reality

Are the same things.
Takahama Kyoshi



KAISEKI "NATSU" MENU
Kaiseki ryori is sophisticated and seasonal Japanese haute cuisine
originally only crafted and served at the Imperial Court.

98 per person
available for parties of two or more
beverage flight 48 per person

SAKIZUKE NATSU YASAI SHIRAAE E®Hxzoafz
st sugar snap pea, fine bean and grape with creamy lemon fofu sauce

LOUIS ROEDERER BRUT

Champagne, France

OTUKURI SUSHI SASHIMI MORI #a. fg&Y
st Chef's choice of 4 kinds of sashimi and 2 kinds of nigiri

KOIMARI "SAKI YAMADANISHIKI', JUNMAI GINJO.
Koimari, Saga, Japan

NIMONOWAN SUZUKI MUSHI =L
2= sea bass, Okinawa seaweed and ikura with clear dashi broth

BLACK PRINT, SCHNEIDER
Pfalz, Germany

NOKACHOKU YUZU GRANITE wgs5=7

RO yuzu sorbet with Champagne gelée

YAKIMONO JAPANESE WAGYU SUMIYAKI EmfnsmsEs

1) chargrilled sous vide Wagyu with mooli ponzu

GOHAN HIWATASHI KAMAMESHI "NATSU" vz 7@ENLKR
= chargrilled octopus, kinome and shimeji mushroom
TOMEWAN SHIRO MISOSHIRU &mmit

1E#5 white miso soup with Okinawa seaweed

SANCERRE, 'TERRE DE ST-LOUIS, P&N REVERDY
Loire, France

MIZUMONO SIGNATURE DESSERT ##—+

K¥p
UMAMI ALEXANDER
Diplomatico Mantuano rum, vanilla, rice milk, cream, tonka bean
coupette glass, straight up

We ask our guests with allergies or intolerances 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 pre-
vent cross-contamination there is a risk that allergen ingredients may be present.

V6 vegan
Please note, any bespoke orders requested cannot be guaranteed as entirely allergen free and will be consumed at

G Made with ingredients your own risk.

not containing gluten
Prices are in GBP and include VAT at the current rate.

A discretionary service charge of 13% will be added to your bill.



KAORI MENU

A selection of signafure Japanese dishes especially chosen to complement each otfther,

Kaori tasting menu is best enjoyed with company - friends and family.

74 per person
available for parties of two or more
beverage flight 38 per person

OMUKO HAMACHI NAMA WASABI n<Fgsy

it Zeeland yellowtail sashimi with truffle black pepper ponzu
TSUKIDASHI JAPANESE WAGYU TSUKUNE SANSHO YAKI #f4o<hlsge
i Wagyu croquette with pan fried lotus root

PINOT NOIR 'JOHANNES', JULG

Pfalz, Germany

SUNOMONO ABURI HOTATE CRUNCHY KAISO ®UMmEEE
Fet) soy seared scallop and seaweed salad with yuzu dressing

KEIGETSU 'JOHN', SPARKLING

Keigetsu, Japan

YAKIMONO ICHI GINDARA MIRIN WITH KANZURI MISO REHYA. BT kM
B — black cod with yuzu chilli miso

YAKIMONO NI KAMO KUNSEI YAKI 1@®8pt0—2

BEtn = chargrilled and lightly smoked aged duck breast with yuzu sauce

TAMAGAWA '"HEART OF OAK', JUNMAI TOKUBETSU

Kinoshita, Japan

SUSHI SPICY MAGURO MAKI R/iSry—vrs
=7 spicy chu toro with tobiko and cucumber

CRUNCHY KANI MAKI 45vF—nplcs
Cornish crab with avocado and kanpyo

INARI MAKI wrysE
fried tofu and caramelised onions

TOMEWAN SHIRO MISOSHIRU &askegit
1k white miso soup with Okinawa seaweed

MALBEC, ACHAVAL FERRER

Mendoza, Argentina

MIZUMONO SIGNATURE DESSERT F#—+

K4
UMAMI ALEXANDER
Diplomatico Mantuano rum, vanilla, rice milk,
cream, fonka bean

the



HANA MENU
A showcase of fradifional Japanese dishes, the Hana tasting menu is named after the
Japanese word for flower.

59 per person
available for parties of two or more
beverage flight 28 per person

MUKOZUKE SASHIMI OMAKASE sEhreng=1&

BEN Chef's choice of 3 kinds of sashimi

SAKIZUKE GYU TATAKI e—7fkfre*

st seared rib eye beef with sesame and egg mustard sauce

NASU GOMA ARARE BUMFLERROHAMHSZ
aubergine with fresh fig and roasted sesame miso sauce

PINOT GRIS, MT DIFFICULTY

Central Otago, New Zealand

AGEMONO KISETSU TEMPURA MORIAWASE xxs5®BYEDE
540 prawn and seasonal vegetable tempura

YAKIMONO SALMON MISOYAKI H—Ermmps

BE4m chargrilled Scottish salmon with teriyaki

WILDFLOWER, J LOHR
Monterey, USA

SUSHI ABURI SALMON MAKI ®yy—Ev%
%5 seared salmon and avocado

SPICY CHIRASHI MAKI z/i\ry—b50L%¢
assorted spicy sashimi and cucumber

INARI MAKI \WarysE
fried tofu and caramelised onion

TOMEWAN SHIRO MISOSHIRU ‘mkmit
14 white miso soup with Okinawa seaweed
AKASHI-TAI

Akashi, Japan

MIZUMONO SIGNATURE DESSERT F¥—+
b

MOSCATO D'ASTI, GD VAJRA
Piedmont, Italy



SHOJIN MENU

Influenced by the seasons, the Shojin tasting menu is a celebration of fresh and vibrant
vegetables chosen at their best.

59 per person

available for parties of two or more
beverage flight 28 per person

OWAN
B

SAKIZUKE
bt

NIGIRI & MAKI
BY.BE

AGEMONO
=4

SHIIZAKANA
®E

TSUKEMEN
DIt EE

DESSERT
FH— b

SHIRO MISOSHIRU gmskmst
white miso soup with Okinawa seaweed

HOMEMADE YAKI GOMA KUZUTOFU gximmam
dried shiitake and kelp broth with sesame, fresh wasabi and summer truffle
PINOT GRIS, MT DIFFICULTY

Central Otago, New Zealand

GOSHIKI SUSHI magm *°
Chef's choice of nigiri, maki and gunkan

NAMAYASAl FARM TEMPURA %x5
assorted seasonal vegetable from Namayasai farm

DAIZU KUSHI YAKI| k== "

pan fried homemade crunchy tofu cake and grilled garden pea

WILDFLOWER, J LOHR
Monterey, USA

HIYASHI CHASOBA #%Lzsz "
chilled green tea soba noodle with chargrilled asparagus, aubergine and mooli

AKASHI-TAI
Akashi, Japan
TSUYU #m "

organic dark chocolate, cherry, cocoa, ginger and almond sorbet

MOSCATO D'ASTI, GD VAJRA
Piedmont, Italy

A la carte price



SIGNATURES OF
SAKE NO HANA
JITBEDEND,

SMALL EAT
EIES

SALAD
HI4

JAPANESE WAGYU UNI CAVIAR TEMARI SUSHI #fi4. E8. F+E7ER
Wagyu beef sushi with sea urchin, caviar and fresh truffle

ABURIAKI NIGIRI ®ygErY
5 kinds of seared sushi
botan ebi caviar, chu toro truffle, hotate uni, unagi ankimo and salmon wasabi

HAMACHI NAMA WASABI n<F@Esy
Zeeland yellowtail sashimi with truffle black pepper ponzu

NASU GOMA ARARE BUHTFLELROAMHIET
aubergine with fresh fig and roasted sesame miso sauce

CHILEAN SEA BASS CHAMPAGNE YUZU MISO #U7>Yy—NRY v\ hFwkE
Chilean sea bass with Champagne yuzu miso sauce

HIWATASHI KAMAMESHI "NATSU" vz 7t@ENLER
chargrilled octopus, kinome and shimeji mushroom

GYU TATAKI v—7frf=
seared rib eye beef with sesame and egg mustard sauce

CHU TORO CAVIAR TARTAR #*++E72L42)L
medium fatty tuna and avocado lemon tartar with caviar

HAMACHI NAMA WASABI n<F#EEY
Zeeland yellowtail sashimi with truffle black pepper ponzu

KOGASHI TAKO #olMgEsL
sansho glazed octopus

AGEDASHI NASU TOFU #rsiLiT. 5% '
tofu and aubergine with dashi broth

NASU GOMA ARARE BUHTELELROHMHIET
aubergine with fresh fig and roasted sesame miso sauce

HORENSO GOMAAE zmzmman '
sesame spinach with cassava chip

LOBSTER WA SALAD n7zxs—%54
Scottish lobster with avocado and yuzu sansho dressing

KOEBI SALAD NIEOXERYSH
pan fried prawn with spinach and wasabi dressing

CRUNCHY SASAGE SALAD wxwys4 "
sasage bean with asparagus, tomato and Japanese dressing

YUZU KAISO smmys54 "
organic seaweed with yuzu dressing

31

31

37

22

24

21.5

10.5

6.5

24

13.5



TEMPURA
=4

CHARCOAL GRILL
AND TOBAN

B, PR

best served with iron pot rice

IRON POT RICE
2L

SOUP
Rt

EBI TEMPURA ZUXX5
prawn with tentsuyu sauce | 6 pieces

SOFT SHELL CRAB TEMPURA V7, VISTRER LE —H%Y—X
with wasabi and ichimi sauce

ISE EBI TEMPURA #ZICrxxs
spiny lobster with pepper sauce

KISETSU YASAI TEMPURA sxxss '@°
seasonal vegetable and mushroom with tempura sauce

KAISEN TEMPURA B®#XI5BAY
prawn, soft shell crab, scallop and black cod with 3 sauces

CHILEAN SEA BASS CHAMPAGNE YUZU MISO FU7rvy—NRY vV FLER
Chilean sea bass with Champagne yuzu miso sauce

GINDARA MIRIN WITH KANZURI MISO #B&EHVA. B Vg
black cod with yuzu chilli miso

WELSH SALT MARSH KOHITSUJI YAKI F#fh
teriyaki glazed Rhug Estate lamb cutlet

SPICY TARABAGANI zi\qrv—55\%
spicy Alaskan king crab

SIRLOIN SUMIYAKI #—pos>vig
beef with mooli ponzu

SALMON MISOYAKI #—€rkmgE
salmon with teriyaki

KAMO KUNSEI SUMIYAKI 1aasrso—x
chargrilled and lightly smoked duck breast with yuzu sauce

JAPANESE WAGYU BEEF A5 #fi4xeE
Wagyu beef with garlic ponzu

SUKIYAKI gEme
cooked at your table:
rib eye beef with tofu and shiitake mushroom

HIWATASHI KAMAMESHI "NATSU" vz 7ENLEHR
chargrilled octopus, kinome and shimeji mushroom

GINDARA KAMAMESHI B2k
black cod iron pot rice

AKADASHI HIROUSU #frLKREBE
red miso soup with tofu cake, seaweed and chilli yuzu

SHIRO MISOSHIRU skt ' °
white miso soup with Okinawa seaweed

29

28

37

37

45

46

39

21.5

98

34

22

24



SASHIMI AND
SUSHI PLATE
&R, REBREDY

SASHIMI AND NIGIRI
R EY
2 pieces

SUSHI ROLL
EEER

SASHIMI GOSHUMORI #grE
5 kinds of sashimi

NIGIRI SUSHI HASSHU #a &
8 kinds of nigiri

NIGIRI SASHIMI MORIAWASE ®BYRIg®EYEDE
6 kinds of nigiri and 3 kinds of sashimi

NIGIRI MORIAWASE gBUBRYEDLE

3 kinds of nigiri (21 pieces)
akami, hamachi and salmon

AKAMI K5
lean funa

CHU TORO tn
medium fatty tuna

O TORO *%tm
fatty tuna

HAMACHI n<#
yellowtail

SALMON #—%>

UNAGI
fresh water eel

UNI 5
sea urchin

SPICY MAGURO MAKI zi\qy—vr%
spicy chu toro with tobiko and cucumber | 6 pieces

SOFTSHELL CRAB MAKI =vd—v7tyzivs
softshell crab tempura with cucumber and mango | 8 pieces

ABURI SALMON CRAB MAKI ®WH—Evs57%
seared salmon with king crab, tobiko and nashi pear | 6 pieces

CRUNCHY KANI MAKI 45vF—plcE
Cornish crab with avocado and kanpyo | 8 pieces

GINDARA MAKI| SBEXISEE
black cod tempura with courgette and chilli miso | é pieces

GUNMA WAGYU A5 BEEF MAKI gE4ss
asparagus, caramelised onion and kizami wasabi | 6 pieces

SPICY SALMON MAKI 281y —9—FEv&
with cucumber and mango | é pieces

ABURI HAMACHI MAKI ®ynzF#

seared yellowtail with asparagus, cucumber and shiso | 6 pieces

SALMON AVOCADO MAKI| —v7KRARSE
6 pieces

O TORO MAKI xtosx
fatty tuna, asparagus with truffle sauce | é pieces

31

28

45

69

sashimi / nigiri

8.5/

19.5 /

11

28

22

25

22



