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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



BENTO BOX
AYAXZa1—

served with miso soup

and selection of maki or nigiri

V. Vegetarian
VG Vegan

G Made with ingredients
not containing gluten

June 2019

GINDARA MIRIN WITH KANZURI MISO #REHVA. BFYKR
black cod with yuzu chilli miso

SALMON MISOYAKI| #—Erokmpgs
chargrilled salmon with teriyaki sauce

HAMACHI KABUTO YAKI nxFmgms
chargrilled yellowtail collar glazed with soya mirin sauce

GYU TAREYAKI| mEEze—727—%
chargrilled sirloin beef with mooli ponzu

TORI MISO SUMIYAKI KOMI SAUCE gmommss
chargrilled miso chicken with Japanese sauce

DAIZU YAKI kak=x'"
pan fried homemade crunchy tofu cake

maki
45

35

35

35

35

35

/ nigiri
/ 58
/ 48
/ 48
/ 48
/ 48
/48

We ask our guests with allergies or intolerances to make a member of the team aware, before placing an order for

food or beverages.

For any of our guests with severe allergies or infolerances, please be aware that although all due care is taken to

prevent cross-contamination there is a risk that allergen ingredients may be present.

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

your own risk.

Prices are in GBP and include VAT at the current rate.
A discretionary service charge of 13% will be added to your bill.



SIGNATURES OF HAMACHI NAMA WASABI n<F#E&Ey 19
SAKE NO HANA Zeeland yellowtail sashimi with truffle black pepper ponzu

YITBEDED D, VG
NASU GOMA ARARE BUMFLELRDBHRHT 10

aubergine with fresh fig and roasted sesame miso sauce

CHILEAN SEA BASS CHAMPAGNE YUZU MISO FU7YY—=NZRY vV F%R 37
Chilean sea bass with Champagne yuzu miso sauce

HIWATASHI KAMAMESHI "NATSU" vz7#@En%kR 22
chargrilled octopus, kinome and shimeji mushroom

SMALL EAT GYU TATAKI| e—7fkfr= 18
i seared rib eye beef with sesame and egg mustard sauce
CHU TORO CAVIAR TARTAR #*++vET7&RILAIL 24

medium fatty tuna and avocado lemon tartar with caviar

HAMACHI NAMA WASABI n<F@E&y 19
Zeeland yellowtail sashimi with truffle black pepper ponzu

KOGASHI TAKO tow#igEsL 21.5
sansho glazed octopus

AGEDASHI NASU TOFU #grwLm?. 5@ " 10.5
tofu and aubergine with dashi broth

NASU GOMA ARARE BUmFLELROMBMmHZ ' 10
aubergine with fresh fig and roasted sesame miso sauce

HORENSO GOMAAE sz#ssmarman ' 6.5
sesame spinach with cassava chip

SALAD LOBSTER WA SALAD o7zx48—4%354 24
54 Scottish lobster with avocado and yuzu sansho dressing

KOEBI SALAD NWIEDOXREREYSH 16
pan fried prawn with spinach and wasabi dressing

CRUNCHY SASAGE SALAD z&py54"° 9
sasage bean with asparagus, fomato and Japanese dressing

YUZU KAISO mg4354 " 13.5
organic seaweed with yuzu dressing



TEMPURA
%4

CHARCOAL GRILL
AND TOBAN

B Bk

best served with iron pot rice

IRON POT RICE
2oL

SOuUP
g it

EBI TEMPURA ZUXX5
prawn with tentsuyu sauce | 6 pieces

SOFT SHELL CRAB TEMPURA VIbrYz)VISTRER ILE —BkY—2R

with wasabi and ichimi sauce

ISE EBI TEMPURA #ZILEXX5
spiny lobster with pepper sauce

KISETSU YASAI TEMPURA szxss ¢
seasonal vegetable and mushroomwith tempura sauce

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

CHILEAN SEA BASS CHAMPAGNE YUZU MISO FU7Yy—NRRY vV #FkE

Chilean sea bass with Champagne yuzu miso sauce

GINDARA MIRIN WITH KANZURI MISO $BEHYA. BT UBkR

black cod with yuzu chilli miso

WELSH SALT MARSH KOHITSUJI YAKI F#%rh

teriyaki glazed Rhug Estate lamb cutlet

SPICY TARABAGANI| R)\1v—4a5/\%8
spicy Alaskan king crab

SIRLOIN SUMIYAKI 4—oavix
beef with mooli ponzu

SALMON MISOYAKI| g—ErmkmgE
salmon with teriyaki

KAMO KUNSEI SUMIYAKI 1E&#prso0—2
chargrilled and lightly smoked duck breast with yuzu sauce

JAPANESE WAGYU BEEF A5 f4meE
Wagyu beef with garlic ponzu

SUKIYAKI w&ms
cooked at your table:
rib eye beef with tofu and shiitake mushroom

HIWATASHI KAMAMESHI "NATSU" Yz 78@EDZER
chargrilled octopus, kinome and shimeji mushroom

GINDARA KAMAMESHI sRggeR
black cod iron pot rice

AKADASHI HIROUSU #rLK=EHA
red miso soup with tofu cake, seaweed and chilli yuzu

SHIRO MISOSHIRU gaumst "¢
white miso soup with Okinawa seaweed
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SASHIMI AND
SUSHI PLATE
&R, RBBRaDE

SASHIMI AND NIGIRI

w5 EY
2 pieces

SUSHI ROLL
EEER

SASHIMI GOSHUMORI #gxrE
5 kinds of sashimi

NIGIRI SUSHI HASSHU #aAE
8 kinds of nigiri

NIGIRI SASHIMI MORIAWASE #BYURIB®EYAEDE
6 kinds of nigiri and 3 kinds of sashimi

NIGIRI MORIAWASE ®YBYADE
3 kinds of nigiri (21 pieces)
akami, hamachi and salmon

AKAMI #5
lean tuna

CHU TORO dtnm
medium fatty tuna

O TORO *%tnm
fatty tuna

HAMACHI n<x#
yellowtail

SALMON #—%v

UNAGI 8
fresh water eel

UNI &8
sea urchin

SPICY MAGURO MAKI zi\q1y—vrs
spicy chu toro with tobiko and cucumber | 6 pieces

SOFTSHELL CRAB MAKI =vd—v7tyzis
softshell crab tempura with cucumber and mango | 8 pieces

ABURI SALMON CRAB MAKI ®WH—EVH5T%
seared salmon with king crab, tobiko and nashi pear | 6 pieces

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

GINDARA MAKI SBEXRSHEE
black cod tempura with courgette and chilli miso | 6 pieces

GUNMA WAGYU A5 BEEF MAKI #s4sx
asparagus, caramelised onion and kizami wasabi | 6 pieces

SPICY SALMON MAKI 214y —4—Ev#
with cucumber and mango | 6 pieces

ABURI HAMACHI MAKI ®UN\TF&
seared yellowtail with asparagus, cucumber and shiso | 6 pieces

SALMON AVOCADO MAKI #—&v7HRHr%E
6 pieces

O TORO MAKI xras=
fatty tuna, asparagus with truffle sauce | 6 pieces

sashimi
8.5

19.5
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