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SASHIMI / NIGIRI

price per piece

AKAMI . 6
Tuna

CHU-TORO ... ... 7
Fatty tuna

O-TORO ... 8
Tuna belly

SAKE ... 5
Salmon

HAMACHTI .. ... .. . 6
Yellowtail

SUZUKTI ... 5
Seabass

UNAGTI . 6
Eel

CATCH ... 7
Catch of the day

VEGETABLE ... ... .. ... ... . . ... .. ... ... 4

Avocado, Aspargus, Cucumber (seasonal)

Sea urchin

BOTAN EBI ... ... ...... 19
Shrimp

A5 WAGYU ... 12
Japanese beef

CHEF’S SELECTION .................. 38
6 pc

ALLERGIES & INTOLERANCES

Please speak to our staff about your requirements.
A discretionary 12,5% service charge will be added fo your bill.



MAKI

SPICY AKAMI............................ 10
Tuna & spicy mayo

AKAMI TAKUAN ........................ 11
Tuna & pickled daikon

O-TORO NEGTI ... .. ..................... 12

Tuna belly & spring onion

SAKE AVOCADO ........................ 10

Salmon & avocado

CALIFORNIA ... . ... 12
Snow crab &3 vegetables

TEMPURA ... 12
Shrimp & asparagus
TAJIN AVOCADO ........................ 7

Tuajin & lime

UNI O-TORO ... 44

Sea urchin, tuna belly & caviar

SASHIMI UNI STYLE

AKAMI TATAKI.......................... 17
Tuna & ponzu
HAMACHI TIRADITO ................ 16

Yellowtail, jalaperio dressing &3 kizami wasabi

SAKE NASHI ............................. 15

Salmon, Japanese pear & sesame

UNI & O-TORO TATAKI .............. 39
Sea urchin, tuna belly &3 tosazu

UNI LUX SELECTION

UNI RISOTTO ... 29

Sea urchin, parmesan & chives

UNI & CAVIAR GUNKAN ............ 32

Sea urchin & caviar, 1pc

ALLERGIES & INTOLERANCES

Please speak to our staff about your requirements.
A discretionary 12,5% service charge will be added to your bill.



IZAKAYA

EDAMAME ... ... . ... ......... 6 -7
Salted or sweet and spicy

SWEET CORN...............oo...... 7

Tajgin wasabi mayo

NASU YAKINIKU . ......................... 7
Eggplant, miso & furikke

SAKE TARTAR ... ...... 19

Salmon & tapioca crackers

CHU-TORO TARTAR ................... 22
Fatty tuna & pani puri make your own

CRISPY RICE ................ 15 - 14 - 12

Tuna, salmon or avocado

ROCK SHRIMP TEMPURA ......... .. 23
Awocado salad
SALADS
WASABI CAESAR ....................... 14

Truffle gnocchi & pecan nuts

SPINACH ... .. 16
Yuzu & truffle oil

KAISO ... 10
Sesame peanut dressing

OHITASHTI ... .. .. 12
White goma dressing

TACOS
price per piece

HAMACHTI ... ... ... . ... 5
Yellowtail £ basil miso

SAKE ... . 5

Tuna &3 lime salsa

A5 WAGYU ... 10
Japanese beef &5 chilli ponzu

ALLERGIES & INTOLERANCES

Please speak to our staff about your requirements.
A discretionary 12,5% service charge will be added fo your bill.



GRILL

CHILEAN SEABASS ... ................ 36
Basil miso
SALMON ... 22

Gochujang ginger glaze sauce

OCTOPUS ... 20
Jalaperio & causa

BABY CHICKEN ... ... ............. 25
Red &3 green curry or teriyaki

SECRETO IBERICO ................... 25
Teriyaki butter & padron peppers

LAMB CHOPS ... ... ... 36

Yakiniku sauce

BEEF TENDERLOIN ................... 32
Truffle butter
A5 WAGYU ... .. 69

100g premium cut from Kagoshima, Japan

SIDES

GOHAN RICE ... . .. ... 5
Steamed rice & furikake

DASHI FRIES ... .. ... .. .. ... ... ... ... 6
Yakiniku mayo

TOFU NO SHISO ........................ 8

Shiso and kefir lime leaf glazed

MISO SOUP ... 6

Organic miso

ALLERGIES & INTOLERANCES

Please speak to our staff about your requirements.
A discretionary 12,5% service charge will be added to your bill.



OMAKASE SUSHI BAR

A bespoke selection of our iconic dishes
where you place yourself in the chef’s hands.
Each course is prepared in the moment,
showcasing the finest seasonal ingredients
and the chef’s distinctive style. For the full
experience, Yyou are more than welcome to

sit at the sushi bar.

£ 120 pp

PRE-THEATRE
SET MENU

AVAILABLE UNTIL 7PM

Starter

MISO SOUP or KAISO SALAD
or NASU YAKINIKU

Sushi
SUSHI SELECTION
Main

SALMON or CHICKEN TERIYAKI
or VEGETARIAN OPTION

served with rice

Dessert

MOCHI

£ 38 pp

ALLERGIES & INTOLERANCES

Please speak to our staff about your requirements.
A discretionary 12,5% service charge will be added fo your bill.



DESSERTS

MOCHI MORIAWASE ................. 8
Selection of 3 different mochis

CHOCOLATE FONDANT ............ 9

Dark chocolate with violet ice cream

YUZU CHEESECAKE ................. 9
Raspberry & mint
ICE CREAM OR SORBET ........... 4

2 scoops matcha, vanilla, violet, yuzu or raspberry

ALLERGIES & INTOLERANCES

Please speak to our staff about your requirements.
A discretionary 12,5% service charge will be added to your bill.
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