
A - alcohol | GF - gluten free | N - nuts | VG - vegan | V - vegetarian | SF - shellfish
Not all ingredients are listed. Please inform our team of any allergy or dietary requirements.

Please note all prices include VAT at the current rate. A discretionary service charge of 15% will be added to your final bill.

STARTER

CHEF’S SELECTION

MAIN COURSE

DESSERT

BLACK COD & RED SHRIMP GYOZA chili ponzu

HAMACHI chili relish, red pepper dressing

PREMIUM TARTARE otoro & caviar, salmon & ikura, hamachi & truffle, rice crackers

CRISPY BEEF SALAD crispy potato, sweet soy

OTORO & CAVIAR BATTERA

ROCK SHRIMP TEMPURA URAMAKI ROLLS yamagobo, dynamite sauce

OVEN BAKED MISO COD mustard miso sauce

JOSPER BAKED WAGYU RIBS yakiniku sauce  

TRUFFLE MUSHROOM DONABE

WAGYU KUSHIYAKI truffle ponzu butter, seasonal fresh truffle

OVEN BAKED EGGPLANT chilli miso

CLAP DESSERT PLATTER

CHEF REIF
TASTING MENU
£125 PER PERSON | TASTING MENU 

£195 PER PERSON | TASTING MENU WITH WINE PAIRING


