CAVIAR

BRUNCH
£70 PER PERSON
LIMITELESS SUSHI AND 2018 HUNDRED HILLS PREAMBLE ROSE
or £60 PER PERSON FOOD ONLY

Served with creme fraicheand blinis:
Osietra Hybrid 30gr 110
Oscietra 30gr 125

Beluga 30gr 185

STARTERS

Choose one
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Edamamevs

Salmon Karashi Sumiso
Thinly sliced salmon sashimi on karashi sumiso dressing

Sea Bass Yuzu and Truffle
Sea bass carpaccio with soy-yuzu dressing
and black seasonal truffle
Hamachi Carpaccio
Thin sliced hamachi, seasoned with jalapeno dressing

Sashimi 3-Way

Served with wasabi and gari

LIMITLESS SHARING SUSHI

28

Salmon Nigiri
Seabream Nigiri
Yellowtail Nigiri
Asparragus Miso Maki'®
Salmon avocado Maiki
California Maki
Cucumber and Avocado Maki'®

SHARING DISHES

Choose one
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Asian Baby Chicken Yuzu-Kosho +10
Charcoal grilled spatchcock chicken marinated with yuzu zest and garlic

Salmon Teriyaki
Grilled salmon, teriyaki sauce

Grilled Sweet Corn'
Brown butter soy sauce, shichimi

Rock Shrimp Tempura
Yuzu salt, shichimi mayo

Sweet potato Tempura'’
Yuzu salt and tentsuyu
Rib eye +24

Charcoal grilled rib eye served with red sauce

Grilled Sea Bass 600gr +25

Charcoal marinated sea bass

Jumbo Tiger Prawns +30
Charcoal grilled jumbo prawns served with tumeric, lime sauce

SIDES
For the

table
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Koshihikari steamed rice'S
Spinach Goma Ae's

Tenderstem broccoliV

DESSERTS

For the

table
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Japanese Cheesecake and Dessert of the day





