NIBBLES

HOFH
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FISH « &£

Edamame 4.50

spicy or smoked Malden

KIRI o

Buta kawa chips 2.00

pork scratchings

Tsukemono 2.50
mixed pickles

Kunsei maguro tataki 8.00
apple smoked seared tuna
with onion sauce

Kaisen ceviche 5.50
mixed seafood with citrus salad

Kiri hotate yaki 16.00
dive caught seared scallops with
tangy tomato salsa

MEAT  &#&

Geso age 6.50
battered squid tenticles with
mushroom dip

Hotate to ebi no gratin 9.50
creamy crab, scallop and prawn gratin

Saboten hirame usuzukuri 7.50
thin sliced fluke with truffle soy sauce

Gindara misoyaki 20.00

rich miso flavoured black cod

Karei karage 27.50
lemon sole deep fried filled with
plum and shiso

Rock ebi tempura 12.00

rock shrimp tempura with spicy mayo

Tako no carpaccio 4.50
thin sliced octopus with a cress salad
and wasabi dressing

Kankoku fu karage 5.50

sweet and spicy Korean fried chicken

Getsuyo kushiyaki per skewer 3.80
marinated rabbit cooked on the robata

Buta kimchee 6.50
stir fried, sliced pork belly
with spicy kimchee

VEG  FEBHE

Wagyu kushiyoki per skewer /.50

with black pepper sauce and sansho

Gyu tataki 20.00

seared wagyu steak with ponzu

Hirata banzu each 3.50
sliced pork belly with pickled raddish in a
hirata bun

Agedashi tofu 5.00

fried tofu in shitake mushroom sauce

Kimchee cha-han 5.80
kimchee fried rice
with Japanese mushroom

Mozzarella to tomato salad 5.00
miso marrinated mozzarella,
heritage tomatoes and balsamic dressing

SIDES ¢ CfR

Kiri special salad 9.00
carrots, greens and house dressing

Satsuma imo no croquettes 7.00
spiced sweet potato croquettes
with wasabi mayo

Feta cheese to quinoa

no gin'nan salad 8.70
feta cheese quinoa and ginkgo salad

Kiri nasu dengaku 4.50
miso glazed aubergine

Gohan 2.50

steamed white rice miso soup

Mliso shiru 3.80

Shiitake no miso shiru 3.80
miso soup with mushroom

All prices include 20% VAT, and an optional 12.5% service charge will be added to your bill.
Allergy advice: Please speak to a member of our team if you have any food allergies or intolerances,

so they can refer to our allergy information sheet.

Wagyu steak 100g 30.00

Japanese beef with miso sauce

Uzura-niku no norimaki age 12.00

quail rolled in seaweed and deep fried

Honetsuki rib steak soog 40.00
bone-in ribeye grilled steak
with yakiniku sauce

SASHIMI ¢ FHHIE

3 kinds sashimi 3 slices each 21.00
fluke, salmon, tuna

Fluke sashimi 5 slices 15.00

Salmon sashimi 5 slices 13.80

Tuna sashimi 5 slices 18.70

Yellow tail sashimi 5 slices 20.00

Sea bass sashimi 5 slices 20.00

MAKI SUSHI « &%H

California 6 pcs 10.00

Salmon & avocado 6 pcs 10.00
Spicy tuna 6 pes 11.50

Spicy salmon 6 pes 9.50

Rock shrimp 6 pes 13.10



