
happy hour 
5.30-7pm 

 

cocktails £6 
 

negroni san 
buckwheat shochu, campari, 

cocchi vermouth torino, cedar wood 
  

nigori colada 
takamaka rum, wray nephew rum, 

 coconut, nigori kasu, pineapple, lime 
 

okinawa breeze 

ocho tequila, shekwasar shochu 

lime, honey, suze 

 
ichigo kub 

tanqueray 10 gin, strawberry mirin,  
aperol, lemon, foam bitters 

 
kampai 

toki whisky, covert fig leaf liqueur, 

kokuto sugar 

 

beer £3 
kirin larger 

 

wines £4 
white heraldique ‘cuvée prestige’ blanc 2017, france 

red dominio de fontana garnacha-syrah 2017, spain 
 

snacks £5 
 

yakitori-negima yaki 

chicken skewers with spring onion 

 

gyuniku to goma no gyoza 

beef, ginger and sesame dumplings 

 

nama yasai tempura (v) 

assorted vegetables with spicy yuzu sauce 

 

yaki asparagus (v) 

asparagus with sweet soy and sesame 

 

sake to avocado maki 

raw salmon, avocado and asparagus 

 with wasabi tobiko and tenkasu 

 

 
dietary requirements 

 
a 13.5% discretionary service charge will be added to your bill 

offer available only at the bar and not in conjunction with other discounts 


