HARAJUKU
BRUNCH
with arrival cocktail

SATURDAY
12PM – 4PM (last seating)

£40.00 (per person)

All dishes will be served to the
centre of the table to share

SMALL PLATES

YELLOWTAIL “NIKKEI SASHIMI”

Cherry tomatoes, jalapeño, coriander,
yuzu truffle soy

EDAMAME VG

BBQ soybeans, sea salt

WARM BEEF FILLET TATAKI

SPICY TUNA CRISPY RICE

Seared beef, smoked aji panca, passion
fruit salsa

Tuna tartare, Peruvian chili

BIG PLATES

BLACK COD AJI MISO

Choice of one of the following big plates

ASADO DE TIRA

Slow cooked BBQ beef, purple potato
purée, teriyaki jus, chives

Chili miso marinade yuzu, chives
+ £14.50

SUSHI DOUGHNUT ABURI

Chili miso marinade yuzu, chives
+ £7.00

SEABASS FILLET TEMPURA
Ama su ponzu, red onion salsa

SIDES

POLLO PICANTE

Choice of one of the following sides

Chicken, red and yellow anticucho,
yuzu juice, chives

GAMBAS A LA PARRILLA

ARROZ BLANCO AL VAPOR V
steamed rice

ARROZ CHAUFA (Vegan option available)

Prawns, aji lime salsa, chives

VEGETABLE TEMPURA VG

Padron and red peppers, cauliflower,
shiitake mushroom

SHOJIN NIKKEI MAKI

Takuan, carrot, asparagus, cucumber,
romano pepper, avocado, shiso

Peruvian vegetable, egg fried rice, spicy
sesame soy

PADRÓN PEPPERS

BBQ Spanish sweet peppers in den miso

YUCA FRITA V

Cassava wedges, smoked panca dip

CHULETA DE CORDERO AHUMADA
Marinated and smoked lamb chops,
coriander, Peruvian chili miso
+ £9.50 (three pieces)

DESSERTS

Chef’s choice selection

All brunch tables seated for 2 hours.Guests with allergies and intolerances should make a member of the team aware before
placing an order for food and beverages. Guests with severe allergies or intolerances should be aware that all due care is taken,
there is a risk of allergen ingredients still being present. Please note, any bespoke orders requested cannot be guaranteed as
entirely allergen free and will be consumed at the guest’s own risk. Prices include VAT at the current rate and a discretionary service
charge of 13.5% will be added to your bill.

#COMEASYOUARE

HARAJUKU
BRUNCH
with unlimited sparkling,

HARAJUKU
BRUNCH
with unlimited champagne

£60.00 (per person)

£70.00 (per person)

SPARKLING

CHAMPAGNE

ROSATO SPUMANTE CECILIA
BERETTA NV

LAURENT PERRIER LA CUVEE
BRUT

wine and Asahi beer

and cocktails

A sparkling wine with an elegant pale
pink hue and fresh red berry aromas.
The palate shows hints of pear and
red fruit over refreshing sherbety and
creamy bubbles.

Delicate aromas of citrus fruits,
underpinned by hints of white flowers.
A perfect balance between freshness
and finesse, the palate is full-bodied

COCKTAILS

RED
CORNEY & BARROW ROUGE VIN
DE FRANCE 2018

Fresh, ripe fruit flavours. This is an
utterly Mediterranean blend, combining
structured, old-vine Carignan with
a splash of juicy Grenache, Syrah &
Mourvèdre

FOR SAKE’S SAKE

Medium body rum, Falernum, yuzu and
lemon juice, Shochicubai sake

KAWAII KISSES

Hendrincks Orbion gin, apple,
elderflower, sake, passion fruit,
sparkling rose prosseco

NIKKEI NIGHTS

WHITE
CORNEY & BARROW HOUSE WHITE
IGP COTES DE GASCOGNE 2015
A blend of local grapes, Colombard and
Ugni Blanc, this wine is fresh and zingy
with white flower and lemon character

ROSE
SANZIANA PINOT GRIGIO ROSE

Plymouth gin, yuzu sake, egg white,
yuzu and lemon juice, sugar

TOKYO DREAMS

Occho tequila, Cointreau liqueur, yuzu
sake, agave syrup, yuzu and lemon juice

HARAJUKU GIRL

Russian Standard vodka, hibiscus tea,
chicha morada syrup, ginger, yuzu and
lemon juicei

Easy on the palate. Gently floral on
the nose with hints of pear. The palate
shows bright red berry fruit with a touch
of sweet spice

BEER
ASAHI SUPER DRY

Japanese lager, 5% (330ml)

All brunch tables seated for 2 hours. Unlimited drinks package served for 90 minutes from reservation time. One drink at a time.
Bottomless packages available for whole table only Management reserves the right to cease or limit the service of alcohol in line
with our commitment to the responsible consumption of alcohol.Overly intoxicated guests will be removed from the premises.

#COMEASYOUARE

