
NEW YEAR’S EVE 2025
£120.00 PER PERSON

EARLY BIRD MENU

SUSHI ROLLS, SASHIMI & SALADS
Blowtorched Wagyu nigiri 
Marinated in soy, mirin, truffle aioli, fresh truffle, spring onion
Tiger maki 
Prawn tempura, crab, takuan, sesame, beetroot yogurt dressing
Beef salad, ceviche dressing  
Cucumber, red onion, spring onion, coriander, chilli, mint, crispy wonton

SMALL DISHES
Popcorn prawn tempura  
Spicy mayo, pea shoots, peas, truffle vinaigrette
Crab, prawn and roasted crispy rice vermicelli 
Aji amarillo dressing, chilli oil
Chicken foie gras siu mai 
Teriyaki dressing, spring onion

LARGE DISHES
Miso marjoram, marinated duck breast 
Sharon fruit, pickled daikon, pomegranate, hoba leaves
Barramundi parcel, lemongrass infused  
Asparagus, lime 
Jasmine rice
Steamed spinach 
Hoisin garlic dressing

DESSERT PLATTER
Selection of mochi ice cream

Chocolate truffles 

An optional 12.5% service charge will be added to your bill. If you suffer from any allergens or food intolerances and 

wish to find out more about the ingredients we use, please inform your server or a member of staff.




