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BOTTOMLESS BRUNCH MENU 
 
 
 
 
 
 

All prices include VAT at the current rate and are quoted in Pound Sterling. A discretionary 12.5% service charge  
will be added to your bill. If you suffer from any allergy or food intolerance and wish to find out more about the  
ingredients we use, please inform your server. 

 
Please note: the recommended daily calorie intake is 2000 kCal for women and 2500 kCaL for men. All calories  
provided per dish are based on 1 serving. 

 
(v) Vegetarian  

(s) Spicy  

(n) Nuts 
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WHITE MISO SOUP 106 kCal  

Tofu, spring onion, wakame & nameko 
 

TENKASU ROLL 160 kCal  

Tuna, salmon, seabass, avocado 
 
SEARED SALMON ROLL 184 kCal  
Asparagus, red onion, sesame seeds, wasabi mayo 
 
CALIFORNIA ROLL 184 kCal  
Crab meat, avocado, cucumber 
 
ASPARGUS MAKI 163 kCal  
Asparagus, avocado, cucumber, sesame seeds 
 
COCOMANGO MAKI 182 kCal  
Mango, coconut, avocado, cucumber 
 

CRISPY VEGETABLE GYOZA (V) 19 kCal  

Aubergine, ginger, garlic, preserve beans black vinegar 
 

VEGETABLE TAQUITOS (V)  62 kCal  

Sweetcorn, French beans, ginger, honey yoghurt 
 
BEEF TAQUITOS (V)  280 kCal  

Sweetcorn, French beans, ginger, honey yoghurt 
 
CHICKEN TAQUITOS (V)  265 kCal  

Sweetcorn, French beans, ginger, honey yoghurt 
 

SEARED TUNA NIGIRI 106 kCal  

Apple mustard vinaigrette 
 

SALMON SASHIMI 42 kCal 
 

ICEBERG SALAD (V) 9 kCal  

Wafu dressing, sesame seeds 
 

DUCK SALAD 190 kCal  
Lime mustard maple syrup 
 
CHICKEN OR BEEF SALAD 183 / 224 kCal  
Coriander, mint, chilli, shallots, cucumber, red onion  
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THAI GREEN CHICKEN CURRY (S) 201 kCal  
Aubergine, lychee, straw mushroom, cherry tomato 
 
 
 
VEGETABLE GREEN CURRY 159 kCal                                                                                                                                                                                                                                                                                                                                                                
Aubergine, lychee, straw mushroom, cherry tomato 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
CHEFS CHOICE OF TWO DESSERTS 


