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LUNCH MENU

Each set is accompanied with Miso Cappuccino, Mizuna Salad with Sudachi Dressing & Mochi

LT EAsy
Salmon Donburi 45
Ao-Nori, Onsen Egg Sauce, Japanese Nikka Whisky Jelly & Trout Roe
RINVEALED
Yasai Donburi (v) 45
Tempura Vegetables, Japanese Pickles, Takana & Ten Dashi
73]
Sushi Set 50
Chef’s Choice of 5 Beavebrook Nigiri & Yasai Maki
EFSAEALRD
Bluefin Tuna Tataki Donburi 55
Dry-Aged Akami, Ponzu Jelly, Garlic Chives & Nasturtium
+ add Italian Winter Truffles (5g) 19
BN RV IEN)
Iberian Pork Donburi 55
King Oyster Mushrooms, Yeast Soy, Pink Peppercorn & Wild Garlic Qil
bEwHLELED
Japanese Wagyu Donburi 65
Pickled Baby Girolles, Egg Yolk, Crispy Shallots, Warishita Sauce & Koji Oil
+add Oscietra Caviar (5g) 22



