THE DINING ROOM

OUR JAPANESE GRILL

Skate and Dine Lunch Menu

Edamame
Sea Salt

b

Yellowtail Carpaccio
Smoked Aubergine | Wasabi | Yuzu Foam

kokk

Sushi Moriawase
Selection of 3 Nigiri & Roll of The Day

skskk

Koji Halibut
3 Year-Aged Kanzuri | Duck Butter | Fish Marrow | Coffee Oil

Ex-Dairy Chateubriand

Seasonal Mushrooms | Wafu Sauce | Hemp

skskk

Mango & Yuzu Souffle

Lemongrass | Fresh Mango | Lime

Every care is taken to avoid any cross contamination from allergens during preparation. We do however work in a kitchen that processes allergenic ingredients and we do not have a specific allergen free
zone or dedicated fryers. We are not a nut free establishment and nuts form part of our menus and are offered freely throughout the restaurant and bars. If you have any specific allergies or concerns,
please let us know and we’ll do our best to help. VAT is included at current rate. A discretionary 13.5% service charge will be added to your bill. We are very grateful for any feedback.



