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Tasting Menu £100 per person
The drinks provided are smal l  tasters

Champagne Yuzu Fizz

Spiced Scallop & Scampi Bon Bon, Thai Green Foam

Kombu Cured Yellow Fin Tuna, Koji Rice Dashi, Tobiko, Wasabi 

Daiginjo Gold Drop Saké - to share & served cold
Saké is a Japanese alcoholic beverage made  by fermenting rice

Sweet & Sour Octopus Bruschetta, Mango & Kaffir Lime Salsa

King Prawn Sesame Toast

Miso Black Cod & Local Crab Siu Mai

Katsu Lobster Tail Yellow curry, Furikake Grilled Rice

Sparkling Lychee Saké

Kaffir Lime & Vahlrhona Blonde Chocolate Mousse, 
Poached Pineapple

Miso Caramel Espresso Martini


