
Available weekdays 12-5pm 

Tuna Tataki  .  .  .  .  .  .  .  .  .  .  .  .  .  .  
Nashi pear and kiwi salsa verde, 
ponzu

Yellow Tail Sashimi  .  .  .  .  .  .  .  .  .  
Tru�e sake

Panko King Prawn & Salmon 
Dragon Roll  .  .  .  .  .  .  .  .  .  .  .  .  .  .  
Spicy mayo and eel sauce

Tempura Tenderstem Uramaki .  . 
Kimchi and miso mayo (ve)  

Spicy Tuna & Tempura Maki  .  .  .   
Avocado, cucumber, sesame, chilli

Salmon & Avocado Uramaki .  .  .  .  
Tobiko, cucumber, kewpie

SUSHI. SASHIMI

Seaweed Salad  .  .  .  .  .  .  .  .  .  .  .  .  . 
Green onion, cherry tomatoes, sesame 
dressing (ve/v)

 

SALADS. SIDES.

Chicken Katsu Curry Arancini .  .  .   
Aged parmesan, kewpie

Spicy Korean Fried Chicken .  .  .
Sesame, green onion 

Kimchi Fries  .  .  .  .  .  .  .  .  .  .  .  .  
Kewpie, furikake (v/ve)

Curry Fries   .  .  .  .  .  .  .  .  .  .  .  .  .  .  
Kewpie, shichimi (v/ve)

Fried Gyozas 
Prawn, shiitake, leek with ponzu

Sichuan Fried Cauli�ower .  .  .  .  .  
Sichuan chilli oil, sesame, nuts (ve/n)

Baby Squid .  .  .  .  .  .  .  .  .  .  .  .  .  
Yuzu aioli, shichimi

CRISP. CRUNCHY

ROBATA CHARCOAL GRILL

DESSERT

LUNCHTIME BENTO

MEAT -  Spicy Korean fried chicken  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
FISH - Panko prawns & salmon sashimi  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
VEGGIE - Tare mushroom & Sichuan fried cauli�ower (ve) .  .  .  .  .  .  .  .  .  .  .  .  .  .    

AND LIKE

A
FALLING

THUNDER.

LIKE A
HEAVENLY

SWORD.

THOSE
CAST

ASIDE

FOUGHT
BACK

FOR
HONOUR.

All include: Steamed rice, Sichuan pickled cucumber, yuzu-dressed 
edamame & kimchi. 3-5PM: Only Bentos are available from our menu. v - vegetarian  ve - vegan  n - contains nuts  

A 12.5% discretionary service charge will be 
added to all bills.

We are a card only venue 
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KFC sauce   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   
Curry Sauce  (ve)  .  .  .  .  .  .  .  .  .  .  .
Kimchi  (ve)   .  .  .  .  .  .  .  .  .  .  .  .  .  . 
Pickled Cucumber  (ve)  .  .  .  .  .  .  .      
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Onglet Ssam .  .  .  .  .  .  .  .  .  .  .  .  .  17
Lettuce cups, ssamjang sauce, spring 
onion salsa, kimchi, rice

Charred Edamame  .  .  .  .  .  .  .  .  .  5
Shichimi, lemon (ve/v) 

Wasabi Butter Roasted Scallops . 15
Wasabi parsley garlic butter, panko

Charred Tenderstem Broccoli .  .  .
Sesame & yuzu dressing, shichimi, 
chargrilled lime

Nasu Dengaku .  .  .  .  .  .  .  .  .  .  .  .  8
Miso glazed aubergine, pickled daikon, 
roasted peanuts (ve/v/n)

Char Sui Pork Ribs .  .  .  .  .  .  .  .  .  8.5
Char sui glaze, daikon slaw, green 
onion
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Cabbage & Daikon Slaw .  .  .  .  .  .  . 4
Carrot, mint, coriander, yuzu mirin
dressing (ve/v)

Steamed Japanese Rice .  .  .  .  .  .  . 3

9.5

Deep Fried Bao .  .  .  .  .  .  .  .  .  .  . 5.5
Pistachio ice cream, chocolate sauce, 
cinnamon sugar (n)

Pistachio Ice Cream  .  .  .  .  .  .  .  .  . 4

Mochi Ice Cream (x3) .  .  .  .  .  .  .  . 7
Raspberry, chocolate, passion fruit

.  .  .  .  .  .  . .  .  .  .  . 
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