
 

Please inform your waiter of any allergy or dietary requirements when making your order. 

Prices include VAT at 20%.  

10% discretionary charge will be added to your bill. 

 

 
 

I S S H O  G L U T E N  F R E E  M E N U  
 

 

 

S N A C K S  スナック  

Crackers, Pea Guac………………………………...………………………...…........5 

Edamame Steamed, Spicy Sauce and Sea Salt…………………………………4.5 

Chicken Karaage, Wasabi Mayo…...……………...………………..…...........……6 

Baby Squid Karaage, Ink & Black Garlic Aioli ………………….……….………9 

 

R A W  生  
Scallop Sashimi, Dashi, Cherry Tomatoes & Chives………….………….……..……………....10 

Waygu Beef Tartare, Honey Mustard Miso & Quail Egg……………...……………...…......12 

Salmon Sashimi, Wasabi, Radish & Ikura ……….…………………………………..………..........…9.5 

Tomato Salad, Whipped Sesame Tofu, Crispy Rice ………………………………….…...….…8.5 

 
R O B A T A  ロバタ  

Yakitori………………………………………………………………………….…….5.5 

Pork Belly, Spring Onion & Shichimi……………………………..……………..5.5 

Grilled Zucchini, Wafu Dressing………………………………………………….…4 

Wagyu Sirlion Steak, Ponzu & Yuzu Koshu Mayo……………………………..................…...….28 

Salmon Teriyaki, Pickled Cucumber…………………………….……………...…18 

Miso Black Cod (Please allow 30 minutes) ……………………….………...……34 

Grilled Sweet Potato, Smoked Lime Butter & Chives………………………………….…….. 6.5 

 

M A K I  マキ  

California Roll, Crab Mayo, Avocado, Tobiko………………………..……….…9.5 

Zen Roll, Fresh Vegetables, Lettuce, Light Wafu…………………………….…..6 

Sear Waygu Beef, Truffle & Mushroom……………………………………………………………………..14 
 

 

N I G I R I  寿司  

Salmon…………………………………………………………………….….……….7.5 

Tuna Yellowfin………………………………………………………………………..10 

Sushi Ebi……………………………………………….……………...……..………....6 

Wagyu Beef ………………………………………………………………………………………………………………………….…9 

 

DESSERTS   デザート 

Avocado, Lime Mousse  & Chocolate Ganache…...……….……..….……..……...8 

Warm Rice Pudding, Caramelised Banana………………………………...……8.5 

Sorbet Selection (3 Flavours) …………………………………….…………............9 

Chilled Caramel Purin …. …………………………………………….….……….…7 


