
C  A  N  A  P  É  S
A delicious selection of canapés and bites for group dining and events of nine guests or more

WAGYU TARTARE 
Yuzu Koshō Mayonnaise, Capers,  
Gherkins, Parsley 

TUNA TARTARE  
Sesame Oil, Gochujang Emulsion, Spring 
Onion, Black and White Sesame Seeds

HAMACHI & AVOCADO  
Aji Amarillo and Ponzu Sauce, Smacked 
Cucumber, Coriander, Crushed Avocado,            
Lime and Chilli Seasoning 

WOOD - FIRED ARG ENTINE RUMP
Marinated in Chimichurri 

ROA ST B EE TROOT VG

Cherry Blossom Vinegar, Dill, Chives,  
Crushed Avocado
  
HAMACHI SA SHIMI  
Aji Amarillo and Ponzu Sauce, Brunoised  
Red Onion, Pickled Jalapeños, Basil,  
Red Shizo Cress 

C A N A P É S    |    5 .00

D E S S E R T S    |    3 .50 

 
OR ANG E MOUSSE
Creme Frâiche, Candied Peel

CHOUX BUN
Hazelnut Praline 

 
MILLE- FEUILLE
Chocolate and Miso Caramel 

UDON YAKISOBA     
Shiitake Mushroom, Shredded  
Cabbage, Yakisoba Sauce, 
Spring Onion, Red Chilli, Aanori 

FISHCAKE 
Salmon, Cod, Salsa Verde

L ACED WAGYU DUMPLINGS   
Sesame Seeds, Chilli, Ginger, Garlic,      
Aged Soy Sauce 

WAGYU BURG ER 
Truffle Mayonnaise, Pickles, Lettuce, Cheese

THE M KFC BURG ER 
Gochujang Secret Sauce, Buttermilk Miso, 
Baby Gem, Mint, Pickled Cucumber

STICK Y PORK B ELLY SANDO 
Caramel Soy-Glazed Pork with Japanese 
Plum Purée

CRISPY KIMCHI FRIED RICE VG  
Garlic, Ginger, Soy

MISO TOFU BAO VG  
Spring Onion, Ginger, Red Chillies, Coriander

B I G G E R  B I T E S  &  B O W L S    |    6 .00

ALLERGEN
INFORMATION

Scan the QR code to 
view allergen details

All prices include VAT and a discretionary 
14% service charge will be added to your bill.

 VG  Vegan
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