DRINKS PAIRING

MENU APRIL, 2024

SNACKS
CHANNING DAUGHTERS
Pinot Grigio, Long Island, 2019

POKE
ALVAREDO-HOBBS
Godello, 2019

HOT POT
PAYSAN
Chardonnay, Jack’s Hill, 2021

SQUAB
PRESQU'ILE
Pinot Noir, Santa Barbara, 2022

SAKE KASU

AKASHI-TAI HONJOZO TOKUBETSU

Junmai Daiginjo 60% Polishing, NV

TUMA YELLOW 70%

NICOLO & PARADIS EXTRA BRUT

Champagne, NV

Tasting Drinks Pairing: £170
Premium Drinks Pairing: £230

DEVILLED EGG
Since day one

LOX
Wasabi | Sweet Potato | Escabeche

SARDINE TOAST
Grape | Ahnond

SURF & TURF
Smoked Eel | Goose Liver

PORK & APPLE
Nasturtium | Jasmine

“WE BREAK BREAD”
Buttermilk Loaf | Whipped Butter
Hush Puppy | Caviar | Jalapeno

POKE
Hamachi | Avocado | Kinako

HOT POT
Langoustine | Ginger | Mushroom | Hibiki 12

SQUAB
Kalamata | Cherry

CHEESE SELECTION
(Supplement) 6 Selections £35 | 8 Selections £45

SELECTION OF SORBETS & ICE CREAMS
(Supplement) 3 Selections £15 | 5 Selections £22
80% Mayan Red | White Chocolate & Stem
Ginger | Cherry & Lemongrass | Truffle &
Vanilla | Apple & Cardamom | Pear & Tonka

SAKE KASU
Yuzu | Vanilla | Sesame

TUMA YELLOW 70%
Caviar | Kumquat | Passion Fruit | Almond

MIGNARDISES
Funnel Cake | Opera | Pate de fruit

Tasting: £139



