
AMUSE-BOUCHE, JAPANESE STYLE OYSTER & CAVIAR

CHEF’S VALENTINE’S SUSHI & SASHIMI 
tuna & salmon sashimi pink prawn sushi, rainbow roll sushi, tuna & lemon

BEEF TONJIRU SOUP 
pulled beef, vegetables, miso

GRILLED PORK STICKS 
chilli & pineapple

SHIRO MARINATED SCALLOPS 
moroni mayo, black sesame seed

YUZU KOSHO MARINADE DUCK BREAST 
Asian crushed potatoes 

or 

PINOY CHICKEN CURRY 
coconut, curry spices, peppers, carrots, ginger, potato

TASTES OF CHOCOLATE 
dark chocolate & gold leaf dome, white chocolate cream, 

milk chocolate & Hibiki whiskey ganache

£50 per person. Minimum of 2 people. Available 13th - 19th February

T A S T I N G  M E N U



AMUSE-BOUCHE, SEAWEED SALAD 
chilli, cucumber 

CHEF’S VALENTINE’S VEGAN SUSHI SELECTION 
asparagus, avocado sushi, courgette tamari sushi, green dragon roll 

TONJIRU SOUP 
pulled smoked tofu, vegetables, miso

GRILLED SWEET POTATO 
chilli & pineapple

SHIRO MARINATED TENDERSTEM BROCCOLI 
moroni mayo, black sesame seed

YUZO KOSHO MARINADE EGG PLANT 
Asian crushed potatoes, red miso cauliflower 

or 

PINOY BEAN CURRY
coconut, curry spices, peppers, carrots, ginger, potato, sticky rice

TASTES OF CHOCOLATE 
dark chocolate & gold leaf dome, white chocolate, 

milk chocolate & Hibiki whiskey ganache

£50 per person. Minimum of 2 people. Available 13th - 19th February

V E G A N  T A S T I N G  M E N U


