
We ask our guests with allergies or intolerances to make a member of the team aware, before placing an order for 
food or beverages. 

For any of our guests with severe allergies or intolerances, please be aware that although all due 
care is taken to prevent cross-contamination there is a risk that allergen ingredients may be present. 

Please note, any bespoke orders requested cannot be guaranteed as entirely allergen free and will be consumed at 
your own risk.

Prices are in GBP and include VAT at the current rate. 
A discretionary service charge of 13% will be added to your bill.

N A T S U  Y A S A I  S H I R A A E   夏 野 菜の白和え  
sugar snap pea, fine bean and grape with creamy lemon tofu sauce

S U S H I  S A S H I M I  M O R I  寿司、刺身盛り 

Chef's choice of 4 kinds of sashimi and 2 kinds of nigiri 

 

S U Z U K I  M U S H I  鱸 蒸し 
sea bass, Okinawa seaweed and ikura with clear dashi broth

Y U Z U  G R A N I T E  ゆずグラニテ 

yuzu sorbet with Champagne gelée

J A PA N E S E  W A G Y U  S U M I Y A K I  上 州和牛炭 焼き  

chargrilled sous vide Wagyu with mooli ponzu

H I W A T A S H I  K A M A M E S H I  " N A T S U "  シェフ樋 渡の 釜 飯  
chargrilled octopus, kinome and shimeji mushroom

S H I R O  M I S O S H I R U  白味噌 汁
white miso soup with Okinawa seaweed

S I G N A T U R E  D E S S E R T  デザート  

S A K I Z U K E
先 付

L O U I S  R O E D E R E R  B R U T

Champagne, France

O T U K U R I 
お造り

K O I M A R I  ' S A K I  YA M A D A N I S H I K I ' ,  J U N M A I  G I N J O .

Koimari, Saga, Japan

N I M O N O W A N
煮 物椀

B L A C K  P R I N T ,  S C H N E I D E R
Pfalz, Germany

N O K A C H O K U
中猪口 

Y A K I M O N O
焼 物

G O H A N
ご 飯

T O M E W A N 
止椀

S A N C E R R E ,  ' T E R R E  D E  S T - L O U I S ,  P & N  R E V E R D Y
Loire, France

M I Z U M O N O
水物

U M A M I  A L E X A N D E R
Diplomatico Mantuano rum, vanilla, rice milk, cream, tonka bean
coupette glass, straight up

K A I S E K I  " N A T S U "  M E N U 
K a i s e k i  r y o r i  i s  s o p h i s t i c a t e d  a n d  s e a s o n a l  J a p a n e s e  h a u t e  c u i s i n e  
o r i g i n a l l y  o n l y  c r a f t e d  a n d  s e r v e d  a t  t h e  I m p e r i a l  C o u r t .  
 
98 per person 
available for parties of two or more 
beverage flight 48 per person

V      Vegetarian
 
VG    Vegan

G     Made with ingredients  
       not containing gluten



K A O R I  M E N U 
A  s e l e c t i o n  o f  s i g n a t u r e  J a p a n e s e  d i s h e s  e s p e c i a l l y  c h o s e n  t o  c o m p l e m e n t  e a c h  o t h e r ,  t h e 
K a o r i  t a s t i n g  m e n u  i s  b e s t  e n j o y e d  w i t h  c o m p a n y  –  f r i e n d s  a n d  f a m i l y . 
 
74 per person 
available for parties of two or more 
beverage flight 38 per person

H A M A C H I  N A M A  W A S A B I   ハマチ薄造り
Zeeland yellowtail sashimi with truffle black pepper ponzu

J A PA N E S E  W A G Y U  T S U K U N E  S A N S H O  Y A K I   和牛つくね山椒 焼き

Wagyu croquette with pan fried lotus root

A B U R I  H O T A T E  C R U N C H Y  K A I S O   炙り帆 立と海 藻
soy seared scallop and seaweed salad with yuzu dressing

G I N D A R A  M I R I N  W I T H  K A N Z U R I  M I S O   銀 鱈みりん、寒ずり味噌
black cod with yuzu chilli miso

K A M O  K U N S E I  Y A K I   I燻 製かもロース

chargrilled and lightly smoked aged duck breast with yuzu sauce

S P I C Y  M A G U R O  M A K I   スパイシーツナ巻
spicy chu toro with tobiko and cucumber

C R U N C H Y  K A N I  M A K I   クランチーかに巻
Cornish crab with avocado and kanpyo

I N A R I  M A K I  いなり巻き
fried tofu and caramelised onions

S H I R O  M I S O S H I R U  白味噌 汁 
white miso soup with Okinawa seaweed 

S I G N A T U R E  D E S S E R T  デザート 

O M U K O
向付

T S U K I D A S H I 
付出

P I N O T  N O I R  ' J O H A N N E S ' ,  J U L G

Pfalz, Germany

S U N O M O N O
酢 物

K E I G E T S U  ' J O H N ' ,  S P A R K L I N G

Keigetsu, Japan

Y A K I M O N O  I C H I 
焼 物 一

Y A K I M O N O  N I 
焼 物二

T A M A G A W A  ' H E A R T  O F  O A K ' ,  J U N M A I  T O K U B E T S U

Kinoshita, Japan

S U S H I
寿司 

T O M E W A N 
止椀

M A L B E C ,  A C H A VA L  F E R R E R

Mendoza, Argentina

M I Z U M O N O
水物

U M A M I  A L E X A N D E R
Diplomatico Mantuano rum, vanilla, rice milk, 
cream, tonka bean



H A N A  M E N U 
A  s h o w c a s e  o f  t r a d i t i o n a l  J a p a n e s e  d i s h e s ,  t h e  H a n a  t a s t i n g  m e n u  i s  n a m e d  a f t e r  t h e 
J a p a n e s e  w o r d  f o r  f l o w e r .

59 per person
available for parties of two or more 
beverage flight 28 per person

S A S H I M I  O M A K A S E   おまかせ刺身三種  
Chef's choice of 3 kinds of sashimi

G Y U  T A T A K I  ビーフたたき 
seared rib eye beef with sesame and egg mustard sauce

N A S U  G O M A  A R A R E  揚げ 茄子と無 花 果の胡麻 みそ
aubergine with fresh fig and roasted sesame miso sauce 

K I S E T S U  T E M P U R A  M O R I A W A S E   天ぷら盛り合わせ  
prawn and seasonal vegetable tempura

S A L M O N  M I S O Y A K I  サーモン味噌 焼き

chargrilled Scottish salmon with teriyaki

A B U R I  S A L M O N  M A K I   炙りサーモン巻
seared salmon and avocado

S P I C Y  C H I R A S H I  M A K I   スパイシーちらし巻き
assorted spicy sashimi and cucumber

I N A R I  M A K I  いなり巻き
fried tofu and caramelised onion

S H I R O  M I S O S H I R U  白味噌 汁
white miso soup with Okinawa seaweed

S I G N A T U R E  D E S S E R T  デザート 

M U K O Z U K E
向付

S A K I Z U K E
先 付

P I N O T  G R I S ,  M T  D I F F I C U L T Y

Central Otago, New Zealand

A G E M O N O
揚 物

Y A K I M O N O 
焼 物

W I L D F L O W E R ,  J  L O H R

Monterey, USA

S U S H I 
寿司

T O M E W A N 
止椀

A K A S H I - T A I

Akashi, Japan

M I Z U M O N O
水物

M O S C A T O  D 'A S T I ,  G D  VA J R A
Piedmont, Italy



S H O J I N  M E N U
I n f l u e n c e d  b y  t h e  s e a s o n s ,  t h e  S h o j i n  t a s t i n g  m e n u  i s  a  c e l e b r a t i o n  o f  f r e s h  a n d  v i b r a n t 
v e g e t a b l e s  c h o s e n  a t  t h e i r  b e s t .

59 per person
available for parties of two or more 
beverage flight 28 per person

 A la carte price

S H I R O  M I S O S H I R U  白味噌 汁 VG 
white miso soup with Okinawa seaweed

H O M E M A D E  Y A K I  G O M A  K U Z U T O F U  焼き胡麻豆 腐 VG 
dried shiitake and kelp broth with sesame, fresh wasabi and summer truffle

G O S H I K I  S U S H I  五色 寿司 VG  
Chef's choice of nigiri, maki and gunkan

N A M A Y A S A I  F A R M  T E M P U R A  天ぷら VG  
assorted seasonal vegetable from Namayasai farm

D A I Z U  K U S H I  Y A K I  大 豆 焼き VG 
pan fried homemade crunchy tofu cake and grilled garden pea

H I Y A S H I  C H A S O B A  冷 やし茶 蕎麦 VG 
chilled green tea soba noodle with chargrilled asparagus, aubergine and mooli

T S U Y U  梅 雨 VG 
organic dark chocolate, cherry, cocoa, ginger and almond sorbet

O W A N
お 椀 

S A K I Z U K E
先 付

P I N O T  G R I S ,  M T  D I F F I C U L T Y

Central Otago, New Zealand

N I G I R I  &  M A K I
握り、巻き 

A G E M O N O
揚 物 

S H I I Z A K A N A 
強 肴

W I L D F L O W E R ,  J  L O H R
Monterey, USA

T S U K E M E N 
つけ 麺

A K A S H I - T A I

Akashi, Japan

D E S S E R T
デザート 

M O S C A T O  D 'A S T I ,  G D  VA J R A

Piedmont, Italy


