sakenohana;g&iNTt.

SIGNATURE DINING MENUS

23 ST. JAMES'S STREET | LONDON SWITA 1THA

WWW.SAKENOHANA.COM

Guests with allergies and intolerances should make a member of
the team aware, before placing an order for food or beverages.

Guests with severe allergies or intolerances, should be aware that
although all due care is taken, there is a risk of allergen ingredients
still being present.

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

Prices include VAT at the current rate.
A discretionary service charge of 13% will be added to your bill.
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sakenohana;@Nit.,

SIGNATURE MENU
£65 per person
for parties of two or more

SHIRO MISOSHIRU mHmkmait
white miso soup with wild mushrooms

or

AKADASHI #&HL
red miso soup with asari clams

ABURI MAGURO vt

seared tuna with soy mustard sauce

EBI TEMPURA BEx55

prawn tempura with creamy wasabi sauce

TORI KUWAYAKI =i
chicken with shichimi pepper and wilted spring onions

OROSHI KINOKO WASABI PONZU =EokiEssLAaN
mushrooms with wasabi ponzu

NASU TO ICHIJIKU AGEDASHI V mrsEERshL. sy —2
sesame fried aubergine and fig

HAMACHI USUZUKURI h<FEsy
thinly sliced yellowtail sashimi with truffle black pepper ponzu sauce

YUZU GRANITE 7s5=7
yuzu sorbet, champagne gelée

CHILEAN SEA BASS CHAMPAGNE YUZU MISO
FUT 2o —INA w2 I AT
chilean sea bass with champagne yuzu miso sauce

SIRLOIN SUMIYAKI “—nrpkE
char-grilled sirloin beef with onion wasabi ponzu

SPICY TUNA MAKI Sro—vrs
spicy chu-toro, tobiko, cucumber

CRUNCHY CALIFORNIA MAKI 75257 —HUT4)L=7%

snow crab, avocado

SALMON AVOCADO MAKI #—£27RAk%E
salmon, avocado

SELECTION OF DESSERTS F¥—ttLrvz>

Guests with allergies and intolerances should make a member of
the team aware, before placing an order for food or beverages.

Guests with severe allergies or infolerances, should be aware that
although all due care is taken, there is arisk of allergen ingredients
still being present.

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

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



sakenohana;@Nit.,

SIGNATURE MENU
£49 per person
for parties of two or more

SOUP SHIRO MISOSHIRU m&mieeit
2—7 white miso soup with wild mushrooms
or

AKADASHI ##HL
red miso soup with asari clams

HASSUN ABURI SALMON suUt—t>
atss seared salmon with soy mustard sauce

NASU TO ICHIJIKU AGEDASHI Vmrs@EirRinh L. Hiy —2
sesame fried aubergine and fig

SQUID TEMPURA EEoOxISEHH
squid tempura with salt and chilli pepper

HORENSO GOMAAE V s=dEssarnn
sesame spinach with cassava chips

OROSHI KINOKO WASABI PONZU HoxiEsALMN

mushrooms with wasabi ponzu

SASHIMI SUZUKI USUZUKURI #ss)
s thinly sliced sea bass sashimi with chilli ponzu dressing

MAIN COURSE SALMON HOBA TERIYAKI H—%ftmzEs
AAV—2 char-grilled salmon on hoba leaf with teriyaki sauce

KAMO TRUFFLE FOIE GRAS JIBUNI B75745k8m&
slightly smoked roasted duck with pickled courgette

SUSHI SALMON AVOCADO MAKI o—E27RAkE
#a) salmon, avocado

VEGETABLE SPICY CHIRASHI MAKI vV troy—Fxbolss
kinpira, avocado

DESSERT SELECTION OF DESSERTS 7H—htLsay
FH—

Guests with allergies and intolerances should make a member of
the team aware, before placing an order for food or beverages.

Guests with severe allergies or infolerances, should be aware that
although all due care is taken, there is arisk of allergen ingredients
still being present.

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

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



sakenohana;@Nit.,

VEGETARIAN SIGNATURE MENU
£39 per person

SOUP KOIMO SHIRO MISOSHIRU VY /) FEHEonmigs ames+
Z—F white miso soup with yam croquette

HASSUN HORENSO GOMAAE V sEE&sfm

N~ sesame spinach with cassava chips

CHA SOBA SALAD V #s=454
green fea noodles with sesame ponzu

NASU TO ICHIJIKU AGEDASHI V mrsEERghL. sy —2
sesame fried aubergine and fig

TOFU DENGAKU Vv 7z/$5H2 5k
tofu skewers with miso

SALAD KAISO SALAD VY amsy>4
Y54 4 kinds of fresh seaweed and courgette with yuzu dressing

MAIN COURSE YASAI TEMPURA Vv sxxrss
A=A seasonal vegetable tempura

TERIYAKI TOFU Vv z@Emik
tofu and mushrooms with teriyaki sauce

SUSHI MANGO AVOCADO MAKI V <vd—T7RArES
El mango, avocado, cucumber

SPICY VEGETABLE CHIRASHI MAKI VvV zytro—gsuss
kinpira, avocado

CRUNCHY YASAI MAKI V vooF5—sgss
pepper tempura

DESSERT SELECTION OF DESSERTS F¥—ttLviz>
TH—k

Guests with allergies and intolerances should make a member of
the team aware, before placing an order for food or beverages.

Guests with severe allergies or infolerances, should be aware that
although all due care is taken, there is arisk of allergen ingredients
still being present.

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

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



