
ALL PRICES ARE INCLUSIVE OF 20% VAT. A DISCRETIONARY SERVICE CHARGE OF 12.5% IS ADDED TO THE TOTAL BILL. PLEASE NOTE OUR
FOOD IS PREPARED IN AN AREA WHERE ANY OF THE 14 MAJOR ALLERGENS MAY BE PRESENT AND THUS WE CANNOT GUARANTEE ALLERGEN-

FREE DISHES . PLEASE SPEAK WITH A MEMBER OF OUR TEAM IF YOU HAVE ANY ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS

IMPERIAL BLACK  COD, CHILLI, LIME YUZU MISO 32

WHOLE MARINATED BABY CHICKEN, GINGER DRESSING 23 

JAPANESE MUSHROOM YAKI SOBA, SHISHO & EDAMAME 16 V 

ROBATA TENDERSTEM BROCCOLI, CRISPY SHALLOTS 8  V

JAPANESE STEAMED RICE, MIXED SESAME SEEDS  6  VG

ASIAN FRIES WITH WASABI FURIKAKE 8  V

UBA NIGIRI SET, TUNA, SALMON, MACKAREL, SEABASS, SEABREAM, YELLOWTAIL 24

TUNA SUSHI PLATTER, BLUEFIN SASHIMI, TUNA TARTARE 19

CALIFORNIA ROLL, SNOW CRAB, ASPARAGUS, AVOCADO 16.5

SALMON MAKI, PRAWN, YAMAGOBO, IKURA, SHISO 14.5

BLUEFIN TUNA MAKI, SHISO, KATSUBOSHI, CUCUMBER 18

HAMACHI HOSOMAKI, HAMACHI BLUEFIN, SPRING ONION, SHISO 15.5

SALMON HOSOMAKI, AVOCADO, CUCUMBER 14.5

TUNA HOSOMAKI, CUCUMBER, AVOCADO 15.5

VEGETARIAN MAKI, AVOCADO, CUCUMBER, ASPARAGUS 13.5  V

NON-ALCOHOLIC COCKTAILS 
KOKO BLISS 

EVERLEAF FOREST, STRAWBERRY, COCONUT, PINEAPPLE, YUZU
COASTAL ZEN  

EVERLEAF MARINE, SHISO, APPLE, CUCUMBER, YUZU & GINGER
JULIETS SPICED KISS 

EVERLEAF MOUNTAIN, LYCHEE, PINEAPPLE, RASPBERRY, TAI CHILLI

|  A L L  1 0

HALAL MENU 
EDAMAME – SPICY CHILLI GARLIC  or  YUZU SESAME, SMOKED SALT 5  VG

PRAWN TEMPURA, PONZU SAUCE, DAIKON OROSHI  14

CHICKEN KATSU HIRATA, SPICY MAYO KIMCHI 7

PRAWN KATSU HIRATA, WASABI MAYO, SAKURAZUKE 7.5

PAN FRIED VEGETABLE GYOZA, MIXED VEGETABLE 8.5 VG

WILD MUSHROOM, OYSTER, SHIMEJI, SHITAKE, CORIANDER 13 VG

S M A L L  D I S H E S

R O B A T A Y A K I  

S I D E S

S U S H I  ( A v a i l a b l e  f r o m  5 p m  )
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