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A LA CARTE MENU

BOLT ON BOT TOMLESS
DRINKS EVERY DAY
0 MNS - £25

AVAILABLE EVERYDAY LAST SITTING 4PM

THREE PACKAGES AVAILABLE THAT INCLUDES A MIX OF

PROSECCO, COCKTAILS, MARGARITAS

HousE WINES, LAGER, CHAMPAGNE
MOCKTAILS, ZERO ALTERNATIVES

TO QUALIFY WHOLE TABLE HAS TO BOLT ON, EACH PERSON IS
REQUIRED TO ORDER TWO DISHES EACH OR ONE LARGE DISH
[SNACKS EXCLUDED, DESSERTS INCLUDED]
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Snacks

Wasabi Peas 4
Pea Guac & Tapioca Crackers 5
Edamame with Rock Salt & Togarashi 7
Warm Mini White Loaves [2 Pieces | 6
Margaritas

All made with Casamigos Blanco CASAMIGOS
Classic Margarita 13
Spicy “tell us your spice level” 14
Tommy 14
Wasabi 13.5
Lychee 13.5
Hibiscus 13.5
Chilli & Coconut 14
Watermelon 13.5
Blood Orange 13.5
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Skewers

yakitori

Niku &

Starters

Meat

Fire Cracker Cauliflower 9
Crispy Bite Size Cauliflower, Chilli Sauce,

Sriracha Mayo

Paprika Squid 13

Pineapple Cut Squid, Coated in Corn Flour,
Aioli Dip, Fresh Lime

Spicy Pig in Blanket 6
Streaky Bacon, Spicy Chorizo, Date, Each
Philadelphia, Manchego

Miso Soup 8
Tofu, Enoki Mushroom, Edamame, Hijiki &
Wakame Seaweed, Spring Onion
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Chicken Karaage
Bite Size Chicken Pieces, Coated in Corn Flour,
Wasabi Mayo

Beef Skewer 20
Cubed Sirloin Beef, Peruvian Red Pepper,
Chopped Chives

Chicken Skewer 18

Honey & Gochujang Marinade, Spring Onions

Yakitori Tofu Skewer 16
Grilled Tofu, Cherry Tomato, Courgette,
Spring Onion, Yakitori Sauce
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Gyozas

gyo0za
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Spring Rolls

Chicken Gyoza
Seasoned Chicken, Vegetables, Ginger,
Chilli Garlic, Herbs, Sesame Seeds

Vegetable Gyoza
Mushroom, Edamame, Cabbage, Onion,
Chilli Garlic, Chives, Sesame Seeds

Duck Spring Roll
Homemade, Duck, Red Cabbage, Carrot, Onion,
Glass Noodles, Hoisin Sauce

Prawn Spring Roll
Homemade, Tiger Prawns, Sweet Chilli, Chilli
Garlic, Spring Onion

Vegetable Spring Roll
Homemade, Carrot, White Cabbage, Onion, Glass
Noodles, Hoisin Sauce
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Taquito

Teriyaki Beef

Finely Chopped Sirloin, Banana Shallot,
Jalapeno, Teriyaki, Avocado, Lettuce, Mooli,
Fresh Cut Lime

Korean Chicken
Marinated Chicken, Banana Shallot, Jalapeno,
Avocado, Lettuce, Mooli, Fresh Cut Lime

Mango Lobster

Diced Lobster, Fresh Mango, Banana Shallot,
Jalapeno, Avocado, Lettuce, Mooli,

Fresh Cut Lime [Served Cold |

Hoisin Mushroom
Enoki & Shiitake Mushroom, Avocado, Hoisin
Sauce, Lettuce, Mooli, Fresh Cut Lime

LET US TAKE YOU ON A JOURNEY
TRY ONE OF OUR SET

SIX COURSE TASTING DINING EXPERIENCES

LAUNCHING SOON - ASK YOUR SERVER

Ozara XM

Large Dishes

Japanese Charcoal Duck

Pan Seared Duck Breast, Marjoran Miso, Mango,
Pickled Ginger Juice, Pickled Pomegranate Served on a
Huba Leaf & Japanese Charcoal Grill

Hot Rock Sirlion Steak

Sliced on a bed of Hot Rocks for you to continue
to cook at your table, Soy Mirin

Beef Fillet Steak

Cooked to your liking, Japanese Crispy Rice,
Wafu Dressing

Plum Chicken

Poussin Baby Whole Chicken with Japanese Plum &
Crispy Lotus Root Served on a Shiso Leaf

Pork Belly

Golden Pork Belly coated in a Korean-Inspired Caramel
of Chilli, Mashed Potato, Bok Choy, Pickled Red Onion

Wagyu Burger [GF Option ]
Smashed Wagyu Patty, Streaky Bacon, American Cheese,
Black Sesame & Soy Mayo Served with Skin on Fries

Chicken Burger

Hot Honey Panko Chicken Breast, Chilli, Spring Onions,
Sriracha Mayo. Served with Skin on Fries
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Sakana &

Monk Fish Tail
Grilled Monk Fish, Yuzu Ceviche Sauce &
Oriental Dressing, Fresh Lemon

Orange Miso Salmon

Filleted Salmon on a bed of Edamame Puree with
Pica de Gala & Pickled Pomegranate

Fish

Miso Black Cod
Filleted Black Cod, 7< — 7% Spicy Miso served
on a Banana Leaf & Fresh Lime

Tempura Lobster

Popcorn Lobster Pieces, Served in a Full Lobster
Shell, Fresh Lemon, Two Dips - Tempura Sauce
& Wasabi Mayo

Jasmine Rice

J&:\ Broccoli
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§ Manchego Truffle Fries
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Bok Choy Sweet Soy Ketchup
& Sesame Seed
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Sushi 3 U

Sushi Rolls - 8 Pieces

All Sushi Served with Kinjirushi Kizami Wasabi, Pickled
Ginger & Soy Sauce on the side

616 ROLL 20
Soft Shell Crab, Avocado, Chives, Nori Pineapple
& Habanero Wrap & Orange Tobiko, Spicy Mayo

Tiger Maki 20

Tempura King Prawns, Avocado, Nori, Sesame
Seeds, Beetroot Mayo

Surf & Turf 22

Tempura King Prawns, Avocado, Nori, Topped
with Medium-Rare Sirloin Steak, Spicy Mayo

Kamo Roll 20

Shredded Crispy Duck, Spring Onion, Nori,
Hoisin Sauce

Midori Roll 17

Cucumber, Carrot, Avocado, Nori, Teriyaki Sauce

Enoki Maki 18

Shiitake & Enoki Mushroom, Avocado, Nori,
Hoisin Sauce

JON US THS
CHRISTMAS DAY
b - 11 - 205

BOOK TODAY
ASK YOUR SERVER FOR FULL DETAILS




