PLANT BASED TASTING MENU £90 PER PERSON

This ‘taste it all’ vegan menu
experience is de:igned 20 be
enjoyed b)/ the entire table only

ROASTED SESAME SALAD

Tomato, Avocado, Mixed Leaves

FOREST MUSHROOM TARTARE
Soy, Garlic, Rosemary

AGEDASHI TOFU
Dashi, Soy, Daikon, Ginger

DAIKON ROLL
Nori, Avocado, Cucumber, Roasted Sesame

YASAI TEMPURA
Seasonal Vegetables, Tentsuyu Dipping Sauce, Lemon

MISO NASU DON

Miso Glazed Aubergine, Rice, Tempura Enoki Mushroom,
Padron Peppers, Lotus Crisp, Toasted Sesame Seeds, Shiso Leaf

THE SHIKI FLIGHT

4 Signature Ice Cream Flavours Capturing the Essence of the Changing Year

Matcha, Dragon Fruit, Miso Caramel, Black Sesame

BANANA TEN

Coconut Tempura Banana, Cinnamon Sugar

Please inform your server of any allergies or intolerances before making your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.
Detailed information can be provided upon request. Please note a discretionary optional service charge of 12.5% will be added to your bill.

TASTING MENU £120 PER PERSON

This ‘taste it all’ menn
experience s designed to be

enjoyed [gy the entive table only

TUNA TATAKI SALAD
Lightly Seared Marinated Tuna, Citrus Soy Dressing,
Mixed Salad, Pomegranate, Radish

SCALLOP CRUDO
Jalapedio Dressing, Pickled Vegetables, Yuzu, Moai Caviar

HAMACHI CARPACCIO
Truffle Ponzu, Radish, Pomegranate

As WAGYU TATAKI
Flash Seared Wagyu, Yakiniku Dressing,
Tamari Mayonnaise, Lotus Crisp

GYU KOROKKE
Beef Fillet, Beef Cheek & Pickled Ginger Croquette,
Tempura Enoki Mushroom, King Oyster Mushroom

CHILEAN SEA BASS
Red Miso Glazed Chilean Sea Bass, Cabbage,
Carrot, Vanilla Nashi Pear

THE SHIKI FLIGHT
4 Signature Ice Cream Flavours Capturing the Essence of the Changing Year

Matcha, Dragon Fruit, Miso Caramel, Black Sesame

BANANA TEN

Coconut Tempura Banana, Cinnamon Sugar, Toffee Sauce

Please inform your server of any allergies or intolerances before making your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.
Detailed information can be provided upon request. Please note a discretionary optional service charge of 12.5% will be added to your bill.
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Please inform your server of any allergies or intolerances before making your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.

Please inform your server of any allergies or intolerances before making your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.
Detailed information can be provided upon request. Please note a discretionary optional service charge of 12.5% will be added to your bill.

Detailed information can be provided upon request. Please note a discretionary optional service charge of 12.5% will be added to your bill.



YOKU SASHIMI NIGIRI
Sliced Raw Fish served with Wasabi ¢ Pickled Ginger Hand Shaped Seasoned Rice ¢ Wasabi

THINLY SLICED RAW

CHALK STREAM TROUT ;rcs fo
ENOKI MUSHROOM (Pb) aprcs
HAMACHI ;pcs £o £6.5 Salted
£ CHALK STREAM TROUT arcs
WILD SEA BASS 3pcs £12
£ TUNA :pcCs
TUNA ;rcs £12
£8 SPICY TUNA :pcs
NEW STYLE SASHIMI £7.5 HAMACHI :prcs
PONZU HAMACHI CARPACCIO spcs £8.5 WILD SEA BASS zrcs

Truffle Ponzu Dressing, Radish, Pomegranate £18.5

TUNA TATAKI spcs

Lightly Seared Marinated Tuna, ABURI CHALK STREAM TROUT apcs

Truffle Ponzu Dressing, Furikake f19.
P & F 9-5 £8 Roasted Sesame
SCALLOP CRUDO 4ecs ABURI HAMACHI »pcs
Jalapefio Dressing, Pickled Vegetables, Yuzu, Moai Caviar £20 £8.5 Spicy Yuzu Kosho
ABURI TUNA apcs
£o Wasabi Tobiko
ABURI WILD SEA BASS aprcs
£o.5 Orange Tobiko
Pb - Plant based Pb - Plant based
Please inform your server of any allergies or intolerances before making your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens. Please inform your server of any allergies or intolerances before making your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.

Detailed information can be provided upon request. Please note a discretionary optional service charge of 12.5% will be added to your bill. Detailed information can be provided upon request. Please note a discretionary optional service charge of 12.5% will be added to your bill.



SMALL PLATES

YUZU MISO PADRON PEPPERS (Pb)

CRISPY RICE CAKES 4rcs
Avocado, Yuzu, Wasabi

AGEDASHI TOFU (Pb)
Dashi, Soy, Daikon, Ginger

ROASTED SESAME SALAD (Pb)
Tomato, Avocado, Mixed Leaves

PORK GYOZA ;rcs
Pork Dumplings, Tentsuyu Dipping Sauce,
Fried Ginger, Spring Onion

YASAI GYOZA 4rcs
Vegetable Dumplings, Tentsuyu Dipping Sauce,
Fried Ginger, Spring Onion

KARAAGE 4pcs
Chicken, Sweet Chilli Sauce, Tamari Mayonnaise,
Spring Onion, Togarashi, Sesame Seeds

EBI TACOS :rcs
Diced Tiger Prawn, Lotus, Shiso, Tamari Mayonnaise

TUNA TATAKI SALAD
Lightly Seared Marinated Tuna, Citrus Soy Dressing
Mixed Salad, Pomegranate, Radish

YAKITORI 2pcs
Chicken Skewers, Teriyaki Glaze, Spring Onion, Togarashi

Pb - Plant based

Please inform your server of any allergies or intolerances before making your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.
Detailed information can be provided upon request. Please note a discretionary optional service charge of 12.5% will be added to your bill.
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YOKU SIGNATURE ROLLS

DAIKON ROLL (Pb) spcs
Nori, Avocado, Cucumber, Roasted Sesame

OPEN SPIDER spcs
Tempura Soft Shell Crab & Avocado Uramaki,
Orange Tobiko, Sweet Chilli, Chilli Caramel

CHALK STREAM TROUT VOLCANO qpcs
Trout & Avocado Roll, Seared Trout, Spicy Mayonnaise,
Trout Roe, Orange Tobiko

TENKASU NEGI srcs

Salmon, Avocado & Shiso Chumaki, Tempura Batter,
Tamari Mayonnaise, Unagi Sauce, Wasabi Tobiko,
Spring Onion

EBI TEN spcs

Tempura Tiger Prawn & Asparagus Dragon Roll,
Avocado, Orange Tobiko, Lotus Crisp, Unagi Sauce,
Tamari Mayonnaise

SPICY TUNA spcs
Cucumber & Avocado Uramaki, Tuna, Yuzu Kosho
Mayonnaise, Shichimi Togarashi, Spring Onion

Pb - Plant based

Please inform your server of any allergies or intolerances before making your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.
Detailed information can be provided upon request. Please note a discretionary optional service charge of 12.5% will be added to your bill.



JAPANESE A5 WAGYU SIRLOIN

WAGYU NIGIRI zpcs
Hand-shaped over Wasabi & Rice, Yakiniku Dressing

WAGYU RICE CAKES 2pcs
Crispy Rice Cakes, Diced Wagyu, Gochujang, Lemon

WAGYU ROLL 4rcs
Flash Seared Wagyu, Ginger, Watercress, Pear,
Yakiniku Dressing, Tamari Mayonnaise

WAGYU TATAKI soG
Flash Seared Wagyu, Yakiniku Dressing,
Tamari Mayonnaise, Tenkasu Crunch

WAGYU DON 606

Flash Seared Wagyu Rice Bowl, Yakiniku Dressing,
Tempura Enoki Mushroom, Ajitama,

Pickled Ginger, Spring Onion, Lotus Crisp, Shiso Leaf

TEMPURA
Deep Fried in Light ¢ Delicate Batter

YASAI (Pb)

Seasonal Vegetables, Tentsuyu Dipping Sauce, Lemon

TIGER PRAWNS 4prcs
Tentsuyu Dipping Sauce, Lemon

Pb - Plant based

Please inform your server of any allergies or intolerances before making your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.
Detailed information can be provided upon request. Please note a discretionary optional service charge of 12.5% will be added to your bill.
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LARGE PLATES

GYU KOROKKE
Beef Fillet, Beef Cheek & Pickled Ginger Croquette, Tempura Enoki
Mushroom, King Oyster Mushroom, Lotus Crisp

KAMO ROSU
Roasted Duck, Celeriac, Nashi Pear, Hojicha Reduéion,
Lotus Crisp, Spring Onion

CHILEAN SEA BASS
Red Miso Glazed Chilean Sea Bass, Cabbage,
Carrot, Vanilla Nashi Pear

TO ACCOMANY

STEAMED RICE

YOKU BOWLS

MISO NASU DON (Pb)
Miso Glazed Aubergine, Sticky Rice, Tempura Enoki Mushroom,
Padron Peppers, Lotus Crisp, Toasted Sesame Seeds, Shiso Leaf

KARAAGE DON
Fried Chicken, Sweet Chilli, Kimchi & Mixed Vegetable Fried Rice,
Lotus Crisp, Pickled Ginger, Shiso Leaf

CHASHU RAMEN
Pork Belly, Tonkotsu Broth, Wheat Noodles, Ajitama, Wakame,
Spice Bomb, Tempura Enoki

EXTRAS

EDAMAME (Pb)
Steamed Young Soybeans, Salt

CHILLI EDAMAME (Pb)
Steamed Young Soybeans, Salt, Chilli

KIMCHI FRIED RICE
Fried Short Grain Rice, Kimchi, Mixed Vegetables

Pb - Plant based

Please inform your server of any allergies or intolerances before making your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.
Detailed information can be provided upon request. Please note a discretionary optional service charge of 12.5% will be added to your bill.



