
EDAMAME 4.95
Steamed Young Soybeans, Salt 

LA BOULANGERIE
BAGUETTE 4.95/9.75
Netherend Farm Butter 

Half/Whole 

ICED NOCELLARA 
OLIVES 4.95

MALDON ROCK 
OYSTERS 13.95   

3 Oysters, Cabernet Sauvignon 
Shallot Vinegar & Lemon 

TWICE BAKED SOUFFLÉ (V) 13.95
Cheese Soufflé, Spinach, Double Gloucester, Wholegrain Mustard

ST AUSTELL MUSSELS 12.95/22.95
Shallots, Garlic, Cream & White Wine 

or Nduja, Dunkertons Cider, Tarragon, Cream

CLASSIC PRAWN COCKTAIL 14.95
Marie Rose, Lettuce, Tomato, Avocado & Shallot Vinegar 

BURRATA & HEIRLOOM TOMATOES (V) 14.95
Basil, Sunflower Seeds

TUNA TATAKI SALAD 12.95
Lightly Seared Marinated Tuna, Citrus Soy Dressing,

Mixed Salad, Pomegranate, Radish, Wasabi

A5 WAGYU SIRLOIN TATAKI  60g 27.95
Flash-seared thinly sliced Wagyu, BBQ Dressing, 

Tamari Mayonnaise & Tenkasu Crunch 

SWEET CHILLI KARAAGE  4PCS 9.95
Sweet Chilli Sauce, Fried Chicken, Spring Onion, Togarashi, Sesame Seeds

PORK or VEGETABLE GYOZA  4PCS 8.50
Pork or Vegetable Dumplings, Tentsuyu Dipping Sauce, Fried Ginger, Spring Onion

TIGER PRAWNS  4PCS 13.95
Tentsuyu Dipping Sauce, Lemon

SASHIMI PLATTER  12PCS 35.95
Chalk Stream Trout, Hamachi, Tuna, Wild Seabass, 

Wasabi, Mooli, Pickled Ginger 

FLAT IRON CHICKEN 25.95
Wild Mushrooms, Red Wine Jus, Kale & Creamed Mash 

BRAISED LOCAL LAMB SHOULDER 29.95 
Butternut Squash, Cavolo Nero

CHALK STREAM TROUT  28.95
New Potatoes, Samphire, Tomato Vinaigrette 

KAKUNI 27.95
Braised Pork Belly & Mooli, Teriyaki Glaze, Pak Choi, Rice, Lotus Crisp

MISO GLAZED BLACK COD 31.95
Nashi Pear, Cabbage, Carrot, Sesame 

SAFFRON RISOTTO 21.95
Cherry Truss Tomatoes, Chives, Grana Padano 

TAGLIATELLE  (V) 22.95
Courgette, Burrata, Basil, Pangrattato 

131 BEEF WELLINGTON (For two) 98.95 
12oz Fillet, Mushroom Duxelles, Puff Pastry

Served with Skin on fries, Watercress & choice of Sauce

SKIN ON FRIES (V) 4.25

STEAMED RICE (V) 4.25

THE ULTIMATE TRUFFLE 
& PARMESAN FRIES 7.95

CITRUS DRESSED 
PERSHORE LEAVES (V) 4.95

CREAMED 
MASH POTATOES (V) 4.95

STEAMED SPINACH (V) 5.25

CREAMED SPINACH (V) 5.75
Egg Yolk 

TENDERSTEM BROCCOLI (V) 5.75
Teriyaki Sauce, Sesame Seeds 

V - Vegetarian
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.

8oz FILLET STEAK Skin on Fries 48.95

10oz SIRLOIN Skin on Fries 39.95

12oz RIBEYE Skin on Fries 49.95

19oz CHATEAUBRIAND FOR TWO Skin on Fries 96.95

SAUCE 3.95
Stilton Hollandaise, Bearnaise, Peppercorn,

Garlic Butter or Bone Marrow Butter

T H E  G R I L L

EBI TEN  8PCS 17.95
Tempura Tiger Prawn & Asparagus Dragon Roll, Avocado, 

Orange Tobiko, Lotus Crisp, Unagi Sauce, Tamari Mayonnaise

SPICY TUNA  8PCS 18.95
Cucumber, Watercress & Ginger Uramaki, Tuna, 

Wasabi, Sesame & Chilli Dressing, Wasabi Tobiko

TENKASU NEGI  8PCS 16.95
Chalk Stream Trout, Avocado & Shiso Chumaki, Tempura Batter, 
Tamari Mayonnaise, Unagi Sauce, Wasabi Tobiko, Spring Onion

OPEN SPIDER  5PCS 11.95
Tempura Soft Shell Crab & Avocado Uramaki, 
Orange Tobiko, Sweet Chilli, Chilli Caramel

S U S H I  C O U N T E R
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