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Champagne & Sushi

Available Tuesday — Saturday 17.30h - 21.00h

SUSHI SELECTION (6 PIECES)

Crab & avocado roll, spiced mayo, tobiko £16
Asparagus, avocado & seaweed roll (VG) £14
Sea bream nigiri £16
Yellowfin tuna nigiri £16
Sashimi platter: yellowfin tuna, salmon & sea bream £24
oo
oo
CHAMPAGNE
Champagne Lallier, Brut, R.019 £21
Champagne Taittinger Brut Réserve £22
Champagne Taittinger Prestige Rosé Brut £25
Keigetsu ‘John’ Sparkling Saké, Japan £18
SHOGUN WHISPER £20
Akashi-"Tai Umeshu Saké, ginger oxymel, lemon juice & bitter foamer
IMPERIAL BLOSSOM £22

Hatku vodka, Akashi-1ai Yizu Saké, lemon juice, toasted basmati rice syrup

topped with Champagne Lalker R.019




Champagne & Sushi

Available Tuesday — Friday 12.00h - 15.30h

OMAKASE SELECTION (9 PIECES) £22
Pickled carrot & cucumber roll, spiced mayo, toasted sesame seeds (VG)
Asparagus, avocado & seaweed roll (VG)

Crab & avocado roll, spiced mayo, tobiko

Salmon & avocado roll, wasabi tobiko

Sea bream nigiri

Yellowfin tuna nigiri

Shiitake mushroom nigiri

VEGAN OMAKASE (9 PIECES) £20
Shiitake mushroom nigiri
Pickled carrot & cucumber roll, spiced mayo, toasted sesame seeds

Asparagus, avocado & seaweed roll
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CHAMPAGNE

Champagne Lallier, Brut,R.019 £21
Champagne Taittinger Brut Réserve £22
Champagne Taittinger Prestige Rosé Brut 2
Keigetsu ‘John’ Sparkling Saké, Japan £18
IMPERIAL BLOSSOM £22 SHOGUN WHISPER £20
Haku vodka, Akashi-Tai Yuzu Sak, Akashi-Tar Umeshu Saké, ginger oxymel,

lemon juice, toasted basmati rice syrup,

: : lemon juice & bitler foamer
topped with Champagne Lallier R.019
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