
S U S H I  S E L E C T I O N (6 P I E C E S )
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

C H AM PAG N E
Champagne Lallier, Brut, R.019  	 £21
Champagne Taittinger Brut Réserve 	 £22
Champagne Taittinger Prestige Rosé Brut 	 £25   
Keigetsu ‘John’ Sparkling Saké, Japan	 £18   

S H O G U N W H I S P E R	 £20
Akashi-Tai Umeshu Saké, ginger oxymel, lemon juice & bitter foamer
 

I M P E R I A L B LO S S O M 	 £22
Haku vodka, Akashi-Tai Yuzu Saké, lemon juice, toasted basmati rice syrup 
topped with Champagne Lallier R.019 

Champagne & Sushi
Available Tuesday – Saturday 17.30h - 21.00h



O MA K A S E S E L E C T I O N (9 P I E C E S )                                     £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

V E G A N O MA K A S E (9 P I E C E S ) 	                                            £20
Shiitake mushroom nigiri 
Pickled carrot & cucumber roll, spiced mayo, toasted sesame seeds 
Asparagus, avocado & seaweed roll

Champagne & Sushi
Available Tuesday – Friday 12.00h - 15.30h

 

 

£21
£22
£25 
£18

CHAMPAGNE
Champagne Lallier, Brut,R.019                                                                         
Champagne Taittinger Brut Réserve                                                            
Champagne Taittinger Prestige Rosé Brut                                                   
Keigetsu ‘John’ Sparkling Saké, Japan                                                              
 
I M P E R I A L B LO S S O M        £22
Haku vodka, Akashi-Tai Yuzu Saké, 
lemon juice, toasted basmati rice syrup, 
topped with Champagne Lallier R.019 

 
S H O G U N W H I S P E R       £20
Akashi-Tai Umeshu Saké, ginger oxymel, 
lemon juice & bitter foamer


