Creating memories, one bite at a time

Akami and Chiatoro Tartare

Egg yolk, wasabi and ponzu

Mazara red prawn <YH3SIE

Arima sansho and ume

Journey from East to West

FHIILAIL

Iburigakko, egg yolk and nori tempura

Beef Tartare

Potato and Seaweed L oHWFEELEMR (v)

Shiso, watercress and kombu

Pork KA

Chashu pork ramen ravioli

Chef Endo’s tradition

FEELREBE LA
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Two Sashimi One Nigiri

K&EB (gf)
Fatty bluefin tuna

Otoro

Chitoro &3 (gf)
Semi-fatty bluefin tuna

Akami F5F (gf)
Bluefin tuna

Madai Eff (gf)
Red bream

W< (gf)
Salmon roe

Ikura

Hotate ®AIZE (gf)

Scallop

Sashimi Moriawase (gf)

Chef’s choice - five/seven pieces
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Pastrami /SX +5 = 14
Focaccia, tomato and mustard seeds

Masu-zushi {8f§ 12
Chalk stream trout and bamboo leaf

fEDEEY 18
Radish and yuzu kosho

Sea Bass Usuzukuri

Rz L 22

Kabocha, chestnut and truffle

Chawanmushi

Miso Soup RkMit+ 10

Tofu and chives

Two Sashimi One Nigiri

Tenaga Ebi FREZE (9f) 18 12
Langoustine

Masu f8 (gf) 10 7
Trout

Hamachi fff (gf) 12 8
Yellowtail

Hirame ff (gf) 14 12
Brill

Wagyu #H& (gf) 14

Beef temaki, karashi, ponzu and yuzu

Nasu Dengaku FXHZE (vg) (gf) 8

Aubergine temaki and aka miso

Nigiri Selection 46/62

Chef’s choice - five/seven pieces



Where your Kioku journey evolves

Black Cod #RfE (gf)

Yakimiso, yuzu and radicchio

Crab #=

Tagliolini, king crab, brown crab miso and shiso butter

Wagyu #14 (gf)
Sweet potato, truffle and yakiniku sauce

Lamb F¥ (gf)

Tsukudani, kinome, courgettes and yuzu

To complete the journey

Fine Beans A V% VE (vg) (gf)
Ashitaba pesto, confit tomato, smoked tofu and sobacha

Mushrooms ./ 1 (gf)
Confit egg yolk and furikake

Gohan CI(XA (vg) (gf)

Steamed rice

(v) Vegetarian / (vg) Vegan / (gf) Gluten-free

Please inform a member of staff of any food allergy or dietary requirements.
A discretionary 15% service charge will be applied to your final bill.

35

35

95

35



