
NIBBLES

Nocellara Olives | 6
Olive oil, yuzu juice

Truffle Nuts | 6

Prawn Crackers | 6
Sweet chilli sauce

Edamame | 6
Maldon salt

SMALL PLATES

Focaccia Margarita Pizza (per slice) .............................................................

Chicken Tenders........................................................................................................

Italian Datterino Tomato Bruschetta...........................................................
Sourdough bread, basil oil

Smoked Salmon Bruschetta............................................................................
Crème fraiche, chives, truffle caviar 

Pumpkin Salad...........................................................................................................
Yogurt, granola, pumpkin oil

Baby Spinach Salad................................................................................................
Yuzu truffle dressing,  parmesan cheese, fried leeks

Yellowtail Hamachi................................................................................................
Ponzu sauce

Tuna Sashimi..............................................................................................................
Chilli ginger sauce

Spicy Tuna Tartare Crispy Rice....................................................................
Wasabi yuzu maio, scallions

Yellowtail Tartare Crispy Rice.......................................................................
Wasabi yuzu maio, jalapeño 

SIDES

Bread & Butter | 6
Sourdough bread

Green Salad | 6

Coconut Rice | 6
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CAVIAR

Classic Baerii ...............................................................................................................60
Iodized flavours

Classic Oscietra ........................................................................................................80
Milky, olive oil

Prestige Oscietra ....................................................................................................120
Flowery, peach, honey

SMALL PLATES

Wagyu Beef Tartare..............................................................................................
Dijon Mustard, gherkins

Miso Aubergines........................................................................................................
Mascarpone, pistachio granella

Risotto Saffron & Lobster..................................................................................
Lemon zest

Paccheri Tomato & Burrata...............................................................................
Basil oil, pistachio granella

Gyoza Wagyu..............................................................................................................
Chilly ginger sauce, sesame oil

Prawn Dumplings.....................................................................................................
Soy sauce

Wagyu Tagliata.........................................................................................................
Pickled ginger

Octopus..........................................................................................................................
Traditional romeseco sauce

Miso Black Cod.......................................................................................................... 
Pickled ginger
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DESSERTS

Mochi  |  9
CHOICE OF 3 FLAVOURS:

Raspberry,
Green Tea,

Passion Fruit & Mango

Salted Caramel
Miso Brownie | 9
Miso carmel sauce,

caramelised hazelnut

Cheesecake | 9
Served with berries compote

Please inform a member of the team if you have any food allergies or special dietary requirements
before placing an order. All prices are listed in British pound (£) and include 20% VAT.

A discretionary service charge of 15% will be added to your bill.


