
FIRST 

* Welcome Cocktail *

Cured & Seared Mackerel 
OR 
Oyster Mushroom Nigiri (VE)
BBQ Teriyaki Glaze | Pickled Ginger | Chives (GF)

SECOND

Beef Fillet OR Beetroot Tataki (VE)
Sage & Ponzu Dressing | Garlic Chips | 
Fried Leeks (GF)

THIRD

Sweet Soy & Sesame Potatoes
Sriracha Mayonnaise | Toasted Sesame Seeds | 
Pickled Chillies | Chives (GF, VE)

Winter Chopped Salad
Wasabi & Orange Dressing | Crispy Onions | 
Toasted Hazelnuts (VE) 

FOURTH

Sticky Miso & Ginger Chicken
Toasted Sesame Seeds | Pickled Red Onions & Chillies | 
Baby Herbs (GF)

 Soy Cured Egg Rice
Togarashi Seasoning | Nori | Spring Onion (GF, V)

Roasted Broccoli & Sprouts
Sweet Teriyaki | Wasabi Mayonnaise (GF, VE)

FIFTH

Mandarin & Polenta Cake
Matcha Mascarpone (GF, V)

* Drinks are not included and please note the bill will be subject to a discretionary 
12.5% service charge 

Dinner is a time to relax, to 
unwind, to indulge. Free from 
formality, our Supper Clubs 
are all about  sharing & 
enjoying good food, good 
music & good friends.
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