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EARLY DINNER BUFFET

2 gl g Amll 195

195 PER PERSON

OUR BUFFET MENU IS AVAILABLE FROM
5:00 PM UNTIL 8:00 PM ON EVERY SUNDAY, MONDAY & TUESDAYS
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ON THE TABLE

dlglhll g

STEAMED EDAMAME .v. 279cal il Lle ololal
SOYBEANS, MALDON SALT Jglo aln lgnll Jga
VOLCANO 290 cal Jlugyl gitalga
VOLCANO SHRIMP WITH WASABI MAYO lwlgll g jigilall dnln 2o (lug)
MUSHROOM TAKIKOMI — GOHAN - 7s0ca phall glage - (o ngaali
MUSHROOM DASHI RICE, TRUFFLE MUSHROOM SAUCE, guinll g alnall jhall anln go pad il jjf
SHISO POWDER calall

SMALL DISHES & SALADS
alalwll g apenll Gunill

CHICKEN GYOZA .235cal aball ljgia
SPICED BLACK VINEGAR, JULIENNE RED CHILLI Silga ynal Jala, Jin agul Ja
NOZOMI GREEN SALAD .v. saca clasll (o ngjgi dhln
LOLLO LETTUCE MIX, ASPARAGUS, AVOCADO, . wgdplhelmall ghgll go gldl ujo
YUZU PICKLED NASHI PEAR, NOZOMI TRUFFLE DRESSING olnall ,ngjgi dnln . gjgi Jln .galbgalll

MAKI ROLL & TEMPURA MAKI
Lo jginlig Jgj ol

CALIFORNIA . z07ca Lijgadla
SNOW CRAB, QP MAYONNAISE, TOBIKO, AVOCADO, gangi (g5 jtigilo alill ggehln
TEMPURA FLAKES haungill (gila) .galagal
CHAN SAN - si5ca (Ll ULu.u
GULF PRAWN TEMPURA, AVOCADO, UNAGI SAUCE, uuilail anln ,galagalll hguogill aah Jc (lug)
CHILI MAYONNAISE Jelall jigilog
DYNAMITE SHRIMP . 4s0cal Jlugyl cunlila
PRAWN TEMPURA, SWEET POTATO, WITH WASABI MAYO dnln gn agl Ialhy gualill ddiyh e glugy
AND SWEET KIMCHI SAUCE glall iinyall g figalnll g ilwigll
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
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NIGIRI AND SASHIMI

S g Louily

EBI NIGIRI
SAKE (SALMON)

S sul
(Ugalw) 5l

MAIN COURSE ( YOUR CHOICE OF )
(40 ejlial ) awuiyll Guh il

SALMON TERIYAKI - 850 ca.

SOY MARINATED SALMON, PICKLED DAIKON, GINGER
TERIYAKI SAUCE

SPRING CHICKEN - 1157 ca

MISO MARINATED CHICKEN THIGH, CARAMELISED ONION,
MUGI MISO SAUCE, SCHICHIMI PEPPER

BEEF BULGOGI - 521 ca
BLACK ANGUS MASHED POTATOES, BULGOGI SAUCE.

DESSERTS
abglall

CHOCOLATE PASSION
FRUIT PUDDING
STRAWBERRY CAKE
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DISHES MAY CONTAIN ALLERGENS, IF YOU HAVE ANY DIETARY REQUIREMENTS PLEASE SPEAK TO A MEMBER OF STAFF.
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