


All prices are inclusive of VAT at the current rate. 
A 12.5% discretionary service charge and a £4 delivery charge will be added to your final bill.
If you have any dietary requirements or food allergies please inform your server.

P L A T E S

Crispy fried chicken, shichimi sauce    13
Wild mushroom cheese on toast, aged parmesan               15
Grilled halloumi burger, courgette, spicy tomato chutney (v)  15
Chicken katsu club sandwichm shokupan, soft boiled egg, wasabi  17
Portman square cheeseburger, Comte cheese, gherkin pickled. 18                              
Cannelloni, wild mushrooms & ricotta cheese Majorana and orange                            25 
Whole roast sea bass, sour cherry harissa, lemon yogurt    27
Roast Guinea fowl, salsify pure, mandarin jus     32

S I D E S

Grilled broccoli, lemon oregano    6
Garlic and thyme fries               6
Rosemary mash potato  6
Mixed leaves salad 6

D E S S E R T

Yuzu hazelnut pecan praline choux cake (v)             9 
Miso coffee mascarpone delice (v)  9
Exotic fruit cake, coconut mango and lime (v)                    9
Hojija cheesecake, mulled wine poached pear (v) 9

A L L  N I G H T  F R O M  1 0 : 3 0 P M  T O  6 A M
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N O B U  A L L  N I G H T  F R O M  1 0 : 3 0 P M  T O  6 A M

C O L D 

Shiitake mushroom salad with spicy lemon dressing (v+)   17.5
Tuna sashimi salad with Matsuhisa dressing      26
Lobster salad with spicy lemon dressing      36

H O T

Grilled asparagus dry miso (v+)      22
Beef Kushiyaki with Anticucho or Teriyaki      32.5
Black cod miso         53

D O N B U R I  S O U P S  &  R I C E

Salmon Donburi with Anticucho or Teriyaki     36
Chicken Donburi with Anticucho or Teriyaki 36
Vegetable spicy garlic Donburi (v+)      27.5
Miso soup         7.5
Steamed rice (v+)        7.5

All prices are inclusive of VAT at the current rate. 
A 12.5% discretionary service charge and a £4 delivery charge will be added to your final bill.
If you have any dietary requirements or food allergies please inform your server.



S M A L L  P L A T E S 

H O T  D I S H E S

Fried chicken with mayonnaise        8
Crudites bowl with pesto         8
Pitta bread with hummus)      8

Grilled chicken skewers, plain or with teriyaki sauce 21
Grilled salmon skewers, plain or with teriyaki sauce 23
Hamburger, with ketchup and pickles  19
Rigatoni pasta with tomato sauce  18

                                                              

C H I L D R E N ’ S  M E N U 

S I D E S

Steamed broccoli 7.5
Steamed veggies, butternut squash, sweet potato, courgette, asparagus 7.5
Mixed Leaf Salad 7.5
Steamed Rice 7.5
Chips 6

D E S S E R T 

Ice cream tubs - Vanilla Chocolate, Strawberry sorbet        8
Fruit Salad    7

      

All prices are inclusive of VAT at the current rate. 
A 12.5% discretionary service charge and a £4 delivery charge will be added to your final bill.
If you have any dietary requirements or food allergies please inform your server.
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飲
み
物

D R I N K S

W I N E S

C H A M P A G N E

All prices are inclusive of VAT at the current rate. 
A 12.5% discretionary service charge and a £4 delivery charge will be added to your final bill.
If you have any dietary requirements or food allergies please inform your server.

125ML GLASS BOTTLE
Laurent Perrier Cuvee   22        90
Laurent Perrier Rose 26      125

WHITE  125ML GLASS BOTTLE
White Field Blend, Te Quiero, Vinos Mas Buscado, 2019, Spain   7      33
Sauvignon Blanc, Los Camachos,  9      38
Verdejo “Rey Santo”, Javier Sanz, 2018, Spain 9      47
Albarino, Lagar de Cervera, 2019, Spain    10      50
Vouvray sec, Domaine Sylvain Gaudron, 2017, France       -      61          
Pinot Blanc, Marc Kreydenweiss Kritt 2018, France           13      67 
Chablis, Domaine Vrignaud 2018, France    15      68
Sancerre, Domaine Fouassier “Le Chailloux” 2018, France   18      75
Chardonnay Truchard, 2018, USA -      94

      
RED 125ML GLASS BOTTLE
Grenache, Felicette IGP Pays d’Oc 2018, France 7      34
Red Field Blend, Te Quiero, Vinos Mas Buscado, 2018, Spain 7      38
Monastrel, Finca Bacara “Time awaits for no one” 2019, Spain  9      46
Agiorlitiko, Gaia 2018, Greece -      57
Côtes du Rhône Massif d’Uchaux 2019, France 12      62
Bordeaux Blend, Von Siebenthal Parcela #7, Chile -      67
Pinot Noir, Auntsfield Single Vineyard, 2018, New Zealand      16      80
Valpollicella Superiore, “Ruberpan”, Pieropan, 2017, Italy             -      85

ROSÉ  125ML GLASS BOTTLE
Chiaretto Keya Guerrieri Rizzardi 2019, Italy   10      47
Château La Tour de l’Eveque Pétale de Rose 2019, France  14      70
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飲
み
物

D R I N K S  

All prices are inclusive of VAT at the current rate. 
A 12.5% discretionary service charge and a £4 delivery charge will be added to your final bill.

If you have any dietary requirements or food allergies please inform your server.

I C E D  T E A S   £7 per tea

S O F T  D R I N K S

B E E R S

ALL TEAS FROM CANTON TEA

Shintaro’s apricot tea                             7
(Oolong tea, House Oolong syrup, infused apricot syrup)

Red bush ice tea                  7
(Rooibos tea, house Rooibos syrup infused with raspberry)

Coca-Cola        4.5
Diet Coca-Cola        4.5
Lemonade        4.5
Soda water        4.5
Tonic water        4.5

Asahi         6.5

C O F F E E

T E A  £6 per pot

FROM ORIGIN COFFEE ROASTERS IN CORNWALL
Espresso, Macchiato  3.5
Double espresso, Cappuccino, Latte, Flat White  6
Americano, Hot chocolate, Mocha  6

ALL TEAS FROM CANTON TEA
English breakfast
Earl Grey
Darjeeling
Chamomile tea

 
Lapsang Souchong
Decaf English breakfast
Lemon verbena
Triple mint

 
Rooibos
Lemon & ginger
Jade green tea




