
‭Something to start‬

‭Angelina ‘Metodo Classico’, Durello 2018                                                                    14‬

‭Shinjuku Albatross‬ ‭smoked pineapple, chili & brixton dram rum‬ ‭13‬

‭Yuzuyu‬ ‭yuzu, sake, cinzano & ginger‬ ‭13‬

‭Buttered Down‬ ‭toki, campari, antica formula & soy butter‬ ‭10‬

‭Yuzu Fizz‬ ‭yuzu, ginger & soda (non-alcoholic)‬ ‭9‬

‭Kaiseki | 64‬

‭Antipasti‬

‭Chawanmushi‬

‭Crudo‬

‭Pane e Asazuke‬

‭Pasta‬

‭Binchotan‬

‭Dolci‬

‭Wine Pairings‬

‭Kaiseki Pairing | 55‬ ‭celebrating Italian indigenous‬‭grape varieties, artisan‬

‭producers and lesser known fine wines from Piedmont to Sicily that‬

‭complement the eclectic nature of our food and experience‬

‭Grandi Classici | 95‬ ‭geared towards the wine enthusiast,  displaying rare‬

‭and unique labels from prestigious producers. This gives the opportunity to‬

‭taste some older vintages and harder to come by wines from Italy’s rich and‬

‭diverse landscape‬

‭we have a black book available with our full drinks selection‬

‭please notify your waiter if you have any allergies‬


