HOOKED ON

CHRISTMAS

Festive menu



COTTON GINGER FizZ
Campari, yuzushu, sour cherry,
bramble cordial and ginger ale,
dressed with cotton candy

13



KAMO TATAKI

Seared marinated duck breast, Karashi mustard sauce,

sweet soy and anise dressing & red radish cress
12.5



WAGYU ABURI

Seared Japanese Wagyu, Parmesan, shiitake & soy
sesame rice croquette, miso aioli, tsume & kizami wasabi

21




SHAKE KURUTTA CARPACCIO

Salmon, white soy yuzu ponzu, marinated trout roe,
lime dressing, cress, yuzu kosho & shiso

12.5
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STICKS’N’SANTA MENU

For two or more

BITES

GRILLED EDAMAME. Edamame beans with
supreme soy & soya sesame

SHAKE KURUTTA CARPACCIO. Salmon, white soy yuzu ponzu,
marinated trout roe, lime dressing, cress, yuzu kosho & shiso

KINOKO KOROKKE. Mushroom croquette, Danish Red Krystal
cheese, miso aioli & truffle dust

KAMO TATAKI. Seared marinated duck breast,
Karashi mustard sauce, sweet soy and anise dressing
& red radish cress

SUSHI

LOBSTER ABOKODO HOUSE ROLL. Lobster & yuzu, avocado,
cucumber, soya sesame, chives & coriander

SOFT SHELL CRAB HOUSE ROLL. Softshell crab with masago
& spicy sauce

WAGYU ABURI. Seared Japanese Wagyu, Parmesan, shiitake &
soy sesame rice croquette, miso aioli, tsume & kizami wasabi

HIRAMASA YAKI. Seared yellowtail kingfish

SHAKE YAKI. Seared salmon, sansho pepper & tsume soy

STICKS

IBERICO SECRETO. Miso cured black Iberian pork

AKA EBI YAKI. Shrimp, spicy gochujang & garlic butter

65 per person






NEVER ENOUGH

MATCHA. Dark chocolate fondant with matcha core.
Vanilla ice cream & matcha cookie crumble

KARAMERU. Chocolate ice cream stick with miso caramel,
hazelnut nougatine & dark chocolate. Vanilla ice cream stick
with miso caramel & white chocolate cookie crumble

YUZU. Shortcrust pastry with yuzu curd & yuzu meringue
GOMA. Vanilla creme brilée with black sesame crumble

MANGO. Coconut rice pudding, mango sorbet &
passionfruit coulis with basil seeds

54




