
Iberico pork on toast             £16 .5  

 Menu

T O A S T  O N  T O A S T

L O N D O N ’ S  O N L Y  8 0 0 ° C  G R I L L  J A P A N  A 5  W A G Y U  &  S E A F O O D
K I T C H E N

 B R U N C H  M E N U

*Japanese  A5 Wagyu Sl iced beef  pan fr ied;
Scrambled egg with truff le  sauce ;Sl iced
Avocado;  White  onion;Toast ;

B R E A K F A S T

*Iberico pork roast  with honey and
rose ;Scrambled egg ;  Smoky Streaky
Becon;  Toast

*Mixed leaves  with balsamic  

 A5 Wagyu on toast         £18 .5  

*Mixed leaves  with balsamic  

Mackerel  &Prawn cake with toast
£18 .5  

*Deep Fried Mackerel  Marinated in  Cold
Sauce ;Prawn Cake;Korean Style  Boi led
Eggs ;Toast  on s ide ;

*Ugly  tomato sa lad with balsamic  

Gril led Aubergine Shakshuka  £14 .5  

*Gri l led Aubergine with Japanese
Sauce ;Shakshuka (baked eggs  with red
sauce  and cheese) ;  Toast  on s ide ;

*Mixed leaves  with balsamic
*Vegan

A 5  W A G Y U * £ 1 6 . 5 /

*Charcoal-Kissed
Wagyu Skewer ,Hash
Brown,Mixed sa lad

*Wagyu s l iced beef
Bun,Truff le  sauce ,
avocado, f ig ;  Mixed sa lad

* Wagyu  Hikiniku to
Kome，Burger  mince on
rice  with runny egg ;
Avocado sa lad

E a c h

* Lobster  Rol l   with
Mixed sa lad

*Prawn orzo with
ugly  tomato sa lad

S E A  F O O D * £ 1 6 . 5 /
*Seared Scal lops  with
Yuzu Butter ,Avocodo
salad

 E G G S *  £ 1 2 . 5 /E a c h
*Gri l led Iberico on toast

with scrambled eggs ,
Smoky Streaky

Bacon;Mixed sa lad 

*Shakshuka with Prawn
and Buldak

noodles(*vegan can
with aubergine) ;Mixed

salad

*Prawn cake ,Avacado
,Poached Runny egg on

toast ,  Greek yogurt  chi l l i
sauce ,Mixed sa lad

Includes  Tea or  Any Coffee  of  your  choice ,  Premium tea  /coffee  +2 .50  

E a c h



Set  A *  £38 .8
(Choose  from 3  c lass ic  cocktai l s

and enjoy unl imited ref i l l s  for  90
minutes . )

*Shakshuka with Prawn/Aubergine

*Wagyu Hikiniku to  Kome(burger
mince on r ice  with runny egg)

*Crem anglaise ,caramel , sweet
potato

Menu
 B R U N C H  T O D A Y

L O N D O N ’ S  O N L Y  8 0 0 ° C  G R I L L  J A P A N  A 5  W A G Y U  &
S E A F O O D  K I T C H E N

B O T T O M L E S S  B R U N C H

Set  B *  £58 .6
(Choose  from al l  cocktai l s  —
unlimited for  90 minutes）

*Charcoal-Kissed Wagyu Skewer

*Ganjang Razor  c lam ceviche Or
Kimchi  oyster

*Wagyu s l iced beef  bun with truff le
sauce ;avocado;f ig

*French Toast

B O T T O M L E S S  S I G N A T U R E  C O C K T A I L S — 9 0  M I N U T E S  U N L I M I T E D

3  / 4  C O U R S E S , T H O U G H T F U L L Y  C R A F T E D

O U R  C O C K T A I L S

Class ic          £14  :    Aperol  Spritz          (Aperol ,Soda water ,Champagne)

House  se lect ions      £16  :    Hush&Stormy   (Bambi  Rum,Lime,Ginger  Beer)  

Negroni  (Roku Gin,  Martini  Red Vermouth,Campari)

Bloody Mary   (Absolut  Vodka,Basi lSyrap,Tomato Juice ,
Mix of  Spices ,Lemon,Chi l l i )

Tea Time  (Tequi la  1800 Blanco,Amaretto Disaronno,
Sherry  TioPepe,Green Tea)

Chamomile  Fizz    (Bourbon Whiskey Wild Turkey 101 ,
Chamomile  Infusion,Lemon,Ginger  Ale)

Sic i l ian Lady   (Roku Gin,  Cointreau,Grapefruit
Soda,Peach Tea,  Prickley  Pear  Jam)



A 5  W A G Y U

Prawn orzo £18 .8

800°C gri l led Steak  £41  (other  cut  avai lable)

Charcoal-kissed Wagyu Skewer 

A 5  W A G Y U  &  S E A F O O D  S M A L L  P L A T E S .     £  9 . 8 / E A C H

Menu
 D I N N E R  A T  L U S H  A N D  H U S H

L O N D O N ’ S  O N L Y  8 0 0 ° C  G R I L L  W A G Y U  &  S E A F O O D
K I T C H E N

Slow braised Short  Rib Orzo £28 .5

S E A  F O O D

First-kiss  Wagyu Nigir i

Wagyu s l ice  bun 

Wagyu Tagl iata  di  Manzo — thin steak

Wagyu Katsu Sando 

Ganjang Razor  c lam ceviche Gri l led Oyster/Scal lop/  Razor  c lam

Kimchi  Raw Oysters  Pan Fried Wild Tiger  Prawn Seared Scal lop with Yuzu butter

O T H E R  S E L E T I O N S  F O R  S M A L L  P L A T E S Iberico ham,pine nuts  sauce ,cold
spaghett i

 Wagyu in  Bordeaux £32 .6  Shabu shabu Sl ice  beef  in  Soup £28 .5

Seafood Pael la  £21 .5 Gri l led Stuffed Squid £16 .5

Sea  food plater  £26 .5/46 .8  Cajun Sea  food £27/52 Lobster  l inguine £28 .5/  54 .5

C A T C H  O F  T H E  D A Y

800°C gri l led John Dory  /  Sole   £28 .5

Slow cooked Skate/Mackerel       £28 .5

Blossom Sea bass—deep fr ied with
sweet  sauce            £36 .8

L I T E  B I T E S
Wagyu Fat  Chips      £4 .8

Spinach with Crab Meat  Butter .  £6 .8

Gri l led eggplant  with miso sauce      *main  £6 .8/11 .8

Mixed warm salad      *starter    £7 .5

Roasted MixNuts      £3 .5
Bread with spreds     £6 .5

O T H E R S  F R O M  G R I L L

Gril led Stauffed Pouss in   £17 .5 Gri l led Iberico pork with rose  sauce   £24 .5

Avacado in  cold soup     *starter     £6 .5

V E G E T A B L E  

Tofu with Miso ,mushroom,Chinese  leaf      *main £12 .5
Olives  with whisky  £4 .8 Shi itake mushroom with dense  veg  soup.     *main  £12 .5

Lamb Lettuce ,cherry  tomato,sesame sauce      *starter  £6 .5 Pan Con Tomato    £6 .5

*V

*V

*V
*V

*V

*V



A m e r i c a n o

C a p p u c c i n o

E s p r e s s o

C o f f e e  L a t t e

F l a t  w h i t e

I c e  D i r t y

M o c h a  

D o u b l e  e s p r e s s o

C o l d  B r e w

C o l d  B r e w  L a t t e

T o n i c  I c e d  C o f f e e

V  6 0  w i t h  G e i s h a

£ 3 . 2

£ 4 . 2

£ 2 . 8

£ 4 . 2

£ 3 . 6

£ 4 . 5

£ 4 . 5

£ 3 . 2

£ 4 . 2

£ 4 . 4

£ 4 . 6

£ 7 . 5

£ 4 . 2

£ 5 . 9

£ 4 . 2

£ 4 . 5

£ 5 . 2

£ 2 . 0

COFFEE

C h a i  l a t t e

B r o w n  S u g a r  P e a r l  T e a

M a t c h a  L a t t e

I c e d  M a t c h a  L a t t e

I c e d  S t r a w b e r r y  M a t c h a

L a t t e  

P e a n u t  B u t t e r

NON-COFFEE

COOKIES

* H o m e  m a d e  S t r a w b e r r y  J a m

TEA
E n g l i s h  B r e a k f a s t

E a r l  G r e y

M o u n t a i n  L o o s e  L e a f  G r e e n

T e a

H o n e y  R o a s t  L o o s e  L e a f  R e d

T e a

£ 3 . 2

£ 3 . 2

£ 5 . 5

£ 6 . 0

M i s o  C h o c  C h i p  

M a t c h a  W h i t e  C h o c  C h i p

L e m o n  S h o r t b r e a d

£ 2 . 5

£ 3 . 0

£ 3 . 0


