
E DA M A M E  6.5 / 7.5 SMOKED 
SALT (GF, VG) / TRUFFLE (GF, F) 

PA D R Ó N  P E P P E R S  9 
YUZU SESAME SEEDS (GF, VG)

 K I N O  T S U K E M O N O 7 
SELECTION OF HOMEMADE PICKLES 

TA P I O C A  M A R S H M A L LOW  9 
SHIO KONBU, OCOPA CREAM, FURIKAKE (V)

 H A N D - D I V E D  S C A L LO P S 21 
TRUFFLE BUTTER, CHIVES (SH, F) 

R O C K  S H R I M P  T E M P U R A  14 
YUZU MAYO, KIZAMI NORI, LIME (SH, F) 

C H I C K E N  K A R A - A G E  10 
SPICY SAUCE, LEMON SALT

 WA G Y U  &  M U S H R O OM  G YO Z A 16.5 
TOSAZU FOAM, ONION MISO (F) 

M I S O  S O U P  6.5 A D D  C R A B   9.5 
TOFU, WAKAME, SPRING ONION (GF) / CRAB (GF, SH)

 U D O N  WA G Y U / C H I C K E N 24/16 
NOODLES, SPRING ONION, SHITAKE, WASABI

 WA G Y U  S L I D E R S 18 
PICKLES, CHEESE, MUSTARD, TRUFFLE MAYO 

C H I C K E N  K AT S U  S L I D E R S  15 
PICKLES, CHEESE, YUZU KOSHO MAYO 

S A L M O N  TATA K I  16 
FENNEL, MONTAIN POTATOES, YUZU (GF, F) 

H A M A C H I  TATA K I  17 
SMOKED PONZU, JALAPEÑO (GF, F) 

M A G U R O  TATA K I  18 
CHILLI PONZU (GF, F) 

 M A G U R O  TA R TA R E 25 
QUAIL EGG, NORI CRACKERS, AVOCADO (F) 

S A L M O N  TA R TA R E  17 
YUZU JELLY, SALMON ROE, NORI CRACKERS (F) 

A M A  E B I  H O TAT E  TA R TA R E  19 
SWEET PRAWNS, HEND DIVE SCALLOPS, COURGETTE (GF, SH) 

CO R N I S H  C R A B  T S U T S U M I  18 
HAND PICKED CRAB, COURGETTE, JAPANESE MAYO (GF, SH) 

U S U Z U KU R I  16 
OMAKASE WHITE FISHES, CITRUS SOY (GF, F) 

I M P E R I A L  C AV I A R  60 
50 GR, BLINI, CUCUMBER (F) 

T E P PA N YA K I  STO N E  B ASS  28 
TOSAZU BUTTER FOAM, TOSAKA SEAWEED (GF) 

I M P E R I A L  B L A C K  CO D  36 
SWEET YUZU MISO, LEMON (GF, F)

 L U M I N A  L A M B  C U T L E T S 36 
KIMCHI, TOMATO MISO (F) 

WA G Y U  S H O R T  R I B S  35 
SLOW-BRASED, FINISHED OVER CHARCOAL (F) 

A U ST R A L I A N  WA G Y U  S I R LO I N  220GR 68 
BMS 8-9, CARAMELISED ONION PURE, WASABI (GF, F) 

M I S O  G L A Z E D  A U B E R G I N E  15 
SEASONAL LEAVES, GARLIC CHIPS, SESAME (GF, VG) 

T E R I YA K I  C H I C K E N  20 
GRILLED AND BRUSHED WITH A HOUSE MADE TARE (GF) 

C H E F  DA I LY  C ATC H 
MARKET PRICE 

B U TC H E R  S E L E C T I O N 
MARKET PRICE 

A K A M I  12 / 14 
LEAN RED TUNA, SOY GLAZE (GF, F)

 C H U TO R O  13 / 15 
MEDIUM FATTY TUNA, SOY GLAZE (GF, F) 

O TO R O  13 / 15 
EXTRA FATTY TUNA, SOY GLAZE (GF, F) 

S A K E  10 / 12 
SALMON (GF, F) 

H A M A C H I  12 / 14 
YELLOWTAIL, SPRIN ONION, PONZU (GF, F) 

S U Z U K I  10 / 12 
SEA BASS, SHISO LEAF (GF, F) 

M A DA I  13 / 15 
RED SANPPER, YUZU SOY, OROSHI (GF, F) 

H O TAT E  16 / 18 
SCALLOP, YUZU SOY (GF, F) 

A M A  E B I  10 / 12 
SWEET PRAWNS (GF, F) 

U N A G I  13 / 15 
ROASTED EEL, NITSUME (F) 

S A B A  12 / 14 
MARINATED MACKEREL, MENTAIKO (GF, F) 

WA G Y U  13 / 15 
SEARED SIRLOIN, SOY GLAZED (GF, F) 

M A G U R O  15 
TUNA, SRIRACHA, TOBIKO (F) 

S A K E  13 
SALMON, SPRING ONION SPICI MAYO (F)

 H A M A C H I  14 
YELLOWTAIL, SMOKED PONZU (F) 

U N A G I  14 
ROASTED EEL, TERIYAKI, SESAME (F) 

S A K E  12 
SALMON, IKURA (GF, F)

 M A G U R O  19 
SPICY TUNA, FURIKAKE (F) 

K A N I  19 
HAND PICKED CRAB, SPICY MAYO (SH, F) 

H A M A C H I  12 
SPRING ONION, PONZU (GF, F) 

S A L M O N  AVO C A D O  13 
SESAME SEEDS (GF, F)

 S P I C Y  T U N A  15 
CUCUMBER, SPICY MAYO (F) 

C A L I F O R N I A  15 
CRAB, LOBSTER MAYO, AVOCADO (SH, F) 

YAS A I  11 
AVOCADO, CUCUMBER, FURIKAKE (GF, VG) 

G R I L L E D  B R O CCO L I  10 
CRISPY SHALLOTS (VG) 

J A PA N E S E  ST E A M E D  R I C E  5 
(GF, VG)

 SW E E T  P O TATO  8 
MISO BUTTER, SPRING ONION (GF, V) 

K A I S O  S A L A D  9 
BUBU ARARE, SESAME SEEDS (GF, VG) 

W I L D  M U S H R O OM S  38 
ROASTED MUSHROOMS, MITSUBA, MISO BUTTER, TSUKEMONO (GF, V) 

WA G Y U  S H O R T  R I B S  42 
BRASED BEEF, MITSUBA, SESAME OIL, TSUKEMONO, WASABI (F) 

R A W 

G O H A N 

M A I N S 

N I G I R I  –  S A S H I M I 

C R I S P Y  R I C E H A N D  R O L L S M A K I  R O L L S S I D E S 

S T A R T E R S 

KINO RECOMMENDS. GF – GLUTEN FREE. N – CONTAINS NUTS. V – VEGETARIAN. VG – VEGAN. SH – CONTAINS SHELLFISH. PLEASE SPEAK TO A MEMBER 
OF OUR TEAM IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES. A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. 
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