
S M A L L  P L A T E S
ROCK SHRIMP STYLE TEMPURA WITH SEAWEED FURIKAKE, KIMCHI MAYO 14

KOREAN CRISPY FRIED CHICKEN, HONEY KIMCHI DRESSING 9.5

PRAWN TEMPURA, WITH DIAKON OROSHI & TENSU BROTH 14

H I R A T A  B U N  ( 2  P C S )
BEEF RIBEYE, MUSTARD MAYO, CABBAGE 9.5

PRAWN KATSU, WASABI MAYO, SAKURAZUKE 7.5

BUTTERMILK CHICKEN KATSU, SPICY MAYO KIMCHI 7

D I M  S U M  
PRAWN HAR GOW, AO NORI 12.5

CHICKEN SHU MAI, CHILLI JAM 10

VEGETABLE GYOZA 8.5 VG

SEAFOOD DUMPLINGS WITH GINGER AND SCALLION 15.5

PRAWN & PORK, CHILLI JAM 10.5

WILD MUSHROOM 13 VG

PRAWN & CHIVE 15

S I D E S
JAPANESE STEAMED RICE, MIXED SESAME 5.5 VG

WATECRESS & NASHI PEAR SALAD, WASABI DRESSING & TOASTED TENSU 8.5 VG

KIMCHI FRIES WITH WASABI FURIKAKE 7.5 V

CHEF’S SET MENU
Includes:

 Two Small Plates

 Two Sides

 One Hirata Bun (2 pcs) or One Dim Sum

 Dessert of the Day

£30 per person

£70 per person with drinks pairingB
runch

Includes drinks for a 90-minute seating.

A L L  P R I C E S  A R E  I N C L U S I V E  O F  2 0 %  V A T.  A  D I S C R E T I O N A RY  S E R V I C E  C H A R G E  O F  1 2 . 5 %  W I L L  B E  A D D E D  TO  T H E  TO T A L  B I L L .  
P L E A S E  N O T I F Y  A  M E M B E R  O F  S T A F F  I F  Y O U  H A V E  A N Y  A L L E R G I E S  O R  I N TO L E R A N C E S .

E V E R Y  S A T U R D A Y  &  S U N D A Y  
1 2 P M - 4 P M


