
 Kakigōri  |  8
 

Kakigōri is a Japanese shaved ice dessert,  
typically topped with syrup and fresh fruit.  

It’s known for its light, fluffy texture, making it  
a refreshing summer treat. The ice is shaven  

thinly, creating a snow like consistency.

Please ask your server for today’s  
selection of flavours.

Chef’s Selection of two Temaki
30pp

 Includes a welcome glass  
of Rathfinny Classic Cuvée

 Edamame  |  5

 Pickled Vegetables  |  6

 Japanese Crackers  |  4
 

 Seaweed Salad  |  11



Rathfinny Classic Cuvée 125ml  |  16

Akashi-Tai Ginjo Sparkling  100ml  |  16

Kyūri  |  15
Roku Gin, Cucumber and Shiso Cordial, Lemon, Miracle foamer

Dion  |  14
Haku Vodka, Basil, Lemon, Sencha, Carbonated


