Videre

RESTAURANT

Otsumami Snacks

edamame, nanami seven spice salt (v) 8
eggplant chips, mentaiko dip 14
cultured cabbage, salted cucumber, pickles (v) 8

Reisal Colo

arakawa moriawase sashimi b2
octopus sunomono, houji tea amazu 18
duck breast, enoki, shimeji, radish, nuta miso 18

Yasal Mono Vegetable things

eggplant dengaku style, red miso, puffed wild rice furikake (v) 17
crisp kinugoshi tofu, grated white radish, green onion, ginger (v) 10
warm vegetables of the season, yuzu, soy ginger dressing (v) 12

(Gohan Rice dishes

tempura king prawn roll, salmon belly, apple, tamari, spiced mayo 28
scallop aburi sushi xo mayonnaise 4 pieces’ 21
sweet soy shiitake mushroom roll, kanpyo, pickled radish, inari, avocado (v) 21
soft shell crab roll, yuzukosho, tobiko 21

VvV - vegetarian



ALemono Fried

tempura squid, lemon, yuzukosho mayonnaise 21
chicken tatsuta, shibazuke emulsion 18
today’s assortment of seafood tempura, macha salt 28

Yakimono Grims

presented with sweet potato, goma-ae beans, pickled radish

grassfed sirloin, 200gm, yuzu ponzu 48
saikyo miso salmon, pickled ginger 38
teriyaki chicken thigh 30
eel, kabayaki sauce 45
split grilled prawns, spiced mayonnaise glaze ‘3 pieces’ 38
shichimi spice broiled halloumi, rainforest honey, finger lime (v) 28

Kozara Sides

steam koshihikari rice (v) 6
miso soup siken tofu, wakame 7
tokyo fries, katsu curry sauce, house furikake 12
charred cabbage salad, nuta sauce (v) 8

Kannmi Sweets

macarons, black sesame, yuzu, matcha, miso 14
triple chocolate nanami macadamia bomb, basil seed syrup 18
craguelin choux bun, matcha ice cream, hot chocolate sauce 20
miso dulce de leche mousse, sesame orange snap 18



