LUNCH SETS shiFio

DAILY SETS

All served with homemade pickles, okazu of the day, rice and miso soup

#Fw# Grilled aubergine vg | Shishito miso dressing | S, SU £16
#HFH L/ Crispy tofu | agedashi sauce| s, SU £16
2w 7 AR HE Mixed tempura | Seasonal vegetables and prawn garlic chilli mayonnaise | C E S, CR 17
@’ ¥ Salmon teriyaki | Yuzu kosho teriyaki | F, s, SU £22
kg% Grilled seabream | Ginger den miso | F, S, SU £21
Yo% Salt grilled mackerel | Daikon oroshi | F, S, SU £20
WK %% Pork belly | Ginger teriyaki | S, SE, SU £18
#B¥E Yaki baby chicken | Goma miso | F, MU, C, S, SE £20
A2 % Shiro premium | Wagyu beef, fruffle soy and garlic chips | S, U, SE £60

CURRY SETS

All served with homemade pickles, okazu of the day curry sauce, rice and miso soup

#1RF ¥ a7 L— Pumpkin and ginger korokke curry v | C E, S, SU e17
FF> 7151 L— Chicken katsu curry | C E S, SU £17
& DI L— Pork katsu curry | CE S, SU £18

RAMEN SETS

All served with homemade pickles and okazu of the day

BHIT—A
Plant based ramen v | Fresh tofu, noodles, seaweed and mushroom dashi broth, sesame, chilli oil and bok choy | s, C, SE, €, su £19
ENT— R
Seafood ramen | Mixed seafood, noodles, lobster and miso spicy broth, chilli, bean sprouts and wakame | C E, S, SU £21

Fr¥—a—I—AV
Pork belly chashu ramen | Pork belly, 48-hour ramen broth, noodles, burnt garlic oil and egg | S, C, SE, E, SU £22

SUSHI AND SASHIMI SETS

All served with homemade pickles, okazu of the day and miso soup

#%+tw b Sashimiset | 12 pieces | F, CR, SU, MU, MO £25
FZv 7 A Aty Deluxe sashimi set | 12 pieces | F, CR, SU, MU, MO £31
#b+w b Nigiriset | 12 pieces | F, CR, S, SE, SU, MU, MO £23
7T w7 A0t b Deluxe nigiri set | 12 pieces | F, CR S, SE, SU, MU, MO £28
X555 L Barachirashi | Diced sashimi grade fish on sushirice | F, CR, S, SE, SU, MU £32

All dishes may contain allergens. Please let your waiter know if you have any severe allergens or intolerances. All prices include VAT at the current rate. A 13.5% discretionary service charge will be
added fo the final bill. All items subject to availability. Despite efforts to prevent cross-contaminations, we do use allergens in our kitchens and any of our dishes may contain traces of allergens.

v - vegetarian vg - vegan

Key to allergens: C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin, P - peanuts, M - milk,
MO - molluscs, MU - mustard, N - nuts, S - soya beans, SE - sesame, SU - sulphur dioxide



