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About our food
Our food has no constraints and no rules. All the dishes are produced with influences from 
across the world with special note to Japan and East Asia. We produce each dish in-house and 
pride ourselves on the technique and precision of the food we offer.

We take great pride in ensuring that we only source and use the best quality produce available 
to us. Our suppliers have been chosen not only due to their superior quality but also their 
commitment to ethical sourcing and the use of local produce.

Other than our premium steak selection all of our dishes are what would commonly be described 
as tapas and in themselves do not form a main meal. They are to be shared and enjoyed by all 
the table! We suggest that you choose 4 dishes per person and any sides you desire for the 
table.

“Food should not be just a necessity but something to be shared and enjoyed. As chefs, food 
is an expression of our art and we hope you enjoy our creations as much as we enjoy producing 
them.”

Liam Watton (Head Chef) & his team.
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Sashimi

Slices of the freshest high quality fish 
delivered to us on a daily basis

Salmon with its own caviar  £6.00

Tuna with ginger and lime dressing £6.50

Swordfish with lemon ponzu  £6.00

Black pearl scallop with truffle oil  £7.00

Nigiri

Again we use high quality fresh fish but 
this time it tops expertly-seasoned sushi 
rice

Salmon with its own caviar  £6.50

Tuna with ginger and lime dressing £7.00

Swordfish with lemon ponzu  £6.50

Black pearl scallop with truffle oil  £7.50

Sushi rolls

A roll of seasoned sushi rice with your 
chosen filling encased in a crisp nori 
seaweed sheet

Hoisin duck, spring onion & cucumber £7.00

Chicken, lemon mayonnaise & tempura  £6.50

King prawn & samphire   £7.50

Avocado & cucumber  £6.50

Mixed selection

A 12-piece bento box with a selection of our 
sushi offerings  £14.95

Tempura

We have developed our tempura to be both a 
light and crisp batter

Salt & pepper squid with sweet chilli £6.50

Avocado with jalapeño & lime aioli  £6.50

Pork belly with smoked apple ketchup £7.00

Halloumi with fire-roasted pepper 
sauce  £7.00

King prawn with garlic butter dip  £8.00

Salted tofu with sweet chilli  £6.50
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Chef’s Playground

Dishes created by our chefs that highlight the quality produce we have available to us. 
We use influences from all over the world to bring you our most creative and exciting 

offerings.

“Scallop Curry”

All the flavours of a curry house but much lighter – Pan roast black pearl scallops, 
lentil dhal, raisin yogurt, mango, curry oil and popadom

£11.50

Octopus in the orchard

Tender smoked octopus, iberica lardo emulsion, spiced apple, crispy udon noodles 
and piccalilli

£11.50

For duck saké

Saké-brined duck breast, confit duck bonbon, duck skin snow, sweetcorn & pickled plum

£14.50

Korean Wag

Slow braised wagyu beef brisket in a rich Korean glaze, textures of onion, 
marrow pearl barley & horseradish

£15.95
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Street Food

Authentic Thai fishcakes, beansprout salad & 
sweet chilli sauce  £7.00

Ramen (choose either pork belly or shitake 
mushroom) with noodles, poached hens egg, 
beansprouts, spring onion & nori  £8.00

Chicken Katsu curry – crisp kara-age chicken 
breast in a silky Japanese curry sauce 
(available with tofu) £8.00

Miso crusted scallops, pork belly, burnt 
onion & passion fruit   £10.50

Takoyaki – light octopus dough balls, smoked 
mayonnaise, Japanese Worcestershire sauce, 
nori & bonito flakes   £6.50

Beef bulgogi – Korean-spiced shredded beef 
with gem cups & fresh Asian salad  £8.00

Duck pancakes – shredded duck, Chinese 
pancakes, hoisin sauce, spring onion & 
cucumber  £9.00

Hirata bun (Choose from pork belly, crispy 
halloumi, togarashi tofu’ or shredded duck) 
– sweet steamed bun, pickled cucumber &, 
sriracha mayonnaise   £4.00

Dim Sum – fried gyoza – chicken, prawn or 
vegetable with fuketsuna sauce  £7.00

Robata Grill

Sticky pork belly, honey, soy & rhubarb 
kimchi £8.50

Seared teriyaki beef, sesame, spring onion & 
teriyaki sauce £13.00

Satay chicken, fragrant coconut milk & 
peanut sauce & crushed peanuts £8.50

Minced king prawns, coriander, garlic, 
lemon, soy & peppered lemon mayonnaise £8.50

Teriyaki king mushrooms, sesame, spring 
onion & teriyaki sauce £8.00

Asparagus, miso & sesame £5.50

Tandoori halloumi with a mint & cucumber 
raita £7.50

 
Sides

Edamame beans (salty, sticky or spicy) £4.00

Stir-fried egg noodles £3.00
- Add prawns for an extra £2.50
- Add pork or chicken for an extra £2.00

Sesame fried rice £3.50

Hand-cut skin-on rooster chips £3.50

Sweet potato fries  £4.00

Tender stem broccoli, garlic, butter 
& soy   £4.00

Miso soup £3.50
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Steak selection

Without question our steaks are the highest quality and most flavorsome you will have ever 
tasted. A bold claim we know but we use pure breed wagyu beef from the Yorkshire wagyu 
company. They specialise in this rare breed of cattle that is reared exclusively for flavour 
and eating quality. The marbling in beef is what gives it succulence and flavour and heavy 
marbling is one of the characteristics of Wagyu beef. These cows are reared for double the 
time of many traditional breeds and then dry hung for at least 1 month – this gives a much 
deeper and satisfying flavour.

We also offer a rib-eye steak which is from D.W Wall & Son who specialise in rare breed cattle 
(ask for today’s breed). Each breed is selected for its own unique qualities and will always 
be dry-aged for at least 31 days.

All served with skin-on hand-cut chips, sautéed wild mushrooms and watercress.

250g Rare-breed rib-eye steak £18.50

250g Prime Wagyu Rump steak £21.50

250g Prime Wagyu Sirloin steak £26.50

200g Prime Wagyu Fillet steak £29.00

Steak sauces
All £3.00

Teriyaki – sweet and savory Japanese sauce

Blue cheese – using a mellow Shropshire blue

Peppercorn – with Peruvian pink peppercorn
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HOTRS Wave Menu

£30 per person

Designed for the entire table

Vegetarian alternatives in brackets

WAVE 1

Chicken, lemon mayo & tempura sushi roll (avocado roll)
Salmon nigiri (pickled cucumber nigiri)

Takoyaki (miso soup)

WAVE 2

Squid tempura (Avocado tempura) Chicken Gyoza (Vegetable gyoza)
Thai fishcakes (Miso asparagus) Pork Hirata bun (Tofu hirata bun)

WAVE 3

Seared teriyaki beef, spring onions (teriyaki mushroom)
Chicken Katsu curry (Tofu Katsu curry)
Duck pancakes (shitake mushroom ramen)

Sesame fried rice

WAVE 4

Assiette of chef’s desserts

DESSERTS
All priced at £6.95

Imploding chocolate sphere

72% dark chocolate, chocolate popping candy, Madagascan vanilla ice cream & seasonal berries

Popcorn panna cotta

Salted miso caramel, white chocolate & passion fruit

Banana-drama

Rum poached banana, banana custard, spiced banana cake and Tonka bean ice cream

Chefs weekly experiment...

Ask your host for details of what we are playing with this week
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HOTRS Wine List

White & Rose
Pontebello Pinot Grigio, Australia 3.50/16.00

White Zinfandel Rose, California 4.00/18.00

Altoritas Sauvignon Blanc, Chile 4.00/16.00

Berri Estates South Eastern Chardonnay, Australia 4.00/16.00

Le Petit Pont Rose, France 5.00/20.00

Dashwood Sauvignon Blanc Marlborough, New Zealand 5.50/22.00

Kleine Zalze Bush Chenin Blanc, South Africa 18.00

Domaine du Tariquet Cotes de Gascogne, France 20.00

Loosen Bros. Dr L Riesling Mosel, Germany 24.00

Macon Villages Domaine de la Grange Magnien Louis Jadot, France 26.00

Domaine d’Elise Petit Chablis, France 33.00

Sancerre La Graveliere Joseph Mellot, France 38.00

Red
Altoritas Cabernet Sauvignon, Chile 3.50/16.00

Luis Felipe Edwards Lot 18 Rapel Merlot, Chile 4.50/18.00

Berri Estates South Eastern Shiraz, Australia 4.50/18.00

Etchart Privado Cafayate Valley Malbec, Argentina 5.00/22.00

Cotes du Rhone, M.Chapoutier, France 24.00

Montepulciano d’Abruzzo Vigne Nuove Valle Reale, Italy 26.00

El Lagar de Isilla Ribera del Duero, Spain 30.00

Errazuriz Pinot Noir, Casablanca Valley, Chile 35.00

JJ Hahn Reginald Shiraz, Barossa Valley, Australia 37.00

Chateauneuf-du-Pape Bois de Pied, France 43.00

Champagne & Prosecco
Omni Brut NV Australia NV 4.50/24.00

Omni Brut Rose NV Australia NV 4.50/24.00

Galanti Prosecco Extra Dry 5.00/26.00

Bouche Pere et Fils Cuvée Brut NV Champagne 8.50/48.00

Perrier-Jouet Grand Brut 70.00

Laurent Perrier Brut Rose NV 90.00

Perrier-Jouet Belle Epoque 245.00

Perrier-Jouet Belle Epoque Rose 295.00


