WOLvES OF ToKYO

MATSU

Edamame VE/GF 6.5
Steamed Edamame with smoked sea salt

Spicy Edamame VE 7
Spicy chilli bean paste

White Miso Soup VE/GF 5

Spring onion, enoki mushroom, tofu & wakame

IZAKAYA

Tori Gyoza 12
Chicken & ginger dumplings

Kinoko Gyoza VE 12
Spicy mushroom dumplings

Salmon Carpaccio GF 16
Beetroot salmon carpaccio, sesame dressing, sweet
potato crisps & purple shiso cress

Crispy Plum Miso Tofu Ve 16
Crispy karaage coating & vegan citrus mayo

Kaiso Salad ve/Gr 16
Seaweed & white goma dressing

TEMPURA

Ebi Tempura TiGer PRAWN

Tensuyu sauce 18
Black Cod Tempura 16

Tensuyu sauce

KUSHIYAKI

Grilled Skewers | 2 Pieces

Yakiniku seer 25
Wagyu beef, yakaniku sauce

Shishito Yaki PADRON PEPPER VE/GF 9
Padron Peppers, plum miso sauce, sesame seeds

Yakitori Tare cHicken 9
Thigh, inner & oyster thigh

Shiitake Yaki musHroom Vv 10
Shiitake & spiced butter

Hotate to Mango scatiop1piEce 20
Scallop & fresh mango

DONBURI

Tori Soboro Don 15
MINCED CHICKEN BOWL

Rice, chicken broth, kizame nori, spring onion, poached
egg & truffle

Yakiniku Soboro Don 17
MINCED BEEF BOWL

Rice, beef broth, kizame nori, spring onion, poached
egg, bubuarare & truffle

Tai Soboro Don GF 16
MINCED SEA BREAM BOWL

Rice, fish broth, kizame nori, spring onion, poached egg,
bubuarare & truffle

MAINS

Black Cod cr 30
Plum miso & pickled vegetables

Shiso Sea Bass 22
Pickled vegetables

Teriyaki Salmon 22
Pickled vegetables

Hogushita Kinoko puLLED MusHROOMS VE/GF 16
Japanese BBQ sauce & baby gem leaves

Wagyu Picanha 60
British Wagyu Picanha, bone marrow confit garlic,
yakiniku & teriyaki sauce

Wagyu Steak 2006 90
AB Kagoshima Wagyu, tsuke-mano, yakiniku sauce

Sides

Tenderstem Broccoli VE/GF 9
Moromi miso & garlic chips

Oyster Mushrooms Vv/GF 9
Truffle ponzu butter sauce

Nasu Dengaku AuserGINE VE 9
Spicy miso glaze

Steamed Rice VE/GF 6
Tsuke-Mono VE/GF 6

Pickle selection

RRODIRICE

*Sample menu, subject to change



SUSHI & RAW

SASHIMI & NIGIRI

Nigiri Sushi 2 Pieces | Sashimi 3 Pieces

TARTARE

Served with rice & shiso crackers

Salmon Tartare GF
Spicy sesame salmon

Tuna Tartare

Akami Tuna GF

Chu-Toro SeMiFATTY TUNA GF
O-TOro FATTY TUNA GF

Sake sALMoN GF

Hamachi veLLowtai GF
Suzuki seaBass GF

Tai seA BREAM GF

Ama Ebi sweeT PRAWN GF

TO SHARE

Nigiri Sushi 7 Pieces 25 | 9 pieces 32
Sashimi 3 pieces 30 | 5 pieces 40

MAKI

6 Pieces

10 Salmon & Avocado
Salmon, avocado, yuzu tobiko & tenkatsu

14 Soft Shell Crab

16
17
19
10
12
10
10
10

Mixed tuna with wasabi ponzu Soft shell crab, cucumber, avocado & wasabi mayo

A5 Wagyu 19
Wasabi ponzu & spring onion

Crispy Prawn & Avocado
Crispy prawn, cucumber, sesame seeds & chillimayo

California Maki

G U N KAN Crab, avocado, cucumber, lime mayonnaise,

tenkasu & orange tobiko

Hand formed oval sushi wn'ropped Spicy Tuna

in o band of seaweed | 2 pieces Negitoro Tuna, spring onion & wasabi ponzu

Ikura 12 Vegetable Maki v

Salmon Roe Asparagus, japanese omelette, avocado & pickled
A5 Wagyu 19 vegetables

A5 Wagyu, wasabi ponzu Sea Bass

Sesame Salmon GF 10 Sea bass, pickled daikon, avocado & tempura flakes

Salmon & spicy sesame

Tuna 14
Mixed tuna & wasabi ponzu
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