
EAT OUT EDINBURGH
3-courses £35pp

1st to 31st March 2026

choose one from each section

SALT & PEPPER SQUID
dry miso, shichimi, sea salt, crispy garlic, su-shoyu G S

VEGETABLE TAQUITOS
avocado, radish, red onion, peppers, pickled shimeji mushrooms VG G

A5 WAGYU GYOZA
kabocha purée and sweet soy G D (supplement + £5)

SEAWEED SALAD
sesame, yuzu caviar VG

__________________________ 

PORK BELLY ANTICUCHOS
butter scotch miso, peruvian corn D

ROBATA SALMON DONBURI
teriyaki, japanese rice, charred green beans S

MUSHROOM TOBANYAKI
 assorted mushrooms, yuzu soy, garlic chips, japanese rice VG G D

__________________________ 

CHOCOLATE BANANA CAKE
maple butter, plantain chip, vanilla rum ice cream D G

ASSORTED MOCHI
soft japanese rice cake filled with ice cream, served with white chocolate ganache D G

HOUSEMADE ICE CREAM & SORBET
daily selection

V: Vegetarian VG: Vegan G: Contains Gluten D: Contains Dairy N: Contains Nuts S: Contains Fish / Shellfish

 Corporate Chef John Um                     Head Chef Shenal Suwaris

Please direct any enquiries related to food allergies or intolerance to your server prior to ordering. 
All prices include VAT. A discretionary 12.5% service charge will be added to the bill.


