Our Weekend Brunch Experiences

Koten
£35 per person

Our brunch experience,
inclusive of a signature

Our Sake Bellini cocktail
on arrival

Puremiamu
£55 per person

Our brunch experience,
inclusive of a signature
Yuzu Osaka cocktail on
arrival, complemented

with prosecco and wine
throughout

Tokusen
£70 per person

Our brunch experience,
inclusive of a signature
Lychee & Raspberry Fizz
cocktail, complemented
with champagne throughout




Our Weekend Rikyta Brunch

Escape to a corner of Japan by experiencing Our Rikyl Brunch, as we bring the sounds,
colours and flavours of Japan to our Kitchen.

Join us every Saturday to enjoy one of our three brunch experiences as we welcome
you with a Japanese-inspired signature cocktail on arrival, exquisite small plates, and

a choice of free-flowing prosecco and wine or champagne alongside live entertainment.
Our Rikyt Brunch Experiences start from £35 per person.

To Start

Lemon butter and chilli sea salt edamame

Small Plates and Salads

Available from our cold buffet

Tuna sashimi flatbread with truffle
ponzu mayo

Roasted aubergine flatbread with
rocoto chilli and wasabi sour cream

Blanched spinach and hazelnut salad
with white goma dressing

Our Signatures & Robata

Please select one dish of your choice

Chicken and Waffles
Crispy buttermilk baby chicken with
maple butter, waffle and chilli maple syrup

Sake and-Eggs

Sake-baked eggs with wasabi-rubbed
rib-eye beef, spinach, melted Monterey
Jack cheese and crispy kale

Organic salmon with dried red chilli
and lemon shiso salsa

Japanese mushroom and truffle
Toban-yaki

Dessert
Our selection presented to your table

Kuro goma cheesecake with hassaku
orange sorbet

Passion fruit br(ilée with coconut sorbet
and umeshu jelly

Assorted mochi
Coconut, yuzu and salted caramel

If you have a food allergy or intolerance, please speak to a member of our staff before you order
or consume any food or beverage. A discretionary service charge of 10% will be added to your bill.
All prices are inclusive of VAT.



