J Hana

Draws inspiration from the Japanese meaning of “flower,” combining Japanese
beauty and elegance with a touch of Chinese flair

Edamame
with Salt Flakes

Chong Ching Chicken
Toban Chilli, Sichuan Pepper

Assorted Sashimi and Nigiri Platter

Chefs Selection of Sashimi and Nigiri

Sesame Prawn Toast
Fried, Roasted Sesame

Peking Duck

Pancakes, Cucumber, Shredded Leek, Duck Sauce

Steamed Native Lobster
Pickled Chili

Wok Fried Dover Sole
Shiitake Mushroom, Spring Onion, Red Pepper

Saffron Lamb
Salsify, Star Anise, Bay Leaf, Clove

Drunken Guinea Fowl
Suntory Toki, Black Fungus, Red Dates

Stir-fried Chinese Seasonal Vegetables

Egg Fried Rice

Iced Mochi Selection

Should you have any dietary orallergen requirements, please do inform our team.
All prices are in GPB inclusive of VAT. A discretionary service charge of 15% will be added to your bill.
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