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SO{' drinks =

+ : (oke, Diet (oke, Fup, Ginger Beer £2.9
HO O\YW\kS Still/Sparkling water szom) £2.9

Green Tea £3.2 Ramune melon, Ramune Lychee £3.4
(per person) . )
s Equinox Organic Kombucha (zxsm) £4
?CV\WS\G;(L\G 52 Wild berry, Sicilian Orange & Yuzu, Sicilian Lemon,
per person : ; : = .

o e LRE White Peach & Strawberry 8 3 = = |

roasted brown rice. s - 5
ol Mg, I'.:.l\.q:'\;r r_u LT My

) aPa V\ese 3 Asahi Super Dry Beer 57, (zzom) £5.9

.. A refreshing barley flavour and crisp after taste

Beey ‘E_T | SaPPovo 4-3%, (330ml) "-55

Japan’s oldest beer and has been =
. | brewed since 1876. i

WP

=
Hitachino Nest White Ale ¢, @zom) £6.9 | @

Refreshing, mildly hopped with a complex flavour |,
e

IneS e

KED Vevo\elz)jo J'L-Zs wsml £6 4

Bodezjns ez Siglos, Rueda, Spain

Emevamillo J‘_Zﬁ - wm £6.4 Sauvigmom Blanc £27

Finca Fabian, La Mancha, Fleur de (harlotte, Languedoc, France 202
Pinot Noir Reserva Pionero £29 P'(Pf”l de P.W\le
Morande, (asablanca, Chile 2020 (Mvee PYQS‘h e £5|

Domaine des Lauriers, Languedoc, France 2020

Montepulciano £34 Pinot Grigio £32

ERA, Abruzzo, Italy ERA, Veneto, Haly 2020



= PLUM/YvzV

® Kamoizumi Umeshu 10.0%, Ume No Yado Yuzushu .07,
o5 auss £9.§ sms auass £10
4 20ML BoTTLE JL_')—S 720ML BoT TLE fé60

5 Tart, sweet, piquant: umelicious! Elegant yuzu aroma, sweet

A

— and refreshing tart

SPARKLING SAKE

ozeki Hana Fuga Peach Sparkling Sake 3, asom) £14

An elegant and refined sparkling sake with a hint of peach.

ozeki Hana Awaka Sparkling Sake 7. asou) f14

A crisp. sparkling sake with lively bubbles and a soft, round sweetness.

PREMIVM SAKE

Warm or Room Tew\pam’rwe

Ceitoku “Bessen” Futsu-shu Masumi “okuden” Junmai
15%, 1800ml 15% 1500ml

soml £6 5 s00ml f.l} soml £.8 & so0ml fi7

Bottle £38 Botte £100

From Gunma From Nagano

Sake ordinaire: light, poised and tasty Comfortingly familiar, surpassingly smooth

LD

Masumi “Shiro” Junmai éimjo 129, 320l

LB
120ml f.gs 300ml f.Zl Bottle £5' e
From Nagano 1
Smooth and gentle, lightly poised
e

Akitabare “Daiginjo” i57, 20m - e
ot £9.6  s0om £23.9  potte f_s 15 (. I
From Akita -

Light and fragrant, supple and smooth -

Kamoizumi "Summer Snow” Nigori Ginjo 153, soomi

® oml £10 300ml £25’ Bottle J"_4| f.'

From Hiroshima _
Lively, voluptuous...a deluxe label for nigori fans k



SMALL DISH

Miso Soup () «r) £3.8
Traditional Japanese bean paste soup
with wakame, tofu & spring onion

Pumpkin (roquette £6.5

Deep fried mashed pumpkin with sesame seed in
breadcrumbs, served with homemade BBQ Sauce

Edamame () ) £5.9

Steamed green soybeans topped with sea salt

Wasabi Edamame () ) £6.6

Steamed green soybeans with wasabi

Aubevqime Goma () up) £3.3

Grilled Aubergine in sweet miso sauce
Age Dashi Tofu £3.3
Deep Fried tofu in potato starch
with grated daikon in a dashi broth

Chicken & Vegetable Gyoza (5ps) £6.9

Pan fried dumpling served with spicy vinegar sauce

Allergy information is available. Please ask your server. (GF) - Gluten Free



Takoyaki ¢p) £6.9

Dough balls with octopus
served with mayo & house sauce

Spicy Tofu ) £3.2
Deep fried diced tofu with
spicy salt & pepper

=

(hi(ken YﬂkH'OYi (4p<s) Served warm i:}g

Skewers of chicken marinated in yakitori sauce

Kaiso Seaweed Salad ) £4.§

Seasoned Sesame Seaweed Salad

Chicken Katsu £6.5

Deep fried chicken fillet in breadcrumbs
served with katsu sauce & shredded cabbage

Wasabi Prawn () £3.9

Deep fried king prawn coated with SPK9 Sqwd f_XZ
e Ry O RESRa Ay 00 fish rog Deep fried squid rings with spicy salt & pepper

Karaage (rispy Cheiken £3.3

Japanese crispy fried chicken, boneless

Allergy information is available. Please ask your server.
(GF) - Gluten Free




(V) - Vegetarian

na, sesame, s

onion mustard sauce, mustar

seeds, garlic, spring onion

3
Allergy information is available. Please ask yo
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Salmon Crudo (4p) £13.4

Cured salmon, cress, ikura, jalapenos
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Allergy information is available. Please ask your server. (V) - Vegetarian






Hand-dived
Scottish Scallops £13.9

Vegetable () 1) £10.5

Seasonal vegetables

Soft Shell (rab £12.9

Allergy information is available. Please ask your server. (V) - Vegetarian (GF) - Gluten Free



Grilled
SVSH ' Nigiri Nigiri Sashimi

-_m fweet Bean (urd () £4.4
ol Swetfgo £4.5

AR | falmon £5.8 £6.1 £5.9
. ] Tuna (Bluefin) £6.5 £3.1 Fas
Whes  Prawn £5.2 £4.9
fquid o1 S RS S e - RS
Surf (lam £5.2 £1.9
(weet Shvimp J‘_S.Z f_f}.‘)'
octopus £5.9 £1.8
Eel £6.2
Mackerel £5.2 s LA AES 4
Scallop o 0 R e LT
Yellow tail £1.8 £5.1 £10.9 0
g‘g Toro (FathiTuna) £9.5 flo.l £13.9 6po

Che} Selections Sashimi Se

3 kinds Sashimi set o) £14.90
§ kinds Sashimi set ) £20.90

Gunkan

U hl Ipcy) Kaiso seaweed () £4
S S_ ( P S) Omnqe T;)blko Flying fish roe fgz

" SPl(y TMV\G (with spring onion & tempura flakes) ﬁ‘)’Z
. SPl(” Salmon (with spring onion & tempura flakes) JL_S
Negl TOYO (with spring onion) fs

Allergy information is available. Please ask your server. (V) - Vegetarian




Temaki Sushi

(Hand Roll) with mayo  Mix Vegetables 10 £4.9

-

Maku

Negi Toro Futomaki i) 6 £11.8

Maki with the best part of bluefin tuna tartar
with spring onions, shiso & shallots

Avocado () («r) £4.9
(ucumber (v) ) £4.9
TﬂkMWﬂV\ (V) (Japanese radish pickles) £49

KﬂV\P”O (V) (Japanese gourd pickles) £4 9
Salmon i» £4.3

Salmon Avocado () £5.9
Tuna ) £5.8

Tuna Avocado ) £6.9
SPI(y Sﬂ(W\OV\ (with spring onion& tempura flakes) £65
Eel & (ucumber £6.9

S I(9 TMV\G (with spring onion &tempura flakes ) f.é 9
Hamachi Jalapeiios Maki £3.2
Teriyaki Salmon Avacodo £3.5

SMlW\OV\ PMV\I(O Mﬂkl (deep fried breaded maki) £9 5

falmon Avocado £4.3
(alifornia £4.3

Prawn Tempura & Avocado £4.3
9 S @ §picy Salmon £5.3
= Spicy Tuna £5.6
Eel & (ucumber £4.9
@ w ﬁ Soft shell (rab & Avocado £6.§
. S Negi Toro Temaki £3.9

t_ ‘ l Handroll with the best parts of bluefin tuna
' : with spring onions & shallots

Allergy information is available. Please ask your server. (V) - Vegetarian



ROH SMSlﬂl Spcs

Vege (alifornia Roll () £10.9

Pickled radish, cucumber, avocado and sweet
potato tempura roll, topped with sesame seed

Sweet Tofu Roll (v) fl0.9

Pickled radish, cucumber, avocado
and sweet potato tempura roll, topped
with sweet bean curd

Mango Roll ) (<) £12.9

Prawn tempura, salmon roll topped
with fresh mango

Choi-marillo roll (v) £12.9

Pickled raddish, cucumber, and sweet
potato tempura roll topped with avocado,
Amarillo & sesame

(alifornia Roll £ll.9

Crab stick, avocado and cucumber
roll topped with flying fish roe

(runchy €bi Roll £11.9

Prawn tempura, avocado and cucumber
roll topped with mayo, eel sauce and
crispy fried onions

Tokyo Roll £12.5

Deep fried breaded chicken fillet, lettuce
and avocado roll topped with mayo,
flying fish roe and tempura flakes

Pynamite Roll o) fll.9

Soft shell crab tempura, salmon, avocado &
jalapeno roll topped with tempura flakes,
teriyaki sauce & spring onion

Tiger roll 5 £11.9

Salmon, tuna, white fish, shell fish,
avocado topped with crispy leek

Allergy information is available. Please ask your server. (V) - Vegetarian



Green Dragon Roll £12.9

Prawn tempura and cucumber roll topped with
avocado, mayo, eel sauce and flying fish roe

(razy Salmon Roll £12.9

Asparagus, avocado and cucumber roll
topped with sesame, spicy salmon,
spring onion and tempura flakes

(razy Tuna Roll £13.9

Asparagus, avocado and cucumber roll
topped with sesame, spicy tuna,
spring onion and tempura flakes

Volcano Roll £12.9

Prawn tempura, avocado, and
cucumber roll topped with

creamy sauce, flying fish roe,

spring onion and dried shredded chili

Red Dragon Roll £12.9

Prawn tempura and cucumber roll
topped with torched salmon, mayo
and flying fish roe

Rainbow Roll £12.9

Crab stick, avocado and cucumber roll
topped with salmon, tuna, avocado,
mayo and flying fish roe

Spider Roll £14.9

Crispy soft shell crab and avocado roll
topped with sesame, mayo,
flying fish roe and tempura flakes

Unagi Supreme Roll £14.9

Asparagus, avocado and cucumber roll
topped with sesame, eel and eel sauce

Grilled Toro Roll £15.9

Tamago, cucumber, avocado and
asparagus topped with grilled toro

Allergy information is available. Please ask your server. (V) - Vegetarian



Sushi Sets

ask for glu{’en free

Hana Set ) £13.9
6pcs Avocado maki
2pcs Inari Gunkan
6pcs Hana roll

Mixed leaf, cucumber & avocado topped
with rococo, amarillo & teriyaki sauce

Kenji Sushi et £20.9

5pcs Nigiri (chef selection)

- 6pcs Tiger Roll
Salmon, tuna, shell fish, white fish,
avocado, cripy leek

X byt - .. ';'T--'-..t:'?;-"'_
(lﬂSSI( Susm (4F) 12pcs f'g?

3 pcs finger shaped sushi (Salmon, Tuna, Prawn)
6pcs salmon avocado maki

3pcs salmon sashimi

PR e—saf -

e . = T b~
T . - e g B — -~ —

Allergy information is available. Please askyourserver. = /-« (GF)- Gluten Free




S ‘ZZ‘ ‘ Mq Choose with rice or udon or Soba

Shoqayaki Iberico £15

Spanish lberico helly with Japanese sweet ginger Sauce

Teriyaki salmon £16
Scottish salmon with ‘l’eriyaki sauce

Teriyaki chicken £15
Chicken ‘l'high with {'eviyaki sauce

Sancho pepper Chicken £15
Chicken ﬂ\igh with sancho pepper sauce




Tomko’rsu 5 X

ﬁW\ @ 10-HoUR PoRK BoNE BROTH

Rich & (reamy pork broth with ramen mogo\_le, Soft boiled eqq, sweet corn, fungus & spring onions

,Iéwo Tonkotsu
AMEWN with black garlic oil
Tonkotsu Ramen  « Hell Ramen Chashu (pork belly) £14.9
Chashu (Pork Belly) £13.9 Chashu (pork Belly) £14.9  Chicken Katsu £I4 9

Chicken Katsu f_|§ 9 Chicken Katsu f_l4 9 Chicken Karange £14.9
Chicken Karaage £13.9 Chicken Karaage f14.9 Hikiniku (pork mince) £14.9
Tenyakl Salw\on f_ls 9 TCYlyﬂkl SMIW\OV\ £16.9 Tenyakl salmon £16.9

extra Ramen £3 - extra Soft boiled €99 £2 - extra Chashu £3 - extra Seaweed £1 - extra Spring onions £1 - extra Chilli oil £1



(tonebowl Fried Rice

tel £18.8

Eel, egg, takuwan,seaweed,
spring onions, garlic,
sesame seeds

Chashu £1§

Chashu, egg,
takuwan, seaweed,
spring onions,
garlic, mayo,
sesame seeds

Salmon £16

Salmon, tobiko,
spring onions, garlic,
cherry radish,
sesame seeds

Waqyu mince £20:% %ﬂ

Wagyu mince, white sesame g‘
seed, cherry radish, egg,

seaweed, spring onions,
kimchee

Yasai £14

Mixed mushroom, tofu,
takuwan, spring onions,
onsen egg

Allergy information is available. Please ask your server. (V) - Vegetarian



Katsu (urry Rice

(Deep fried in breadcrumbs, served
with vegetable curry, boiled rice)

Tofu Katu 1) £13.9
Pumpkin (roquette ) £13.9
Chicken Katsu £13.9

Extra (urry Sauce f_59

hi Don

Salmon Chirashi Don £14.9 Mixed Chirashi Don £17.8

Slices of salmon sashimi on sushi rice Variety of raw fish on sushi rice & tobiko

Allergy information is available. Please ask your server. (GF) - Gluten Free



[ b :
Donburt oy

Teriyaki Salmon «n) £15.9

Pan fried salmon in teriyaki sauce
& onsen egg

Hira Unagi rice £16.9

Grilled marinated eel with
onsen egg & steamed rice

Gyu Beef Don £13.9
Sliced of fillet beef cooked
with onion & egg on steamed rice

Allergy information is available. Please ask your server.

Chicken Katsu Don £12.9

Deep fried chicken in breadcrumbs cooked
with onion & egg on steamed rice

Teriyaki Chicken ¢ £12.9

Pan fried chicken in teriyaki sauce & onsen egg

British Wagyu Don £24.9

Stir fried British Wagyu
in yakiniku sauce
& onsen egg

(GF) - Gluten Free



S ? Haku Vodka l

‘ y‘ S 25ml £6 bottle £50 -
With dash (coke, Diet (oke) f_f,l.s by é o
The smooth vodka boasts a 1
perfectly harmonised aroma of | |

sweet florals that make it ideal for [
after-dinner refreshments.

|
. l L8
Chita % |
26ml £7.5 bottle £30 i GQin H
With dash (coke, Diet (oke) f_:}ﬂ : j st‘l f_s’s bottle f’)"’ ! e 7
From the House of Suntory - l(_ e
Whisky, a mild, smooth single ! With tonic f_:} | 1 1 l 1
gg:nhni;:illlaszzr\:nat:duanElaeraar!.l’eled : ersp Japanese sansho pepper brings | ‘U
el s a little spiciness to the finish -

Toki N
25ml £6 bottle £50 {o=
With dash (coke, Diet (oke) f_:"4 l %

e Subtly sweet and spicy with :
a hint of vanilla oak, white
O ( a ‘ S pepper and ginger. ,

Blue Magic £I1 Golden Rush £l

ROKU Gin, Yuzushu, Blue Curacao, TOKI Whiskey, Yuzushu, lemon juice
Lemon Juice, tonic water

Cherry Chili Negroni pdl |
ROKU Gin, Campari, Umeshu,
Cherry Bitter, Chili flake, maraschino

Mixed mochi

Ice cream £6.9

Homemade mochi

lomque cheese cake Matcha Bingsu £11.9

6 Snowice with cornflakes, redbean, mochi,
(ask for flavour) . .
cream cheese foam & dairy



