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SASJ‘!IMI (4 Pieces)

Tuna

Salmon

Saba (marinated mackerel)
Hamachi (yellowtail)

Tako (octopus)

Prawn

Mixed Sashimi (16 Pieces)

NIGIRI (3 Pieces)

Tuna

Salmon

Saba (marinated mackerel)
Hamachi (yellowtail)
Tako (octopus)

Prawn

Mixed Nigiri (8 Pieces)
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FISH CARPACCIO ;
£8.50 | Assorted thin sl.ices of fish and shellfish, £14.50
X | marinated in miso sauce.
£7.50
ere0 | TATAKI .
£8.50 | Seared tuna or salmon on a bed of fresh daikon,
£750 | onion chutney and Tosa soy sauce.
£7.00 Salmon £15.00
£94.00 Tuna £17.95
FUTOMAKI (6 Pieces)
Tempura Futomaki £16.50
Tempura prawn, tobiko, cucumber, avocado
and Japanese mayonnaise.
£19.50

£7.50
£7.00
£7.00
£8.50
£7.00
£7.00
£15.00
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SIMPLE «
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Lobster Futomaki
| Lobster, asparagus, truffle mayonnaise, black caviar, spring onion

' Soft-Shell Crab Futomaki £17.50

Avocado, tobiko, tempura soft-shell crab, spicy miso sauce,
cucumber and asparagus e

SPECIAL ROLLS (s icce
Spider

‘ Soft-shell crab, avocado, asparagus,

I japanese mayonnaise, cucumber, tobiko

Dragon

Tempura prawn, cucumber,
japanese mayonnaise, avocado

Soy Signature Roll

Wagyu beef tartare, red sweet prawns,

fresh truffle and the chef’s special sauce.

Volcano

King prawn tempura and avocado,

wrapped with unagi eel, with mango and unagi sauces.

Surf & Turf

Steak, chargrilled tiger prawns, spring onion,
cucumber and truffle sauce.

Tamagoshi Roll

Cucumber, crab meat, seared salmon,
tartare sauce and chives.

Italian Roll (6 Pieces)

Seared salmon tartare, cream cheese, teriyaki sauce,
lemon zest and togarashi.
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l_JRA_lV[_AI_(I (8 Pieces) | CRISPY ROLL (6 Pieces)

Crazy Tuna or Salmon £15.00 Tataki Beef O £16.50
Spicy tuna or salmon tartare with spring onion Grilled beef, cucumber, spring onion,
and sriracha sauce. truffle mayonnaise, teriyaki sauce
Salmon Avocado £15.00 Chicken Teriyaki £16.00
With sesame seeds ’ Grilled chicken, cucumber, spring onion
Giliforni s and teriyaki sauce
allfornia Te :

‘ Fresh crab meat, cucumber, avocado, Sake Maki : i £16.00
Japanese mayonnaise, tobiko Salmon, cream cheese, strawberries, teriyaki sauce

' Harumaki Spring Roll
Kamo £16.00 pring koll £16.50
Shredded aromatic crispy duck, Salmon, cream cheese, spring onion, '
spring onion, cucumber, unagi sauce sweet chilli sauce, chives, teriyaki sauce
Vegan £13.00 Crispy Kaizen £16.00
Made to your taste Prawn, avocado, teriyaki sauce, bonito flakes
Please Don’t Tell The Salmon £18.00 Chicken Katsu £16.50
Cream cheese, avocado, asparagus tempura, Chicken, pickled ginger deep fried in panko,

marinated tuna on top curry mayonnaise ‘ v
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GUNKAN (3 Pieces) —
- —p— Soy Poke £18.00
Salmon £6.50 Rice, tartare of salmon, tuna, avocado,
Cream cheese, chives cucumber, chef’s wakame, edamame beans,
Tuna £7.50 citrus ponzu sauce served on the dish
’ Tuna tartare, sun-dried tomato, tartare sauce Yasai Vegetable Poke £16.50
Crab Meat £7.95 Rice, avocado, cucumber, chef’s wakame,
| . . j edamame beans, citrus ponzu sauce o
Crab meat, Japanese mayonnaise, chives N e ﬁ
. OMAKASE |
- | £80for2 people | |
|\ 40 pieces

Additional guests: £40 each
Includes 20 extra pieces
Let our experienced sushi chefs ‘

surprise you with their wonderful
imaginative creations. ‘

\BL PATIENT - IT'S WORTH IT!” | x [
MADE WITH ‘*
PASSION A :

’4

FRESH EXPERTLY SUSTAINABLE
97 ‘¥ k INGREDIENTS PREPARED SEAFOOD
o A discretionary service charge of 10% will be added to your bill.

‘ t"ﬁ ~ SUPPLIER DUNN-mSS FISHERIES If you have any allergies or dietary requirements, please let your server know.
v
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