


BOEH N
OTSUMAMI-SMALL DISHES -i#i

/e/\ E O) %'J % £20.00

Kyo no sashimi- Toclag’s sashimi

H\E_' £450

Eclamamc- stcamcd Fl‘CSlﬁ 505 bcans

BRI oo

Sal(c kawa POHZU‘ char gllled salmon skin, seawecd salad ancl citrus SOH.

HIFTHLEE £550

Age dashi doufu- deep fried tofu in ginger and bonito broth.

5% ;ﬁé\¥ -'j- 5 g\\ £10.00

Kaisen sarada- char gi[[ed seafood salad.

*D ’—"FO) fC fC :5 £1000

Wagqu no tataki-tl’\in[g sliced seared wagyu beef (ﬂank cut MS4) with chill ponzu.

BELHPOIEWN £5.70

Kaisen shumai- steam fried dumP[ings stuffed with c}‘vopped seafood and JaPancse herbs.

NIZDILBEREE £850

Hotate no Hokkaido 9al<i- fresh scal]ops steamed in the shell with butter, lime and sweet corn.

EEHDZELEFR £500

Kisetsu no mushi yasai- seasonal steamed vegetab]cs

BRIET £300

Miso shiru- miso soup.

BT £300

Tsukemono-JaPanese PiCl(lCSA

AFKTER £300

Gokokumai- 5 type steamed rice.

ARKFEEHITEY £350
Gokokumai 3al<i onigjri- gri]]cd rice b.



~0 ~

P NS)
TENPURA

BERRS

Ebi tenPura-black tiger prawns.

FERRIS

Yasai tenPura-vegetab]e

RS

Karei tenPura -]emon SOICA

BEDHERIT

Ebi no kakiage-thin]g sliced vegetables and prawns.

WHADSIDNTHET

ka no furikake age-sciuic[ with JaPanese spicesA

Bk
AGEMONO-DEEP FRIED DISHES

FRFEDH 55T

Tebasaki no kara age*chicken wings marinated in chill, ginger, garlic and soy.

fSEOBHEET

Maguro no tatsuta age-tuna marinated in gar[ic, soy and sesame oll.

HZDOHh5HIF

Kani no kara age—so]ct shell crab and seaweed salad with wasabi tobikko magonnaise,

EdANN

Tori senbei- crispg chicken crackers with Jal:)anese herb salt.

o) |
ITAMEMONO- WOK FRIED AND SAUTEED

EED

Atsugaki tamago- JaPanese stgle omelette served with soy and white radish.

EOMFITAITH

£700

£600

£700

£550

£4.90

£510

£850

£4.90

£510

£670

Kinoko no yuzu ninniku itame-wok fried Japanese and Scottish mushrooms with gar]ic and yuzu.

X DEREEE

Buta niku no koshou yaki- wok fried babﬁ back Pork ribs with ginger and black pepper-

DI\ — i E

Maguro bata 3al<i- pan fried tuna loin with ginger and chilli butter.

£750

£900



BEE
YAKIMONO- CHAR GRILLED

BRDPFTILEOBEE

Toriniku no yuzu koshou 5al<i- corn fed chicken tlﬁigh meat marinated in yuzu and green chill.

ISRy BEE

Kamo no terigaki-sliccd Barbary duck breast marinated in soy, mirin and sake.

BEOPSHAKEE

Sake no yuan 5a\<i- salmon fillet Iightlg marinated in soy, sake and yuzu.

BOSEEEE

Unagj no kabagaki-Freshwatcr eel basted with soy and mirin.

IREEDFARRIEREE

Gindara no saikgo miso 3a‘<i- JaPancse black cod marinated in Kyoto stglc sweet miso.

BEDIFERBEE

Ebi no yuzu kosho 5al<i- giant black tiger prawn with yuzu and ja[apcﬁo butter.

FEDILMBRIE D E

Kohitsuji no sansho miso Ljal(i‘ best end lamb cutlets marinated in red miso and sansho.

MERT—+

Wagqu suteki- JaPancse wagyu rib eye steak (Grade 6 -150G) cooked rare.

X

£600

£750

£900

£12.50

£950

£12.00

£3000



FRIFEE (—HR)
KUSHIYAKI-CHAR GRILLED SKEWERS (IPC)

gELERE

Sake wasabi galci-salmon with wasabi magonnaisc

Ui

Kamo teriyaki- Barbarg duck breast glazcd with tcriﬂaki sauce.

H i

Gyu tan shio Haki- ox tongue with sea salt and lime.

By X—1Jv

Yasai beikon- seasonal vegctable wraPPcd in strcaky bacon.

EHDO<

Tsukune- minced corn fed chicken thiglﬁ meat éazecl with teriyaki sauce.

B/\>

Buta barrafPork bc”ﬂ & mustard miso.

RETT RINZ
Hotate asuparafsca"ops & asparagus.
BEEOIDBL

Ebi togarashi—black tiger prawns.

MAFRRYBEE

Wagqu tcriﬂaki— wagyu beef (ﬂank cut Grade 4) g[azcd with tcriyaki sauce.

IREEDPIRRIEREE

Gindara saikyo miso 5al<i— black cod marinated in sweet miso.

BRERYEDOE

KUSHIYAKI MORIAWASE- CHEFPS SELECTION.

JNER

Roku shurui- 6 types of skewers.
+1&E%E

Juni shurui- 12 tchs of skewers.
BHR(E=H)

Yasai kushi 3al<i— 3 tgpes of vcgctablc skewers.

£230

£230

£230

£230

£230

£260

£260

£260

£260

£260

£1500

£30.00

£470



SUSH

NIGIRI (IPC)
tamago yaki - omelette
tobikko - F[ging fish roe
ebi - cooked prawn

ka - squid

inari - seasoned tofu

kura- salmon roe
unagj no kabagaki - gi[lecl eel
ama ebi - sweet prawn

531(6 - salmon

hamachi - 3c"owtail amberjack
hotate - scallop
suzuki - sea bass

wagyu tataki - seared JaPancsc beef

MAKI (4/6 PC)/TEMAKI 2PC)
UmC‘(ﬂU’ PlCl(ICd Plum and cucuml)cr

5asai tcnPura-V6geta}:>lc tenpura
avocado guzu-avocado and yuzu
sake kizami-salmon and wasabi
unakgu-gi[[ecl eel and cucumber
hamachi ume-gc"owtail and ume
ebi tenpura-prawn tenpura

watarigani-soFt shell crab

SUSHI OSUSUME - SUSHI CHEF'S SELECTION
© pc nigjri and 4/6 pc maki)

Yasai sushi osusume- sushi chef’s vcgctarian selection (5Pc nigiri and ‘1—/6 pc maki)

£270
£270
£270
£270

£320
£3.20
£320
£320

£370
£4.00
£4.00
£430
£430
£4.80
£650
£7.00

£2100
£1500



