SOUPS and APPETISERS

|.  Miso Soup with Wakame (Seaweed) and Tofu £3.00
2. Miso Soup with Seafood and Tofu £4.30
3. Yaki Gyoza £4.50
(pan-fried dumplings with Shoyu dipping)
I :
4. Mixed Vegetable Tempura £3.95
5. Jumbo King Prawn Tempura (2) £4.50
6. Agedashi Dofu £3.95
(deep-fried tofu with Dgshi-sayee (fish.stock)
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YAKIMONO
with Teriyaki Sauce
7. Yakitori (2) £3.95
(grilled chicken skewer)
| | =
8. Yaki Sake (2) £4.95
(grilled salmon skewer)
9. Yakizakana (2) £5.95
(grilled mixed seafood skewer)
10. Kushiyaki (2) £4.95

(grilled beef fillet skewer)
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SUSHI SELECTIONS

(AIl Sushi served with Shoyu, Wasabi and Pickled Ginger)

HOSO MAKI

(Thin Rolled Sushi - 6)

Mixed Peppers £3.95
“umber £3.95
£3.95

Crab £3.95
Smoked £4.50

. £450
£4.95

Salmon
Tuna

FUTO MAKI
(Thick Rolled Sushi - 6)
A,
Crab Stick G £6.50
Grilled Eel £6.95
King Prawn £6.50
Smoked Salmon £6.50
Salmon g £6.50
Tuna % _1'1 £6.95
| df |
NIGIRI SUSHI
(Hand Moulded Sushi - 2)
Crab Stickv £3.50
Egg R £3.50
Surf Clam £3.50
Grilled Eel £4.00
Prawn £4.00
Smoked Salmon £4.00
Salmon £4.00
Tuna £4.00
lScallop £4.0q

KARIFORUNIA URAMAKI

(Califon]ia Reverse Roll - 6)

s

|

:1. with Avacado and Tempura King Prawn £7.43'

b. with Avacado and Smoked Salmon £7.45

c. with Avacado and Grilled Eel £7.45

d. with Avacado and Crab Stick £6.95
SUSHI SET

a. Six Piece Sushi Set

b.  Eight Piece Sushi Set

c. Ten Piece Sushi Set

(To ensure only the finest ingredients are used, combinations may vary
from season to season and at Chef’s discretion)

SASHIMI

(Thick slices of raw fish without rice, served with Shoyu,
Wasabi and Pickled Ginger)

|

a.  Sake Sashimi - Salmon (6)
b. Maguro Sashimi - Tuna (6)
c.  Sashimi Moriawase - Mixed Fish (8)

04/03/2009 22:29:25 ‘ ‘




T [ . - EEED
MAIN COURSES DESSERTS and BEVERAGES
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T e FIRST CLASS %
(deep fiied breaded cutlet of pork) I8. Fried Tempura Ice Cream £3.95

9. Red Bean Pancake £3.50

20. Japanese Green Tea £1.95 RESTAURANT ===

21. Japanese Asahi Beer £3.50
22. Sake Japanese Rice Wine Y4 bottle £5.00 Zyé

e [

12 Chikatsu £7.95
(deep fried breaded chicken breast)

13. Unagi £9.95
(grilled and flavoured eel)

|4. Sake No Teriyaki £9.95
(grilled teriyaki salmon fillet)

|5. Maguro No Teriyaki £9.95
(grilled teriyaki tuna fillet)

6. Gyu Goma - Dare Soe £9.95

(grilled sirlion steak with sesame dressing)

|7. Ishikari Nabe £9.95
(salmon and tofu vegetable hot pot) -

Japanese Food is becoming an increasingly
~e “Popitar alternative diet. We are giving you

- a\r:fpportunity to try this unigque cuisine.

e provide a wide range of delicately
epared sushi and popular Japanese dishes.
Some dishes may contain Raw Fish.

] The key to good Sushi is its freshness.
All the above dishes can be served with or without Therefore only a limited number of pprtlons
Plain Boiled Rice - £2.00 extra are prepared each day for your full enjoyment,
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