
JAPANESE



STARTERS

SUSHI AND SASHIMI

Club Sashimi   £15 
Salmon, daikon, benitate, tuna, edamame purée, green chilli, scallops, tomato and ebi cracker

Club Sushi   £15 
Salmon, avocado, mexicana cheese, olive, sundried tomato, teriyaki nori tuna, spicy daikon, 

micro coriander, ikura, green pepper, garlic chip sea bream, ginger, spring onion and itoketsuri

Signature   £55 
Variations of sashimi, sushi and maki 

Misty Sashimi   £25 
Chef’s selection of 12 pieces of thinly cut sashimi on a mist of dry ice

Hamachi Usugiri   £14 
Thin slices of yellow tail, red chilli, coriander, kumquat and ponzu

Maguro Usugiri   £14 
Thin slices of tuna, mountain caviar, micro rocket and ponzu

Botan Ebi    £8 
Jumbo sweet prawn on ice

MAKIMONO

California Roll   £12 
Fresh Dorset crab meat, mayonnaise, avocado and masago caviar

Volcano   £9 
Spiced tempura tuna roll and Marmite drizzle

Philadelphia   £13 
Severn & Wye smoked salmon and Philadelphia cheese press sushi 

Kappa Maki   £6 
Cucumber, chives and black & white sesame seeds

Veggie Role   £8 
Kampyo, red pepper, cucumber, slices of avocado and micro rocket

Temaki or Makimono   £10 
A hand or cut roll filled with your favourite choice of fish or vegetable 

Hiyayako   £7 
Tofu served chilled  
with condiments 

Teppan Tofu   £6 
Served with teriyaki  
and spring onion

Edamame   £5 
Young soya beans with sea salt

Ebi Panko   £12 
Lightly fried Japanese breaded  

prawns with wasabi dip

Duck Gyoza   £14 
Duck and spring onion dumplings 

served with our special dip

Veg Gyoza   £10 
Traditional vegetarian dumplings  

served with our special dip

Miso Soup   £6 
A Japanese essential. Silk tofu,  

wakame, shitake and spring onion

Please let us know of any special dietary requirements or food allergies when ordering.

A discretionary 12.5% service charge will be added to the bill which is distributed to staff.   
All prices are inclusive of VAT at the standard rate.

Dishes may vary according to the season and are subject to availability and change.



THE COLONY STYLE TEPPANYAKI
Enjoy this unique, highly skilled culinary art as practised in Japan, where only the freshest, finest quality 
ingredients are cooked to delicious perfection and your personal satisfaction. The word Teppanyaki is 

derived from ‘Teppan’ meaning iron plate and ‘Yaki’ meaning grilled or broiled.

Club Special   £38 
Black cod, king prawn and fillet steak

Black Cod Dengaku   £33 
Marinated with dark miso and oven grilled,  
served with riceball, seaweed and pickles

Udon Dashi Soup   £20 
Udon noodles, eryngii, hakusai, aburage,  
roast duck, spring onion and umeshijime 

Saishoku Bento   £20 
Vegetarian - mushroom kayu, mixed vegetables,  

kakiage, shishito and pickles

 
FISH AND SEAFOOD

 

Black Cod   £30 
with teriyaki sauce

Sole Fillets   £28 
with chilli daikon, nameko mushroom and seaweed sauce

King Prawns   £26 
with roasted orange pepper coulis

Sakamushi   £26 
Scallops, clams, mussels cooked with sake and  

cloud ear fungus, carrot, onion and lemon

MEAT AND POULTRY

Scotch Beef Tenderloin   £26 
with shimeji, sesame sauce, roasted salt and garlic chips

Chicken Kushi   £21 
with pineapple, spicy blend of soy and sesame seeds

Lamb Bulgogi   £24 
with fresh red chilli and spring onion

Foie Gras Teriyaki   £24

Calves Liver   £20 
with onion

SIDE ORDERS

Japanese Salad   £6 
with mixed leaves, cherry tomatoes and fresh seaweed

Bean Sprouts   £4 
mixed with nira and shimeji

Okra   £8

Mixed Mushrooms   £14

Takuan Pickles   £5

Courgettes, Spinach, or Broccoli   £4

Asparagus   £12 
6 pieces with garlic, soy and butter

Japanese Steamed Rice   £3

Teppan Vegetable Rice   £5

Please let us know of any special dietary requirements or food allergies when ordering.

A discretionary 12.5% service charge will be added to the bill which is distributed to staff.   
All prices are inclusive of VAT at the standard rate.

Dishes may vary according to the season and are subject to availability and change.

EXTRA ORDERS
per piece/slice

Fatty Tuna Toro   £8

Tuna Akami   £5

Salmon Sake   £4

Yellow Tail Hamachi   £6

 

Sea Bass Suzuki   £4

Sea Bream Tai   £4

Scallops Hotate   £4

Fresh Water Eel Unagi   £4

Cooked Prawn Ebi   £3

Sweet Prawn Amaebi   £3

Salmon Roe Ikura   £4

Sweet Tofu Bag Inari   £2

Omelette Tamago   £3


