OMAKASE COURSE CHEF’S CHOICE

Only available at the sushi counter

7 3 kinds sashimi
3 kinds assorted starter 15

Small portions of cubé tapas and sashimi

10 pcs chef special nigiri 5 kinds sashimi
1@ sushi nigiri individually served with different 24,

sauces and tOpPiﬂgS

7 kinds sashimi

3 pcs maki sushi
32.

3 pieces of special sushi rolls

Clear soup
Clear dashi soup with seaweed, rocket and

somen noodles nglrl i3] pces
13.

75
Nigiri 7 pcs
19.

Nigiri 9 pcs
25.

Some of our menu items contain allergens. There is a small risk that traces of these may be found in number of our dishes.
We understand the dangers of these allergens so please speak a member of our staft’ who will be happy to help.
12.5% optional service charge will be added to your bill.



Cicbe

SUSHI & SASHIMI Sushi (1pes) Sashimi (3pcs)
Tuna Akami G 8.
Tuna Chu Toro 4. 9.5
Tuna Otoro 5. 11.
Salmon 2.5 6.
Yellow Tail 3. 8.
Sea Bass 2.5 6.
Sea Bream 2.5 6.
Mackerel 2. 5.
Scallop G 5.
Squid 2.5 6.
Octopus 2. 5.
Botan Prawn 6.5 12.
Boiled Prawn 2. 5.
Salmon Roe 3. 6.
Sea Urchin Roe 6.5 12.
Eel 3.5 8.
Tamago Omelette 2. 5
Fish of the day ask. ask.
MAKI SUSHI
Toro on spicy tuna roll Mango on eel & fois gras roll
18. 15.

Crispy soft shell crab
Salmon avocado wakame tempura roll
ponzu roll 12.
8.

Spicy natto & avocado roll (v)

Seared yellow tail & rocket
roll
12.

*Traditional & common sushi rolls made to request.
Some of our menu items contain allergens. There is a small risk that traces of these may be found in number of our dishes.

‘We understand the dangers of these allergens so please speak a member of our staff’ who will be happy to help.
12.5% optional service charge will be added to your bill.



