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Can’t decide what to order? Dine on our Chef's selection of delicious dishes, with a 
glass of fizz on arrival, and featuring stunning Sushi, Asian Tapas, Larger Sharing Dishes, 
and Dessert too. Dishes are served to share as they’re ready from the kitchen. Sample 
menu below shows all the dishes that would be served for a group of 4 guests) Menu 

subject to change. 

SUSHI 
Yellowtail Sashimi
Buttery Japanese amberjack with wasabi yuzu soy dressing and fresh jalapenos. 9 pieces.

East Meets West Roll
Half a samurai & half a new york roll - the best of both worlds. 8 pieces.

Garden Roll (v)
Asparagus, avocado, mizuna and carrot roll. 10 pieces. (vegan)

Salmon and Tuna Tartare
Scottish salmon & fresh tuna layered with avocado and tobiko.
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ASIAN TAPAS 
Sweet Potato & Soba Fries (v) 
Japanese take on sweet potato fries, with a wasabi mayo dip. 2 PORTIONS

Miso & Lime Caramelised Cashews (v)
Caramelised cashews with crushed dried chilli and miso. (vegan)

Scallop Kataifi 
Queen scallops in crispy kataifi pastry, served with sriracha mayo. 8 pieces.

Sizzling Mushroom Toban Yaki  (v)
Shitake, shimiji, enoki, chestnut, field, and button mushrooms in with a sizzling soy 
mirin glaze.

Shishito Peppers (v)
Scorched shishito peppers with olive oil and sea salt. (vegan)

Heritage Tomato & Wakame Salad (v) 
Heritage tomatoes, seaweed, cucumber dressed with sesame oil and served in a crisp basket 
topped with togarashi. (vegan)

LARGER SHARING DISHES 

Red Miso Lamb Tenderloin
Red miso lamb tenderloin, shichimi heritage potatoes, parsnip puree, & cherry vine 
tomatoes.

Sweet & Salty Asian Popcorn 
inamo's take on a household favourite. (vegan) 2 PORTIONS

Flamed Edamame (v)
Edamame flambéed in sake. (vegan)

Yuzu Pork Belly
Pork belly drizzled with a more-ish yuzu dressing.

inamo Garden Salad (v)
Oyster mushroom, baby fennel, sweet potato, broccoli, cherry tomatoes, heritage carrots and 
edamame & pea hummus, with chive oil & yuzu vinaigrette. (vegan)

Sweet Chilli Prawn Tempura
Tempura prawns served with sweet chilli mayo.
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DESSERT 
Baked Alaska  (v) 

Chocolate Fizz Fondue (v) 
Strawberry, Marshwallow and Brownie pieces served with melted chocolate and 
popping candy to dip.

Classic dessert served with passion fruit.

YAKITORI (1 of each of below) 
Field Mushroom & Herb Butter (v)

Minted Lamb and Spring Onion 

Halloumi & Red Chilli (v) 

Marinated Duck Hearts

Sichuan Tuna

Queen Scallops with Herb Butter

Scottish salmon in Teriyaki

Marinated chicken with Lemon Sauce
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