& Tasting Menu

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

Dragon Roll
Inamo’s signature dish! Crunchy tempura shrimp, creamy avocado and a touch of mayo.

8 pieces. Enter the Dragon!

Sea Bass Ceviche
Fresh sea bass in a dill & citrus dressing with wasabi jelly.

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

Tuna Tataki with Salsa Verde
Seared black pepper tuna served with salsa verde, fresh radish, and wasabi yuzu soy dressing.
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ASIAN TAPAS

Sweet Potato & Soba Fries (v)
Japanese take on sweet potato fries, with a wasabi mayo dip.

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

Popcorn Scallop

Queen scallops in light tempura, served with sriracha mayo.

Chicken & Vegetable Dumpling

Round dumpling filled with chicken, & mixed vegetables, served with dipping sauce. 4 pieces.

Pork & Kimchee Gyoza
Japanese style Pork & Kimchee dumpling, served with dipping sauce. 4 pieces.

Sweet Chilli Prawn Tempura
Tempura prawns served with sweet chilli mayo.

Sweet & Salty Asian Popcorn

inamo's take on a household favourite. (vegan) 2 PORTIONS

Flamed Edamame (v)

Edamame flambéed in sake. (vegan)

Chicken Wonton

Crispy chicken wontons served with sweet chilli sauce.

Asian Winter Vegetables (v)

Roasted beetroot, squash, red onion, pineapple, & mango, in teriyaki sauce. 2 PORTIONS (vegan)

LARGER SHARING DISHES

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

Sichuan Chicken
Hot & spicy chicken with chilli garlic sauce, ginger, onion and peppers.
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YAK'TOR' (1 of each of below)

Asparagus

Minted Lamb and Spring Onion
Marinated chicken with Lemon Sauce
Scottish salmon in Teriyaki

Sichuan Tuna

Halloumi & Red Chilli (v)

DESSERT

Chocolate Fizz Fondue (v)

Strawberry, Marshmallow and Brownie pieces served with melted chocolate and popping
candy to dip.

Coconut & Custard Buns with Baileys (v)
Soft coconut & custard buns served with a single shot of baileys. 2 pieces
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