
 

Food 

ASIAN TAPAS 
Bang Bang Caulifower (v) 

Cauliflower florets tossed in a sweet and spicy sauce. 

Korean Wings 

Chicken wings, glazed in tangy Korean BBQ sauce. 

Yuzu Pork Belly 

Pork belly drizzled with a more-ish yuzu dressing. 

Popcorn Prawns 

Bite-sized prawns in a lightly spiced tempura, served with sriracha mayo. 

Aubergine Katsu Curry (v) 

Crispy slices of Aubergine served with mild spiced katsu curry sauce (vegan). 

Beef Tataki 

Seared bavette rare steak with ponzu and yuzu miso truffle sauce. 

Panko Chicken Lollipop 

Tender chicken in crispy panko crumbs, served with sweet chilli sauce, and a pea & 

wasabi puree. 

Flamed Edamame (v) 

Edamame flambéed in sake. (Vegan) 

Chicken & Vegetable Dumpling 



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

pieces. 

Octopus Takoyaki 

Octopus in creamy sauce, wrapped in batter and drizzled with teriyaki. 2 pieces. 

Five Spice Fries (v) 

Thick cut fries coated in inamo's secret five spice mix with a wasabi mayo dip. 

Seafood Wonton 

Crispy seafood wontons served with dipping sauce. 6 pieces. 

Spicy Aubergine (v) 

Aubergine with spring onion in Thai sweet chilli sauce. (Vegan) 

Prawn & Chive Dumpling 

Delicate dumplings served with a dipping sauce. 4 pieces. 

Vegetable Gyoza (v) 

Mixed vegetables in spinach wrapper, served with dipping sauce. 4 pieces. (vegan) 

Shishito Peppers (v) 

Scorched shishito peppers with olive oil and sea salt. (Vegan) 

Sichuan Chicken 

Hot & spicy chicken with chilli garlic sauce, ginger, onion and peppers. 

Prawn Crackers 

Crispy prawn crackers, with a sweet chilli dipping sauce. 

Chicken Satay 

Succulent chicken skewers served with chunky peanut satay sauce. 3 skewers. 



 

Panko Prawns 

Crispy Panko prawns served with spicy sriracha mayo. 

Korean baby back Ribs 

1/2 rack of tender pork ribs smothered in a more-ish BBQ sauce. 

Som Tam Salad (v) 

Papaya, mango, sugar snaps, beansprouts, & fine beans in a hot & sour vegetarian Thai 

dressing. (Vegan) 

SUSHI AND SASHIMI 
Dragon Roll 

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

8 pieces. Enter the Dragon! 

Sashimi Platter 

Line caught tuna, Scottish farmed salmon, English mackerel, yellowtail, ebi, and red & 

black lumpfish caviar. 15 pieces. 

Vegetarian Buddha's Way Roll (v) 

Sweet mango & beetroot wrapped in inari. 2 pieces. (Vegan) 

East Meets West Roll 

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

Seared Salmon Maki 

Seared Scottish salmon, crunchy cucumber and cream cheese. 8 pieces. 

New York Roll 



 
Fresh Scottish salmon, crunchy prawn tempura & avocado, topped with garlic & kenko 

mayo. 8 pieces. 

Red Dragon Roll (v) 

Red peppers, crunchy cucumber and smooth avocado. The vegetarian sibling to our 

Dragon Roll. 8 pieces. (Vegan) 

Strawberry Sushi with Beetroot Mayo (v) 

Mango, beetroot, & little gem roll, topped with cream cheese & slice of strawberry. 10 

pieces. 

Pretty in Pink Vegetarian Sushi (v) 

Asparagus, cucumber, broccoli, and carrot rolled in a playful pink wrapper. 10 pieces. 

(Vegan) 

Spicy Tuna Gunkan 

Tangy tuna, sesame, and pea shoots, served with sriracha. 6 pieces. 

Buddha's Way Roll 

Salmon & tuna mixed with sriracha and wrapped in inari. 2 pieces. 

Samurai Roll 

Tender tuna, shrimp tempura & avocado, with BBQ sauce & red chilli. 8 pieces. 

Spicy Salmon Gunkan 

Spicy salmon, sesame, and togarashi, served with kenko mayo sriracha. 6 pieces. 

Salmon Tataki with Lime Marmalade 

Scottish salmon, topped with ponzu dressing, and tart lime marmalade. 9 pieces. 

YAKITORI 
Halloumi & Red Chilli Yakitori (v) 



 
Grilled halloumi with a sweet chilli sauce. 1 piece. 

Asparagus Yakitori (v) 

Grilled stems of Asparagus with lemon. 1 piece. (Vegan) 

Minted Lamb Yakitori 

Minted lamb and spring onion. 1 piece. 

Lemon Chicken Yakitori 

Marinated chicken with lemon sauce. 1 piece. 

Teriyaki Salmon Yakitori 

Scottish salmon in teriyaki sauce. 1 piece. 

Sichuan Tuna Yakitori 

Tender tuna topped with Sichuan sauce. 1 piece. 

LARGER SHARING DISHES 
Hot Stone Fillet of Beef 

Rare slices of succulent fillet of beef served with a sizzling hot stone for you to cook to your 

liking; with teriyaki, Korean BBQ, & nam jim dipping sauces. 

Tofu Ho Fu (v) 

Tofu, aubergine, and wide ho fun noodles in a more-ish sauce. 

Sizzling Black Pepper Fillet of Beef 

Tender beef fillet in black pepper & oyster sauce with garlic, red & yellow peppers, and 

spring onions. 

Beef Fillet Udon 

Tender fillet of beef with thick udon noodles, spring onions, and crispy fried shallots. 



 

Sweet and Sour Chicken 

inamo's take on a classic Chinese dish. 

Singapore Noodles 

Vermicelli noodles infused with an oyster & ginger sauce with pork belly, prawn, chicken, 

crunchy peppers, beansprouts & fried shallots. 

Vegetable Singapore Noodles (v) 

Our vegetarian take on this classic South-East Asian dish. 

Hot Stone Tuna 

Rich slices of tender tuna served with a sizzling hot stone for you to cook them on; with 

teriyaki, Korean BBQ, & nam jim dipping sauces. 

SOUPS & SIDES 
Rice (v) 

Steamed rice. (Vegan) 

Miso Soup 

Traditional Japanese soup with spring onion, seaweed & tofu. 

Vegetarian Miso Soup (v) 

A vegetarian version of the traditional Japanese soup with spring onion, seaweed & tofu. 

(Vegan) 

DESSERT 
Banoffi Tempura with Caramel Ice Cream 

Banana in a crispy light tempura drizzled with toffee sauce and served with Caramel ice 

cream. 



 

Mango Panna Cotta with Yuzu Sake Jelly (v) 

Creamy mango panna cotta topped with mixed fruits and served with tart Yuzu Sake 

Jelly. 

 

Drinks 

COCKTAILS 
Passionate Martini 

Absolut vodka shaken with fresh passion fruit, passion fruit liqueur and passion fruit purée. 

An Inamo favourite.  

Raspberry Mojito 

Havana Club 3 Year Old rum muddled with lime & raspberry, mint and sugar for a fresh 

spring twist on a classic.  

Hanami Blossom 

Riviera rose wine, Lillet Blanc, and lychee juice. The taste of Summer. 

Setting Sun 

Spiced Rum, strawberry, cucumber, guava juice, pineapple juice, passionfruit, lime, and 

cinnamon syrup. 

Lychee Martini 

Absolut vodka shaken with fresh lime juice, lychee liqueur & juice and strained into a 

chilled martini glass. 

Japanese G&T 



 
135 Degrees East gin and Akashi-Tai honjozo sake topped with tonic for a Japanese twist 

on a G&T.  

Tropical Tornado 

We’ve added a shot of Havana Club 3 Year Old rum to our popular mocktail blend of 

passion fruit, lime & guava juice with a hint of cinnamon. 

Fuji Fizz 

Kiwi fruit, Absolut vodka, Akashi-Tai sake, a splash of soda and mint 

Habu 

Absolut vodka with coca-cola, signature mixer herbal and a sprig of rosemary  

Knock Down Ginger 

Beefeater Blood Orange gin, topped with ginger ale, mint, fresh ginger, and an orange 

garnish.  

Scotch + Smoke 

Chivas Regal scotch, topped with newly launched Coke Signature Mixers Smoky notes, & 

garnished with orange. 

Madera Libre 

Havana Club Añejo Especial rum, topped with new Coke Signature Mixers 

NON-ALCOHOLIC COCKTAILS 
Rising Sun 

Refreshing blend of strawberry, cucumber, guava juice, pineapple juice, passionfruit, lime, 

and cinnamon syrup. 

Tropical Storm 

A non-alcoholic blend of passion fruit, lime and guava juice with a hint of cinnamon. 



 

Orange & Cucumber Cooler 

a delicious mix of cucumber, orange juice, lemon juice and cucumber tonic 

BEER 
Kirin Premium Japanese Beer (500ml bottle) 
Kirin Ichiban (draft) 
Blue Moon 
Sassy Poiré Le Vertueux Mini NRB 33cl 
Sassy Cidre Rosé La Sulfureuse Mini NRB 33cl 
Sassy Cidre L'Inimitable Mini NRB 33cl 
Shipyard American IPA 

SAKE (50ML - 250ML) 
Akashi-Tai Honjozo Black 50ml shot 

A light style of sake made using high quality rice and a small amount of brewers alcohol to 

create a crisp, dry and easy to drink sake 

Akashi-Tai Honjozo Black  90ml glass 
Akashi-Tai Honjozo Black  250ml hot flask 
Akashi-Tai Junmai Tokubetsu Yamadanishiki 90ml 
glass 

Nose rich in umamai with hints of banana & walnuts. Complex creamy umami laden 

palate with luxurious mouthfeel. 

Akashi-Tai Junmai Tokubetsu Yamadanishiki 250ml 
flask cold 



 

Ozeki Hana Awake Peach Sparkling Wine 250ml 

Fresh peach flavour bursting with every sip. Refreshingly light with a pleasant sweetness 

and delicate bubbles. 

WHITE 
Artolas White, Vidigal 

Lisboa, Portugal 

Refreshing nose with tropical fruit and citrus, with emphasis on passionfruit. Bright with long, 

lemony finish. Moscatel, Fernao Pires, Arinto e Vital. 

Premium House - Care blanco sobre lias rosca 
(Available by the glass) 

Cariñena, Spain 

Fresh, clean and intense green fruit aromas. Very fruity palate with balanced acidity. 

Intense, crisp and refreshing. Chardonnay & Grenache Blanc. 

Chardonnay, Stormy Cape (Available by the glass) 

Western Cape, South Africa 

Zesty and refreshing, it pairs well with sunshine and a sea breeze. Failing that, good 

company and a delicious dish will do the trick. 

Sauvignon Blanc, Lanya 

Vinedos Puertas, Chile 

Pale lemon with green hues. Nose is fresh and lemony. Elegant and well balanced with 

tropical notes and grapefruit on the palate. Juicy with a soft finish. 

Sauvignon Blanc, Meinert Wines (Available by the 
glass) 

Western Cape, South Africa 

 Quince, citrus, white peach flavours. Creamy texture and vibrant acidity in a meticulously 

crafted wine. Sauvignon Blanc, and 5% Semillon. 



 

Pinot Grigio delle Venezie IGT, Sartori 

Vento, Italy 

Straw in colour with light golden hues, it has a fruity bouquet and a subtle, fresh flavour.  

Gewurztraminer, Trimbach 

Alsace, France 

Finely balanced and very aromatic with notes of lychee, rose and ginger. Dry and with 

classic restraint, while expressing beautifully the variety's exotic and spicy character. 

ROSE 
Rivieria (Available by the glass) 

Provence, France 

Crisp and refreshing but not too dry. Aromas of rose petals, cherry and pomegranate with 

bright, lively palate of ripe strawberries & blueberry. 

2018 Ultimate Provence Rose 

Provence, France 

Powerful fruity and floral aromas. An explosion of taste in the glass, with notes of spicy 

white pepper. 

RED 
Artolas Red, Vidigal 

Lisboa, Portugal  

Bright ruby colour with a mature bouquet of red cherry, and earthy notes. Elegant 

spiciness, medium body with delicate finish. Aragonez & Castelão. 

Merlot Lanya (Available by the glass) 

Central Valley, Chile  

Fresh raspberry & strawberry nose, with a light and juicy palate 

Printers Ink Pinotage, Martin Meinert 



 
Western Cape, South Africa 

A rich, full-bodied yet elegant. Vibrant black fruit flavours with stem spices. Palate of plum, 

blueberry and cranberry with velvety tannins. Pinotage & Merlot. 

Tinto sobre lias rosca, Care (Available by the glass) 

Cariñena, Spain 

 Complex nose with fragrant and ripe red and black fruit. Perfectly balanced, full and 

intense. Long finish. Grenache & Syrah. 

Reserve Malbec 

Mendoza, Argentina 

Powerfully aromatic of plum and prune with a medium palate. 

FIZZ 
Grand Imperial Brut Reserve 

France 

Treat yourself to a glass of our house bubbles. A smooth & clean vin mousseux. 

Prosecco Brut, Stelle d’Italia 

Veneto, Italy  

A lively crisp sparkling wine with a delicate lemony character 

NV Champagne Jacquart Brut 

Champagne, France  

Fine long lasting bubbles with fruity grape and pear hints 
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