
THE SUSHI BAR

S P E C I A L  M E N U

Ich iban Wagyu Steak 	 99
Gril led Wagyu with kizami wasabi and wafu sauce

Ter iyak i  Baby Pouss in 	 32
Gril led chicken marinated in teriyaki sauce

Sushi  Master  Se lect ion

Nig ir i  Platter  (14 pcs)  	 120
Salmon with spicy mayo and black truffle, Akami Tuna with kizami 
wasabi and caviar, Otoro topped with kizami salsa, Sea Bass with 
green chilli sauce and black tobiko, Hamachi topped with black-
truffle paste and fresh green chilli, Simesaba with ponzu spring 
onion, Unagi served with unagi sauce and diced black-truffle, 
Uni and Ikura garnished with edible flower, Ebi with spicy sauce 
and orange tobiko, Hotate with red pickled mooli and kizami, 
Tamagoyaki topped with wasabi tobiko, Ika with yuzu mayo and 
red-onion salsa, Tako topped with wafu sauce and yuzu tobiko

Sashimi  Platter  (15  pcs) 	 88
Sashimi selection with Otoro, Hamachi, Salmon,  
Akami Tuna, Sea Bass, Simesaba and Hotate

Sushi  Bar  Master 	 168
A combination of our finest nigiri and sashimi

If you have any food allergies, special dietary requirements or additional requests,  
please speak to a member of our team before placing your order.

A discretionary service charge of 12.5% will be added to your bill. VAT is charged at the applicable rate.  
Harrods monitors suppliers and does not knowingly serve dishes containing genetically modified ingredients.




