
Dishes are prepared in a kitchen where crosscontamination may 
occur & menus do not include all ingredients. If you have any 
special dietery requirements, food intolerances or allergeies, 
please inform us when ordering. 

EVENING MENU  4pm - 9pm

NIBBLES
Bread & Oils (ve, gfa)  5
Fresh bloomer and focaccia, olive oil & balsamic

Pitta & Hummus (ve, gfa)   6

Garlic Bread (v,)   5
Baked focaccia bun, add cheese +£1

Olives (ve, gf)    6
Gordal olives, pickled sun blushed tomatoes.

Padron Peppers (gf)  7 
Sea salt

MAINS
Chicken Supreme   20
Chicken breast, pancetta, creamy mashed potatoes, spinach, 
red wine jus

Harissa Spiced Lamb Chops 4 | 6 18 | 25 
Pan fried lamb chops on the bone, curried aubergine ragu, 
house salad

Pork Loin   17
Pan fried pork loin, Bury black pudding mash, savoy cabbage, 
grain mustard & onion jus 

Thai Green Curry (gf) 
Traditional homemade Thai green curry with Thai vegetables & 
sticky rice

Chicken 17 | Prawn 19 | Tofu (ve) 15

Meatball Linguini  16
Beef meatballs in a spicy tomato ragu & fresh basil

Fish & Chips (gfa)  13.5
Battered haddock fillet, chunky chips, mushy peas, 
homemade chunky tartar sauce & lemon wedge

Salmon (gf)  20
Seared salmon fillet, crushed new potato cake, spring onions, 
salsa verde & saffron aioli

Seabass (gf)  23
Seared seabass fillet in chimichurri, roasted new potatoes & baby 
carrots

Beetroot Risotto (v)    15
Served with crispy kale & feta

Pumpkin Gnocchi (ve)   15
Giant gnocchi, fresh pumpkin, basil paste, pumpkin crisp & crispy 
sage

Chopped Salad (ve, gf))   13
Baby gem, radish, cherry tomatoes, asparagus, spring onion, chives, 
parmesan & garden peas
Add Chicken +5 | Bacon +2 | Halloumi +5

STARTERS
Soup Of The Day (v, gfa)  6.5
Fresh bloomer

Mushrooms On Toast (v, gfa)  8.5
Wild mushrooms in garlic and cream on sourdough

Beetroot Tartar (v, gf)  9.5
Roasted baby beets, feta cheese, beet crisps, 
mango puree, sliced radish & buttermilk dressing.

Pil Pil Prawn & Chorizo (gfa)  12
Chili, garlic butter & garlic toasted sourdough

GRILL
10oz Rump Steak (gf)  28
28 day aged, served with chunky chips 

Add a peppercorn or bearnaise sauce + 3

8oz Beef Burger  15 
Brioche bun,  baby gem, fried onions, beef tomato, 
gherkin & fries

Piri Piri Chicken Burger (gfa)  15 
Guacamole and riatta, baby gem, tomato

Spicy Bean Burger (v)  13 
Brioche bun,  baby gem, fried onions, beef tomato, gherkin 
vegan mayonnaise & fries

Add on +2 each: cheddar | stilton | streaky bacon | jalapenos 

SIDES
Chunky Chips (ve, gf)   5
Skinny Fries (ve, gf)   5
Sweet Potato Fries (ve, gf)  7
Truffle & Parmesan Fries (v, gf)  7
Mashed Potato (v, gf)  6
Macaroni & 3 Cheese (v)  7
Onion Rings (ve, gfa)  6
Creamed Spinach (v, gf)  7
Rocket Salad (v, gf)  7
Halloumi (v, gf) 5

Kids meals come with a drink, an activity pack and an ice cream 
cone!

Burger & Chips

Chicken Burger & Chips

Fish ‘n’ chips (gfa)

Tomato Pasta (v)

Sausage mash & gravy All 8.5

KIDS

Greek Mezze (v, gfa)  17
Greek salad with olives and feta, falafel, hummus, tzatziki, 
babaganoush & warm pitta

Charcuterie Board (gfa)  22
Prosciutto, salami, mortadella, parmesan, cheddar, sun 
dried tomatoes, pickled baby gherkin, sourdough & olive oil

Unagi Street Food  24
Salted edamame, crispy squid with sweet chilli mayo, bang 
bang karaage chicken, salt & pepper wings

SHARING PLATTERS



SUSHI

STREET SNACKS
Edamame (vg) Salted or spicy    5  
Kaiso salad (v) Seaweed, goma sauce (n)  5
Kimchi  Pickled Korean cabbage   5
Karaage chicken Sweet chilli mayonnaise, aonori, chilli            9
Chicken spring rolls Sweet chilli sauce  9
Crispy squid Togarashi, fresh chilli, sweet chilli mayonnaise         9
Deep fried panko prawns Sweet chilli mayonnaise     9
Deep fried pumpkin (vg)  Tonkatsu sauce  7

Unagi ‘Bang Bang’
Unagi secret sweet and spicy sauce, spring onions, sesame, chilli
Chicken wings      9
Karaage chicken  9
Cauliflower (vg)      7
Unagi salt & pepper 
Chinese 5 spice, mixed peppers, spring onion
Chicken wings            9       
Crispy squid      9
Breaded prawns    9
Tofu (vg)      7

Nigiri (3pcs)

Salmon 6.5
Tuna 7.5
Eel 8.5

Sashimi (4pcs)

Salmon 9
Tuna 10.5
Seabass 10
Yellowtail 12

Hosomaki (8pcs)

Avocado (vg) 6
Cucumber (vg) 5
Salmon 7
Tuna 7

POKE BOWLS
Traditional Hawaiian rice bowl, avocado, mango, cucumber, 
carrot, lotus root, kaiso, edamame, sesame seeds

Tofu (vg)  10
Salmon  13
Tuna     14
Threesome   16.5
Teriyaki Salmon  13
Teriyaki Beef  15

URAMAKI (10pcs) half | full 
Veggie crunch (v) 10.5
Cucumber, mango, avocado, kaiso, takuan, 
sesame seeds, kanpyo

Salmon  6 | 11.5
Salmon, avocado, mayonnaise, orange tobiko

Katsu roll 6 | 12
Breaded chicken, cucumber, teriyaki, mayonnaise, 
togarashi

Spider 15
Soft shell crab, cucumber, avocado, mixed leaves, truffle
mayonnaise, orange tobiko

Spicy tuna 7 | 12.5
Tuna, sriracha, cucumber, spring onion, spicy mayonnaise, 
mango, togarashi

Spicy Crab 6.5 | 12
Crab meat, avocado, spicy mayonnaise, truffle sauce, 
sesame, crispy shallots

Mushu Special 15.5
Katsu prawn, avocado, cucumber, seared salmon, 
black tobiko, teriyaki

Unagi special 15.5
Katsu prawn, avocado, cucumber, fresh water eel, teriyaki, 
sesame seeds, black tobiko

Prawn crunch 14.5
Breaded prawn, cucumber, mango, sashimi seabass, 
mayonnaise, sriracha, aonori

The Threesome 17.5
Salmon, tuna, yellowtail, avocado, Teriyaki, cucumber, sesame 
seeds

MAINS
Katsu 
Traditional Japanese java curry sauce, steamed rice, red 
pickled ginger, salad

Breaded chicken  14    
Tofu (vg)                            13
Breaded prawn       15    
Breaded pumpkin (vg)   12

Teriyaki
Sweet & sticky Teriyaki sauce, steamed rice, spring onions, 
sesame seeds, salad

Chicken                14    
Salmon                             15
Sirloin beef              16    
Yakisoba
Sweet & savoury stir fried noodles pepper, redonion, carrot, 
Chinese leaves, spring onion, red pickled ginger, sesame 
seeds

Chicken                 14     
Prawn                   15
Tofu (vg)                            12

Chilli udon
Spicy stir fried noodles, pepper, red onion, carrot, Chinese 
leaves, spring onion, red chlli

Chicken                 14    
Prawn                   15
Tofu (vg)                           12

   OMAKASE
Chef’s selection of nigiri, sashimi, hosomaki, uramaki

30 piece   52

40 piece 64

Seabass 6
Prawn 6
Yellowtail 8.5

Gyoza (5pcs) 
Deep fried vegetable dumplings, gyoza sauce 
Chicken     8
Duck                     8
Vegetable (v)        7

Crispy fish tacos (2pcs)
Mango, avocado, tiradito sauce

Sashimi tuna      8
Sriracha, spring onion, spicy mayonnaise, black tobiko

Sashimi salmon   8
Truffle mayonnaise, sesame, orange tobiko

Crispy Teriyaki taco (3pcs) 
Spring onion, chilli, sesame
Chicken     9        
Beef 10


