
 

 
 
  

 



 

Every care is taken to avoid any cross contamination from allergens during 

preparation. We do however work in a kitchen that processes allergenic ingredients, 

and we do not have a specific allergen free zone or dedicated fryers. We are not a 

nut free establishment and nuts form part of our menus and are offered freely 

throughout the restaurant and bars.  

If you have any specific allergies or concerns, please let us know and we’ll do our 

best to help. VAT is included at current rate. A discretionary 13.5% service charge 

will be added to your bill. We are very grateful for any feedback. 

  
Temaki is a hand-rolled variety of sushi 

characterized by its shape. Our ‘taco-style 

temaki’ are typical to Northern Japan and 

consist of rice and toppings in a piece of  

nori seaweed. 
 

 

Soy, Black Sesame & Tobiko 

Chopped Cucumber, Sweet Soy 

Spicy Miso, Jalapeño & Chives 

Chopped Toro, Spring Onion 

 
Chopped Yellowtail, Crispy Shallots, 

White Sesame & Soy 

 
Tobiko, Lemon 

 

 

Plantain Miso, Puffed Soba 

Pickled Onion, Shiso Leaves 

Seasonal Pickled Japanese Vegetables 

 
(Made with Crispy Nori) 

 

Yuzu Miso 

Green Curry, Lime & Coriander 

Sweet Soy, Crushed Peanuts 

Yuzu Kosho, Crispy Potato 

Yuzu Tobiko, Spring Onion 

  

 

Jalapeño Dressing 

Sancho Honey Soy, Lemon Dressing 

Spicy Mayo, Ponzu 

Spicy Avocado (v)  

O-Toro Tuna

Selection of Seasonal Japanese Pickles 

Yuzu Kosho, Lemon 

Japanese Tartar   
Add 7.5g Oscietra Caviar 

 

 
 

Wasabi Tofu, Lime Zest 

Umeboshi Salt, Nama Wasabi & Kombu Soy 

Sesame Mustard Dressing, Pickled Myoga 

Ajo Bianco Almond Vinegar & Benitade 

Goma Miso & Crispy Leeks 

Shichimi Butter, Chives 

Wafer Spring Roll, Truffle Ponzu 

Goma Soy, Spicy Garlic La-Yu 

Spicy Caramel Ponzu, Garlic Butter 

Umeboshi Plum, Pickled Cucumber 

Wasabi Soy, Oscietra Caviar & Crispy Senbei 

 

 

Tofu, Spring Onion & Wakame 

Steamed Seafood, Spring Onion & Lime 

Yellow Curry, Crunchy La-Yu 

Japanese Mixed Rice, Wild Mushrooms & Lime  

 

Port Miso, Sancho Pepper & Lemon 

Black Pepper, Lemon & Chilli Butter 

Spicy Japanese BBQ Relish  

Asian Slaw, Yuzu Kosho & Baby Gem 

 

 

Garlic Yuzu Butter 

Spicy Barley Miso 

Sake Kombu, Summer Truffles 

 
Spicy Caramel Ponzu 

 
Yasai O Mazeru, Chilli Ponzu 

 
Umeboshi Dressing Mushroom Teriyaki  

& Pickled Shimeji 

 
Yaki Niku, Lime & Pickled Cucumber 

 
 

 
 

 

 
16  / 24 Pieces

(Add Beaverbrook Topping £1 / Piece)                                         


