
Omakase Experience                        30.00/55.00/80.00
Omakase is the Japanese tradition of letting a chef 

choose your food. Let our chefs use their creative     

freedom and choose.

PLEASE PRE ORDER AT LEAST 24 HOURS IN ADVANCE OF YOUR BOOKING.

20/40/60 PIECES 



SUS
HI

 

California Roll (GF)                                                      9.00 
Crabstick, Avocado, Cucumber, Tobiko 

Green Dragon (V) (GF / VG on Request)                          10.25
Tempura Vegetable, Spinach, Avocado, Tempura        

Flakes, Teriyaki Sauce, Wasabi Mayo

Salmon (GF)                                                                    11.50 
Avocado, Salmon Roe, Chimichurri

Seared Sirloin (GF)                                                       12.00 
Asian Slaw, Mooli, Oyster Emulsion

Octopus (GF)                                                               12.00 
Tofu, Red Cabbage, Gochujang Sauce

Spicy Tuna (GF)                                                               14.00
Cucumber, Avocado, Togarashi, Gochujang Sauce,         

Corn Ranch

Dragon Roll (GF on Request)                                      16.00 
Tempura Prawn, Avocado, Tobiko, Teriyaki Sauce,         

Wasabi Mayo

U R A M A K I 
8  P I E C E S

Katsu Chicken                                                           10.50 
Mango, Roasted Pepper, Katsu Mayo

Spider Roll (GF on Request)                                        13.50 
Tempura Soft Shell Crab, Avocado, Carrot, Cucumber, 

Ginger, Lemongrass

Fish ‘n’ Chip                                                                      11.50 
Cod, Pickled Onion Slaw, Katsu Mayo, Edamame Purée

F U T O M A K I   
6  P I E C E S



SUS
HI

M A K I 
8  P I E C E S

Cucumber (VG) (GF)                                                    5.00 

Avocado (VG) (GF)                                                            7.00

Salmon (GF)                                                                   7.50

Octopus (GF)                                                                 8.00

Tuna (GF)                                                                        9.00

S A S H I M I 
3  P I E C E S

Salmon (GF)                                                                  7.00

Octopus (GF)                                                                                    7.50 

Tuna (GF)                                                                                            8.00

Scallop (GF)                                                                                    10.25

Mixed Sashimi Platter (GF)                 7.50/15.00/22.50                                                   
Omakase  3/6/9

A B U R I  /
N I G I R I 

2  P I E C E S

Tofu (VG) (GF)                                                                      5.00
Blackcurrant Hoisin

Salmon (GF)                                                                   6.50 
Sakura Soy, Salmon Roe

Octopus (GF)                                                                  7.00
Aged Soy 
 
Sirloin (GF)                                                                      7.25
Shallot Ponzu

Tuna  (GF)                                                                        7.50
Tobiko

Scallop  (GF)                                                                  9.75
Apple Blossom

Mixed Nigiri Platter  (GF)                 13.00/26.00/39.00                                                   
Omakase  4/8/12



SID
ES Assortment of Pickles (VG) (GF) 3.50

Kimchi (VG) (GF) 3.50

Rice (VG) (GF) 4.50 

Avocado (VG) (GF) 4.00

Chilli Salted Edamame (VG) (GF) 5.00

Salt & Pepper Fries (VG) (GF) 5.00 

Miso Soup (VG) (GF) 5.00

Tempura Vegetables (VG)                             6.00

SAU
CES

  
Wasabi Mayo (V) (GF) 1.50

Sriracha Mayo (V) (GF) 1.50
 
Teriyaki Mayo (V) (GF) 1.50

Chimichurri Mayo (V) (GF) 1.50

Black Garlic Mayo (V) (GF) 1.50

Sweetcorn Ranch (V) (GF) 1.50

(VG) = Vegan 

(V) = Vegetarian
(GF) = Gluten Free

Due to sourcing, some items are subject  
to availability. Please let your server know
if you have any allergies or intolerances.  
We operate a nut free kitchen.


