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FUTOMAKI SELECTIONS.

King prawn in tempura. £18
Ebi King prawn. £17
Soft shell crab tempura. £17
Dorset crab tempura. £17
Salmon tartare tempura. £17
Glazed kanpyo.VG £14
Special by the Chef. £18

NOT ONLY SUSHI!

Edamame with sesame seeds, £5
shichimi togarashi, teriyaki.VG
Tsukemono selection of Japanese £5
pickles. VG

Kanpyo, dried shavings of the fruit £6
from a type of butternut squash.VG
Seasoned Ajitama eggs in classic €5
Junmai Ginjo Sake.

Miso soup with inari tofu, goma g6
wakame, tuna bonito.

TEMPURA & JAPANES PICKLES.

King prawn & Tuna Bonito £7
Inari tofu VG €5
Scallops £9
Soft shell crab £9
Tuna sake £9
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