TAPAS - JAPANESE STYLE

TO SHARE OR NOT TO SHARE — THE CHOICE IS YOURS
ovoza f Hieats (Bao) Buns

Steamed, warm bread bun with filling
Five steamed and lightly fried Order two of the same bun for £13.95
dumplings with dipping sauce

Hoisin Duck Bun
Chicken & Vegetable

CrumMBs!

D Mixed Croquette
Two pumpkin and one sweet potato

Shredded duck with hoisin, cucumber and spring onion croquette with katsu sauce

Chicken Katsu Bun
Chicken in panko breadcrumbs, cucumber, spring onion,
mayo and katsu sauce
Chashu Bun
Chashu pork served with cucumber, spring onion
honey and hoisin sauce
2> pumpkin Katsu Bun
Pumpkin in crispy panko breadcrumbs with katsu sauce,
crispy onion and spring onion

THE BEST oF THE REST

Takoyaki
Five Japanese octopus dough balls covered in
katsu sauce, mayo and bonito flakes

Chicken Karaage

Marinated chicken thighs coated

Asian Duck in a light batter with mayo

Katsu King Prawns

Five king prawns in panko
breadcrumbs

12> spinach & Vegetable

Peppered Squid
In a lightly spiced batter
with a sweet chilli mayo

(Korean Chicken

Breaded crunchy chicken in a spicy Korean
sticky sauce

Chilli Beef
Beef steak in a sweet and
spicy sauce
12> Midori Spring Rolls

Vegan soybean spring rolls
with sweet chilli sauce

Tokyo Teriyaki Chips
Potato and herb bites in
teriyaki sauce

Savey DeviL > Currv Kare Sauce 3.45 Eb Teriyaki Sauce 3.45

. TEMPUR

LIGHT AS A FEATHER. BATTERED AND
FRIED PIECES WITH DIPPING SAVCE

8.45

 PRAWN SQUID

5 pieces

3 pieces

SALMON
BITES

Salmon tempura bites
drizzled with sriracha and mayo

v AUBERGINE

5 pieces

v SWEET POTATO
FRIES

our take on sweet potato fries
served with vegan wasabi mayo

Noodles straight from the wok
Chashu Pork
Chicken
King Prawn (+g1)

12> Yasai (veg)

CHOOSE Your SAVCE
Sweet teriyaki or traditional yaki

CHOOSE Your NoobLES
Udon (thick) or Soba (thin)

CHOOSE MISO OR CHILLI MISO
A Japanese miso soup broth with
noodles, pak choi, sweetcorn,
spring onion, carrot, egg and
beansprouts

Chicken Karaage
King Prawn (+¢1)
Chashu Pork

A soy soup with mushroom,
white cabbage, beansprouts
and udon noodles

Curried Beef
Beef in a curried soup with
udon noodles and vegetables

y
SOME LIKE IT HOT!

Ask our staff when ordering to have your main spiced up!

Donburi - a rice dish served with toppings and
vegetables. Choose from our extensive list below

Kazayaki Duck bown ( CHILLI BEEF

Jap"g\nese BBQ with Shredded duck in an Our amazing chilli beef tapas
a big bow! of rice Asian hoisin sauce with sized up in a big bow! with rice
Unadgi (Eel) (+e2) spring onion and cucumber

Jackfruit +£1)

\_/
\\\\—/_-% TERIYAKI

Served in a sweet tangy sauce
with steamed rice

Chicken
Salmon

RICE

CHAHAN

Lightly spiced fried rice with
vegetables

Sakushi
Chicken and chashu pork

{f& Veggie

is nice.. more Japanese favourites.
Like it hot? Add some spice!

POKE BowL

Sushi rice topped with spring onion,
pickled cabbage, carrot, cucumber,
avocado, sesame seeds and your choice

Osaka
Salmon and tuna nigiri + massago roe

Midori
D Inari, edamame and kaiso seaweed

LITTLE NINTA TIME

Japanese Fish Japanese Chicken Teriyaki Noodles
Fingers Nuggets (Chicken or

our fresh salmon in Chicken breast in vegetables)

Japanese breadcrumbs  tempura batter served Smaller portion of
served with rice with rice our regular noodles

Crispy panko coating,

BEEF 6GYWDON

Comfort food of Japan!
Steamed rice topped
with beef and onion,

simmered in a sweetened
soy and dashi sauce.
Topped with egg
and beni shoga

Chicken Katsu
Prawn Katsu (+£1)
V+ Pumpkin Croquette
v+ Sweet Potato
Croquette

Mini Ramen
A childs portion
of chicken ramen

PLEASE ASK A

KATSU KARE

served with a Japanese curry.
A great dish for your first visit

ALLERGY INFO

MEMBER OF STAFF

Unfortunately, we
do not cater for
extreme allergies.

SERVED THE JAPANESE WAY
*Orders will come out |mmed|at!ly after they are made to improve
freshness in the true Japanese style. If you would like a more
structured meal, please request the dishes you would like to arrive first
and remember orders can take more than 20 minutes at busy times.

THANK YOU!

GET STARTED

V+  Unlimited Miso 4.25

Tofu, seaweed and spring onion in miso paste soup

w Edamame 5.55
Green soya beans in the pod
Choose: Salty or Spicy

V+ Kimchi 5.55

Spicy cabbage, carrot and spring onion

W Kaisou Seaweed 5.55
Wakame seaweed with carrot and
mixed leaf with a sumiso dressing

NICE 2 SASHIMI

Five slices of the
freshest and finest fish

‘},//ﬁl\"ﬁ“ Mixed

/8

A mix of salmon, tuna
and tilapia

Salmon
Fresh salmon

Tuna
Fresh tuna

Tilapia

Fresh talapia

Wan

SELECTION PLATTERS

suAewé
s caRING!

V+Bamboo Selectlon (30pcs) 27.95
Maki - 8 cucumber, 8 avocado / Uramaki - 4 midori rolls /
4 pumpkin katsu rolls / Inari- 2 rice / Nigiri - 2 aubergine /
Onigiri - 2 jackfruit / Edamame

Shobu Selection (3opcs) 27.95
Maki - 8 cucumber, 8 avocado / Uramaki - 4 salmon &
avocado, 4 chicken katsu rolls / Inari - 1 rice /

Nigiri - 1 salmon, 1 tuna, 1 tilapia, 1 prawn /

Onigiri - 1 crab mayo / Edamame

Momo Selection (3opcs) 27.95
Maki - 16 salmon / Ura maki - 8 salmon & avocado rolls /
Nigiri - 2 salmon / Onigiri - 1 salmon teriyaki /

Sashimi - 3 Salmon / Edamame

Bonsai Selection (32pcs) 27.95
Maki - 8 cucumber, 8 avocado / Ura maki - 4 salmon &
avocado rolls / Nigiri - 1 salmon, 1 tuna, 1 prawn /
Sashimi - 3 salmon, 3 tuna, 3 tilapia / Edamame

V& Vegan

SIGN UP FOR A
SAKUSHI
CARD
AND GET

10% OF'F

OUR ENTIRE MENU™*

aleusht

*Only one bill will be provided per party. We are unable to separate bills. For special dietary requirements please ask a member of staff (Vegan, Halal, Gluten Free)./ Sakushi discount card not to be used in conjunction with any other offer, discount or promotion.

KEEP ON ROLLIN’

SUSHI ADDICT

FREE PICKLED GINGER & -
ASABI - PLEASE ASK! ' >

} ” ‘ 6‘ ﬁ‘ SIMPLY RICE WITH A TOPPING
(AD> SOMETIMES A LITTLE SEAWEED BELT)

)
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Mixed Nigiri (3)

Salmon, tuna and prawn

Salmon Nigiri (3)
Sake

e
) _ "

Tuna Nigiri 3)

Maguro

Prawn Nigiri (3)
Cooked prawn - Ebi

Grilled Eel Nigiri (3)
Unagi

Steak Nigiri (3)
Roast beef nigiri with
Japanese mustard mayo

- Salmon Maki (s)

SUSHI RICE AND FILLING

WRAPPED (N NORI SEAUWEED

Mixed Maki (s)
Salmon, prawn, avocado and a -~
\ cucumber i

Ielkllga Maki (s) ‘ J\::
“u

' Sake

Prawn Maki )
Cooked prawn, chives
and mayo

Cucumber Maki @) [
Kappa

Avocado Maki @) [ -

Avocado and vegan mayo

WITH RICE ON THE OVTSIDE

Squid Nigiri 3)

Ika with wasabi massago

Tilapia Nigiri)
Fresh Tilapia

Omelette Nigiri (3) 41

Japanese sweet omelette
-tamago

Aubergine Nigiri (3)
Lightly fried and marinated
in lemon and soy

‘Vegetarian v

Mushroom Nigiri 3) >

Shiitake Mushroom

Roast Pepper Nigiri 3
Roasted red pepper with sweet
soy and vegan mayo

Massago Gunkan (2)

Rice with smelt fish roe

Kaisou Gunkan (2) LR
Sushi rice wrapped in nori seaweed Vi .
with kaiso seaweed and sesame

I”Ag‘ A SWEET MARINATED TOFV
PARCEL, FRIED AND STUFFED WITH SVUSHI
RICE AND TOPPING

Rice (2) [’}

Prawn Katsu Inari 2

Prawn Katsu and rice with katsu
sauce and mayonnaise

A/ Spicy Tuna Inari (2)
Spicy tuna, rice, spring onion,
sriracha mayo and wasabi massago

Avocado Tempura (2)
Rice and avocado tempura

0” ‘ 6‘2‘ RICE PYRAMIDS

WITH DELICIOVS FILLINGS

Jackfrmt onigiri 2 [
ackf-rult in kabayaki BBQ
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Crab Mayo Onigiri (2)

Cooked crab and Japanese mayo

Salmon Teriyaki Onigiri (2)

Cooked salmon in a sweet teriyaki sauce

) cANT SEE ME

ON THE SUSHI BE
JusT ORDER ME.

**Not discountable.

* topped with salmon

- sesame and sweet soy.

12> Pumpkin Katsu Roll @&

Spicy Tuna Roll (2
Tuna, avocado, spring onion and spicy
mayo, coated in wasabi massago

californiaRoll @ %" TR
Fresh crab meat, crabstick, & ol
cucumber, avocado, mayo, e )

sesame and massago

Sakushi Roll (a)

Our very own roll - prawn katsu, unagi,

avocado, mayo and kabayaki sauce
‘ 453

Philadelphia Roll (a)
Smoked Salmon, philadelphia
cream cheese and cucumber fllllng
with an outer coating of chives

Chicken Katsu Roll (a)
Chicken katsu, cucumber, sweet chilli
sauce, crispy onion and chives

Soft-Shell Crab Roll (a)
Inari, avocado, carrot, cucumber,
Roasted red pepper, kaiso, >
sesame, sweet soy and sesames* . m

2
Midori Roll a) > ==
Inari, avocado, carrot and ?
cucumber, roasted red pepper, kaiso,

!';.

Dynamite Roll (a)
Prawn katsu, cucumber,
avocado, crispy onion,
sriracha and mayo

Duck Futomaki (a) °
A big maki with nori on the outside, rice
inside, with shredded duck in a hoisin

Salmon Avocado Roll (4) \1
Salmon, avocado, mayo, n“
white sesame seed and P -
yuzu tobiko roe

Prawn Katsu Roll ¢ - ‘-{“\
Prawn Katsu, mayo, furikake,

kabavakl bonito flakes
and chives

Pumpkin katsu, crispy onion -
cucumber and katsu sauce ==

.

Yellow

6.35

Orange

715

'd?/ ROLLS FOR IUST +£1.45

TURN ANY URAMAKI >NTO 2 HAN
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