Sughi Waki Foll

(Price for three pieces) Maki Roll consists of Rice, Meat, Seafood, Vegetable
The most famous and distinctive Japanese and Omelette in a roll wrapped with seaweed
Food-sushi, is vinegared rice with a topping of . .
raw cooked or marinated fish,Shellfish, Vegetables or Egg. New Spicy Tekka Maki (R) ) ) £7.00
Filled with tuna & Japanese spicy mayonnaise
Asparagus (V] £6.00 Salmon Plate £13.00
Tofu Pocket (V) (Fried Beancurd) £6.00 Sake Sushi, Sashimi and Sake Maki
o Tuna Plate £13.00
Hokkigai (Surf Clam) £6.00 Maguro Sushi, Sashimi and Maguro Maki
Kaniko (Crab Roe] (R) £6.00 Freshly Grilled BBQ Eel Maki Rolls (Enough for two) ~ £19.00
Sake (Salmon) (R) £8.00 Salmon & Avocado Maki (R) £7.00
Amaebi (Sweet Shrimp) £6.00 Avocado Maki (V) £6.00
Vegetarian California Maki (V) £7.00
Sakura [Salmon &Crab Roe] 2pc £8.00 Avocado, Cucumber, Sweet omelette and Mayonnaise.
Maguro (Tunal (R) £8.00 Coated with Sesame seed
. Deep Fried Maki Roll £9.50
Hamachi (R) £9.00 (Choose one from the following fillings)
¢ Roasted Duck and Cucumber
Avocado £6.00 ¢ Sweet Omelette and BBQ Eel
* Avocado and Tofu Pocket (V)
Squid £6.00 ¢ Avocado and Crabstick
Fusion Style Sushi (4 pieces) £9.00 Sake Maki (Salmon Roll) (R) £7.00
A delicious selection of . . .
Kanigo Ebi Tempura Maki (Enough for two) £14.00

1. Salmon and spring onion,
2. Tuna, Chilli and Creamy Japanese mayonnaise

3. Diced Ch!'cken ?ucumber with Kimchi sauce Aigamo Maki (Roasted Duck Roll) £7.00
4. BBQ Eel in Zen’s mayonnaise.

Crab Roe and Tempura Prawn Roll

) ] ) Salmon, Swimmer Crab Maki (New Style) £9.00
Sliced BBQ Chicken Fillet £6.00 Salmon & Avocado Maki topped with crab with light
Japanese plum sauce
Ebi (Shrimp) £6.00
California Maki £8.00
Tako (Octopus) £6.00 Filled with Avocado, Crabstick, Cucumber and mayonnaise.
Wrapped in Crab Roe
Tamago (V) (Sweet omelette) £6.00 . . L
Tabi Kani Maki (Highly Recommended) £11.00
Unagi (Sweet Water Eel) £7.00 Soft Shell Crab, topped with avocado and crab roe
. Ebi Tempura Maki [Enough for two) £14.00
Shime Saba (Mackeral) £7.00 Prawn Tempura Roll
Sushi Moriawase (Sushi Platter) Chef's selection Avocado Ebi Tempura Maki ([Enough for two) €14.00
6 Pieces (Vegetarian) £12.00 Avocado and Prawn Tempura Roll
6 pieces (Mixed) £14.00
12 pieces (Mixed) £24.00 King Prawn and Banana Maki £14.00
WW Seared Salmon Sashimi £9.50
Seared Tuna Sashimi £9.50
Sashimi is the most succulent fine slices of the freshest raw Meat or s d sal dT £10.00
Seafood, served with Fiery Wasabi and Japanese Soya Sauce. eared salimon and funa :
lka (Squid £7.00
Amaebi (R) (Sweet Shrimp) £7.00 a [Squid)
Hokkigai (Surf Clam) £7.00 Shime Saba (Mackeral] £7.00
Sake (R) (Salmon) £8.50
Tako (Octopus) £7.00 fﬂ“ﬂ
Maguro (R] (Tuna) £9.00
Salmon and Avocado Tartare £12.00 Japanese Miso Soup (V) £5.00
HamachilR) £13.50 Spicy Seafood Soup (H) £5.50

(Yellow Tail) Try this wonderfully rich and smooth

Prawns, Squid, Scallops and Seaweed
oily fish in generous slices with wasabi and soya sauce. d P

in tangy Kimchi based soup

Sashimi Moriawase - (Sashimi Platter)

, : Miso Soup with Diced Chicken and Seaweed £5.50
Chef’s Selection
Small £16.50
Large £24.50

10% Discretionary Service Charge to all customers for our staff
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