
SUSHI & SASHIMI

MEAT DISHES

URAMAKI 

SALMON TERIYAKI

CHICKEN GYOZA 

SALMON AVOCADO

CHICKEN BAO BUNS 

DUCK BAO BUNS 

DUCK SALAD CHICKEN KATSU BITES 

BEEF KUSHIYAKI 

CHICKEN YAKITORI

SUSHI WRAPPED IN SEAWEED,
WITH RICE ON THE OUTSIDE 

STEAMED & PAN FRIED, SERVED WITH
SOY VINEGAR SAUCE

STEAMED LIGHT, SOFT, FLUFFY BUNS
WITH FEELING

STEAMED LIGHT, SOFT, FLUFFY BUNS
WITH FEELING

TOPPED WITH SWEET HOISIN SAUCE SPRINKLED WITH SPRING ONION, SERVED
WITH CURRY SAUCE OR SPICY
MAYONNAISE 

JAPANESE BEEF SKEWERS SERVED WITH
TERIYAKI SAUCE

SKEWERS SERVED WITH TERIYAKI SAUCE 

14

8

15

8.5

9

11 9

10

10

DRAGON ROLL

PRAWN & EEL ROLLS 

CALIFORNIA ROLLS

SMOKED SALMON &
CREAM CHEESE ROLLS

17

14

12

14

SASHIMI 
 

SALMON 

TUNA 

FRESH RAW FISH SLICED INTO
THIN PIECES 

13

16

PRAWN

YELLOWTAIL 

SEA BASS

15

15

14

HOSOMAKI 
 
 
ASPARAGUS 

AVOCADO 

SUSHI WRAPPED IN DRIED
SEAWEED 

6

6

CUCUMBER 

TUNA 

SALMON 

6

9

7

SEAFOOD DISHES 
PRAWN GYOZA 

TUNA TATAKI 

SALT & PEPPER SQUID CRISPY PINK SHRIMP 

GRILLED YUZU SCALLOPS 

STEAMED & PAN FRIED, SERVED WITH
SOY VINEGAR SAUCE

TENDER SEARED WITH TATAKI SAUCE

SERVED WITH SWEET CHILLI DIP DRESSED IN YUZU MAYO 

GRILLED SCALLOPS IN GARLIC BUTTER 

8

13

11 13

14 PRAWN KATSU BITES 

SERVED WITH SWEET TONKATSU SAUCE 

9

VEGETARIAN DISHES 
WHITE MISO 

SALT OR SPICY EDAMAME 

VEGETABLES GYOZA 

VEGETABLE BAO BUNS SALAD BOWL

PUMPKIN KOROKKE 

TOFU TERIYAKI 

WHITE MISO SOUP WITH SHIITAKE 

STEAMED WITH SEA SALT OR SPICY
KIMCHI SAUCE 

STEAMED & PAN FRIED, SERVED WITH
SOY VINEGAR SAUCE

STEAMED LIGHT, SOFT, FLUFFY BUNS
WITH FEELING 

LIGHTLY PANKO BREADED & DEEP FRIED
CROQUETTES, SERVED WITH SWEET
CHILLI 

CRISPI BAKED TOFU COOKED IN TERIYAKI
SAUCE 

5

5

7

7 6

7

8

SIDE DISHES 
STEAM RICE 

EGG FRIED RICE 

BROCCOLI FLORETS PAK CHOI

ASPARAGUS 

WHITE STICKY. JAPANESE STYLE RICE 

JAPANESE EGG FRIED RICE AND MIXED
VEGETABLES

TENDERSTEM PAN-FRIED BROCCOLI
COOKED IN KIMCHI SAUCE 

PAK CHOI PAN FRIED IN A GARLIC AND
OYSTER SAUCE 

PAN-FRIED ASPARAGUS COOKED IN
YAKINIKO SAUCE

5

5.5

5 5

5 SHICHIMI FRIES 

SKINNY FRENCH FRIES SPRINKLED WITH
SPICY JAPANESE SEASONING 

5
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PLEASE LET OUR STAFF KNOW IF YOU HAVE ANY ALLERGIES

YAKISOBA NOODLES

SOFT STIR-FRY SOBA NOODLES AND
MIXED VEGETABLES

6

SPRING ROLLS 

MIXED ORIENTAL VEGETABLE ROLLS
DEEP FRIED, SERVED WITH SWEET CHILLI 

7

DESSERTS
MOCHI CHEESECAKE8 8

(gf) - gluten free | (v) - vegetarian | (ve) - Vegan
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BEER AND CIDER 

WINE

BOTTLE

KINGFISHER 4.8%

PINOT GRIGIO

CORONA 4.5%

175ml
250ml
Bottle

5

7.5
10
30

5

PUNK IPA 5.4%

ASAHI 5.2%

5.5

5

DRAUGHT  

MADRI 4.6%

BLUE MOON 5.4%

3.5

3

PRAVHA 4%

ASPALLS 4.5%

3.5

3

DRAUGHT 
 

MADRI 4.6%

BLUE MOON 5.4%

PINT

6

5.5

PRAVHA 4%

ASPALLS 4.5%

6

5.5

CHAMPAGNE & PROSECCO
BOTTEGA PROSECCO

MOET CHANDON

MOET CHANDON  MAGNUM LAURENT PERRIER ROSÉ150 120

COCKTAILS
DAME BLANCHE

ELIXIR

MAI TABU

BERRY SBAGLIATO 

12

14

12

11
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PLEASE LET OUR STAFF KNOW IF YOU HAVE ANY ALLERGIES

HALF

LOS PASTOS SAUVIGNON BLANC 
175ml
250ml
Bottle

8
11

35

TELEGRAPH CHARDONNAY
175ml
250ml
Bottle

8
12
40

RIOJA
175ml
250ml
Bottle

7.5
10
30

MALBEC
175ml
250ml
Bottle

9
12.5

35

WHISPERING ANGEL 
175ml
250ml
Bottle
Magnum

12.5
16
60

120

WHITE RED ROSÉ

125ml
Bottle

9
40

125ml
Bottle

16
65

DOM PERIGNON 400

ARMAND DE BRIGNAC 550

MOET N.I.R MAGNUM 250

TABUTINI 

‘THAT’ 75

NEW FASHIONED

IRISH HONEY MARTINI 

12

11

14

12

ICED DIRTY CHAI MARTINI

PORNSTAR SPRITZ

RHUBARB & CUSTARD

TABU & STORMY

14

12

12

12

CLASSIC COCKTAILS
MOJITO 
NEGRONI 

COSMOPOLITAN

14
12

12
12

OLD FASHIONED
ESP MARTINI

MANHATTAN 

PORNSTAR MARTINI 

14
12

12
14

MARGARITA
LONG ISLAND ICED TEA 

13
14

DARK N STORMY

MOCKTAIL
BURNT PEACH ICED TEA 8 GRAPE SPRITZ 9 TUMERIC & TONIC 9

330ml

BEEFEATER 24 GIN, LEMON,
MATCHA & VANILLA. 

RHUBARB GIN, ROSE WATER,
LEMON & VANILLA. 

VODKA, CHAI MIX & OAT MILK.

PATRÓN REPOSADO, EGG WHITE,
FINO SHERRY.  

GIN, LEMON, BOTTEGA, APRICOT
BRIOTTET & LIMONCELLO.

VODKA, VANILLA, PASSION
FRUIT, GRAPE & APRICOT SODA.

JAMAICA RUM, GRAND MARNIER,
LIME, ORGEAT & SPECULOOS.

PEANUT BUTTER INFUSED
BOURBON & CARAMEL.

GIN, VANILLA, RHUBARB &
ADVOCAAT.

BLUEBERRY INFUSED CAMPARI,
BOTTEGA & RED VERMOUTH.

HONEY JAMESON, HONEY,
DEMERARA & COFFEE.

KRAKEN RUM, LIME & SUGAR.

DOM PERIGNON ROSÉ 650


