Freshly hand cut fish, hand pressed with rice under

Price per piece  Minimum order: 2 pieces

Amaebi (Sweet Shrimp) 2.50 Hamachi (Yellow Tail)
Uni (Sea Urchin) 3.00 Unagi (Eel)

Maguro (Tuna) 2.50 lkura (Salmon Roe)
Tobiko (Flying Fish Roe) 2.30 Hotate (Scallop)
Sake (Salmon) 2.20 Ebi (Shrimp)
Inari (Beancurd) 1.60 Suzuki (Seabass)

lka (Squid) 1.80 Tako (Octopus)
Tamago (Egg) 1.30 i (Sea bream)
Saba (Mackerel) 1.80

Nigiri Set

| - ;
Chef’s selection of nigiri, sashimi and roll sushi

Family Set
Chef’s Selection of 14 pcs of nigiri & 12 pcs of roll sushi

Hi Sushi Set

Chef’s Selection of 6 pcs of nigiri, 6 pcs of sashimi & 6 pcs of roll sushi
Superior

Chef’s selection of 9 pcs of nigiri & 6 pcs of roll sushi

Standard
Chef’s selection of 6 pcs of nigiri & 6 pcs of roll sushi

F e

Sashimi |

=
Cut fillets of fish. Items marked with * indicate they are cooked

Hi Sushi Deluxe (7 kinds of sashimi, 21 pcs)
Sashimi Matsu (5 kinds of sashimi, 15 pcs)
Sashimi Take (3 kinds of sashimi, 9 pcs)
Maguro (tuna, 3 pcs)

Hamachi (yellow tail, 3 pcs)

Suzuki (seabass, 3 pcs)

Amaebi (sweet prawns, 3 pcs)

Hotate (scallop, 3 pcs)

Sake (salmon, 3 pcs)

*Tako (octopus, 3 pcs)

lka (squid, 3 pcs)

Uni (sea urchin)

Tai (sea bream, 3 pcs)

Saba (mackerel, 3 pcs)

Special Sashimi

Salmon Carpaccio 12.00
Thinly sliced salmon with hot olive oil poured over the top, to release the delicate
flavours of the salmon and the aroma of ginger and gatrlic.




Robata | °
Charcoal Grill
Yaki Mono

Beef Fillet (ginger & young leek in Yakiniku sauce) 14.00
Duck Breast Basted with Honey Teriyaki 11.50
Jumbo Prawns (garlic and butter sauce & peppercorn) 9.80
Fillet Seabass Shio-Yaki (seabass with sea salt & fried spinach) 9.00
Scallop Skewers (with wasabi mayonnaise) (3 pcs) 9.00
Sake, Salmon Teriyaki 9.50
Nasu Dengaku (grilled aubergine with sweet soy bean paste) 6.00
Saba Shio-Yaki (grilled mackerel with sea salt) 6.00

Robata
Kushi Yaki

Prices per skewer, minimum order: any 2 skewers
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Enoki Mushroom with Bacon  2.00 Eel 2.20
Beef Fillet with Asparagus 2.20 Tiger Prawn 2.00
Duck Breast with Young Leek  2.00 Squid 1.80
Chicken Wing with Sea Salt 1.80 Tofu with Miso 1.50
Aubergine with Sesame Miso  1.80 Asparagus 1.50

Corn Fed Chicken with Spring Onion  2.00

Japanese style cold dishes mixed with salads & some inspiring fusion salads

Scottish Beef Tataki (served raw with Daikon, garlic crisps & chilli ponzu sauce) 11.00

Tuna Tataki 8.20
(seared tuna with wild rocket, young spinach leaves & Yuzu ponzu sauce)

Sashimi Salad with Spicy Lemon Dressing (six kinds of sashimi) 9.50
Deep Fried Soft Shell Crab Salad 9.00
Crispy Duck Salad 8.50
(crispy confit of duck, spring onion, coriander, melon & cherry tomatoes)

Fresh Crab Meat & Avocado Salad (with light garlic sauce) 7.50
Kaiso Salad (3 kinds of fresh seaweed with sesame sauce) 7.00
Assorted Fresh Vegetable Salad with Tomato Dressing 6.50

Tempura
Deluxe Tempura (king prawn, lotus roots and oysters, fish, squids & shitake) 12.00
King Prawn Tempura (5 pcs) 9.50
Rock Shrimp Tempura (served with wasabi peas & spicy mayo) 9.50

Salsa’s Vegetable Tempura (lotus roots, avocado, asparagus, shitake & pumpkin) 8.50

Specials
Surf & Turf (Tappanyaki) 19.00
fillet of beef tenderloin & jumbo prawn
Black Cod Miso Yaki 17.50
Highly sought-after fish marinated with miso then grilled.
Very buttery & soft
Wasabi Prawn 14.50
jumbo prawns deep fried in a mild Japanese mustard sauce
Tenderloin Beef with Teriyaki Sauce 15.00
with garlic crisps & green leeks
Duck Tataki Plum Salsa 10.50
seared fillet of duck breast tataki with plum salsa
Chicken Yaki 9.50

pan fried chicken with teriyaki sauce, baby spinach & crispy green leeks

Bento
Salmon Teriyaki & Beef Teriyaki 12.50
Pure Seafood & Salmon Teriyaki 12.50
Tofu Steak & Soft Shell Crab 12.50
Tonkatsu (deep fried pork cutlets) & Salmon 12.50
Vegetable Tempura & Tofu Steak 12.50
Surf & Turf (prawn tempura & beef) 12.50
Prawn Tempura & Chicken Teriyaki 12.50
Soft Shell Crab & Salmon Teriyaki 12.50
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Side
Orders

Small eat dishes, ideal with drinks as compliments to the meal

Mini Prawn Tempura 4.50
Tonkatsu (pork cutlet), served with salad 6.00
Agedashi Tofu 5.00
Edamame 5.00
Spicy Edamame 5.50
Gyoza (grilled pork dumpling) 4.50
Vegetable Gyoza 4.00
Spicy Fried Tofu 3.30
Crispy Nori Chicken 4.00
Crispy Fish Skin 3.80
Eel Fried Rice 5.50
Special Fried Rice 4.00
Egg Fried Rice 2.50
Steamed Rice 2.20
Miso Soup 2.20
Kimchi (spicy cabbage) 2.30
Nori Squid 4.00

10% discretionary service charge will be added to your bill for table service.

Thank you.

Signature | & %

Rolls i‘ 3

Chef’s creation - prepared with fresh & inventive ingredients

Regular (5 pcs) Large (8 pcs)

Dragon Roll 9.00 16.00
jumbo prawn, asparagus & avocado

Salsa Roll 8.50 15.00
soft shell crab, avocado & caviar

Rainbow Roll 7.50 13.00
7 different kinds of sashimi (4 large)

Hip Hop Roll 7.50 14.00

crab meat, avocado, wrapped with
Tataki Salmon & fried garlic on top

Cha Cha Roll 5.50 9.00
crispy duck with mixed salad

Sushi Rolls

Soft Shell Crab Maki (cucumber, kimchi & chilli mayonnaise) 8.00
Crispy Prawn Maki (avocado, sesame & eel sauce) 6.50
Salmon California Maki (crab meat, avocado, tobiko, mayo & salmon) 5.50
Spicy Tuna Maki (spring onion & chilli mayonnaise) 5.00
Hamachi Chilli Maki (yellow tail, spring onion & chilli garlic sauce) 6.00

Chilashi Maki (spicy sashimi selection with spring onion & cucumber) 5.50
Salmon Skin Maki (crispy salmon skin with cucumber & mayonnaise) 4.20

Kappi Maki (cucumber & sesame) 2.80
Avocado Maki (avocado & sesame) 2.80
Unagi Maki (eel, cucumber & sesame) 4.80

Ramen
noodles

Cooked and boiled with the finest stock for hours

Hi Sushi Miso Ramen 8.50
noodles in a chicken & pork miso soup, topped with pork, grilled chicken,
fish cake, agaric, egg, spring onion and seaweed

Spicy Kimchi Ramen 8.00
noodles in a chicken & pork spicy miso soup, topped with spicy cabbage,
pork, fish cake, agaric, egg, spring onion and seaweed

Chilli Ramen 8.00
noodles in a chicken & pork miso soup, topped with mushroom,
beansprout & beef or chicken

Pork Curry Ramen 8.00
noodles in a chicken & pork miso soup, topped with pork cutlet, fish cake,
agaric, egg, spring onion and seaweed

Seafood Ramen 8.50
noodles in creamy miso soup, topped with prawn, squid, seabass & scallop

Yaki Udon 7.50
thick white noodles with vegetables & chicken or beef

Yaki Soba 7.50
Fried noodles with fresh vegetables , king prawn & squid



