SUSHI ROLL

chef’s special roll

R1 Volcano 17.00
grilled eel | prawn tempura | spicy miso
flying fish roe [5 pcs]

R2 Rainbow € 16.00
cucumber | avocado | assorted fish [8 pcs]

rR3 Green Dragon 16.00
grilled eel | cucumber | eel sauce
avocado | flying fish roe [8 pcs]

R4 Black tuna 17.00
tuna | crispy fried onion | avocado
spicy mayo | black pepper tuna [8 pcs]

R5 Samurai 17.00
tempura prawn | cucumber | grilled eel
dried bonito | scallions | chilli sauce [8 pcs]

R7 Crunchy salmon 15.00
spicy salmon | tempura flakes | scallions
seared salmon | avocado | flying fish roe
[8 pcs]

rR7 Sakura 15.00
snow crab | cucumber | avocado
spicy mayo | tuna | eel sauce [8 pcs]

rRg Origami 15.00
salmon | snow crab | cucumber
spicy mayo | seared salmon | eel sauce
[8 pcs]

DONBURI
Served with miso soup
Salmon 18.00
Salmon + Avocado 20.00
Salmon + Salmon roe 22.00
Tuna + Salmon 20.00
Tuna 22.00
Toro 35.00
Salmon +Tuna +Yellowtail 23.00
Tuna + Yellowtail 25.00
"chirashi" - assortment 25.00
"kaisen" - assortment 28.00
@ lacto-ovo-vegetarian gluten free

gluten free on request

COMBO

Served with miso soup

COCORO combo A 45.00
fish of the day : nigiri [6 pcs] | sashimi [6 pcs]
your choice : 1 chef’s special roll from R1-R 8

COCORO combo B 40.00
fish of the day : nigiri [6 pcs] | sashimi [6 pcs]
your choice : 1 classic sushi roll from R9-R 23

Bayswater combo A 35.00
fish of the day : nigiri [6 pcs]
your choice : 1 chef’s special roll from R1-R 8

Bayswater combo B 28.00
fish of the day : nigiri [6 pcs]
your choice : 1 classic sushi roll from R9-R 23

Salmon combo 30.00
salmon nigiri [6 pcs] | sashimi [6 pcs]
salmon sushi roll [6 pcs]

SUSHI ROLL

classic | temaki

inside-out hand roll

[6 pes] [pc]
ro Soft shell crab 12.00 10.80
R10 Prawn tempura 7.50 6.80
r11 California 8.50 7.60
r12 Eel & cucumber 7.50 6.80
r13 Tuna & avocado 7.00 6.30
r14 Salmon & avocado 6.50 5.80

thin roll  hand roll

[6 pcs] [1pc]
r15 Negi-toro 9.00 8.10
rR16 Tuna 6.50 6.00
R17 Salmon 5,50 5.00
r18 Yellowtail 8.00 7.20
rR19 Vegetarian ®¢ 550 5.00
rR20 Natto 5.00 4.50
r21 Avocado @ 3.80 3.50
r22 Ume & cucumber @ 3.80 3.50
rR23 Cucumber ® 3.30 3.00

sesame seeds may be used in some dishes

NIIGIRI | SASHIMI

nigiri  sashimi
[2 pcs] |2 slices]

Salmon 5.00 5.00
Seared salmon 5.30 5.30
Tuna 7.00 7.00
Toro 10.00 10.00
Sea bass 6.00 6.00
Yellowtail 7.00 7.00
Scallop 8.00 8.00
Eel 7.00 7.00
Sweet shrimp 5.00 5.00
Prawn 5.00 5.00
Squid 5.00 5.00
Salmon roe - gunkan 6.00 6.00*
Flying fish roe - gunkan 5.00 5.00*
Spicy scallop - gunkan 8.50 -
Negitoro - gunkan ¢ 10.00 -
Omelette ® 5.00 -
Inari ® 4.00 -
Avocado @ 3.50 -

[ 1portion]

sashimi - chef’s selection

10 slices 15 slices 20 slices
25.00 37.50 50.00

CHEF’S SPECIAL

Tuna Tataki tbc
Tuna Tartare with spicy sauce tbc
Seared Salmon Carpaccio tbc
Yellowtail Carpaccio tbc
Scallop Carpaccio tbc
Spicy Salmon Cake tbc
sauces ® + 0.50
@ spicy mayo @ teriyaki (3 tonkatsu

@ hot chilli ® sweet chilli ® soy sauce
extra + 0.50
@ sushi ginger @ @ wasabi @

-



APPETISERS

RICE BOWLS

MAIN

CURRY

cold Served with miso soup fish ]apanese curry + rice
Edamamé @ 3.30 Unagi don 18.00 Salmon teriyaki 14.00 Vegetable curry ® 14.00
Spicy edamamé ® 3.50 grilled eel | traditional eel sauce Unagi no kabayaki 14.00 Yakitori curry [ 4 skewers ] 18.00
Kuki wakamé & 5.00 Tempura don 14.00 grilled eel | traditional eel sauce Fried chicken curry 17.00
Spinach goma-aé @ 5.00 Vegetable tempura don ® 13.00 Gindara saikyo @ _ 18.00 Chicken katsu curry 18.00
boiled spir_1ach | creamy sesame paste Beef don 16.00 gac:t:?dk‘a T:l:”a;ed with sweet miso 1200 Pork Katsu curry 18.00
Ume kyu @ 7.00 Beef teriyaki steak don 23.00 y [5pes] : Beef steak curry 3.00
cucumber stick | pickled plum paste Pork k d )
Kimchi 5.00 ork katsu don 16.00 meat Croquette curry [2pcs] @ 16.00
. . ' Chicken katsu don 16.00 OPTIONS () PUMPKIN @ POTATO ® MIX
Kimchi tofu 7.00
, Oyako don 15.00 Chicken katsu 10.00 Gyoza curry [ 4 pcs] 17.00
Umé natto @ 6.50 stir fried chicken | cooked with egg . S opTIONS (D VEGETABLE & @ CHICKEN
fermented soybeans | pickled plum paste o Chicken teriyaki 9.00 3 PORK
Yakitori don [ 4 skewers] 17.00 . .
Maguro natto 10.00 . o Fried Chicken 9.00
tuna sashimi | fermented soybeans Chicken ter'yaﬂf' don 14.00 Pork katsu 10.00
Jako tofu 8.50 Salmon teriyaki don 18.00 “Char siu” pork 10.00 SALAD
dried anchovies | tofu | bonito flakes . .
. Beef teriyaki steak 18.00
Jako daikon 8.50 Avocado salad @ 7.50
dried anchovies | mooli radish | bonito flakes R A M E N Beef §teak . ' 18.00 soy vinaigrette dressing
salt-grilled steak | daikon radish | ponzu
Seaweed salad @ 7.00
hot Tonkotsu ramen 15.00 deep fried soy vinaigrette dressing
pork broth | egg noodle | boiled egg Tofu salad ® 7.00
Tamago yaki 8.00 your ehoice of T MAIN topping Soft shell crab kara-agé 10.00 Is:same dresls'nj o
i amen saia 8.00
sweet rolled omelette Mlso ramen ' 15.00 Vegetable tempura ® 8.00 _ .
Cheese chikuwa [ 4 pcs | 7.00 miso and pork broth | egg noodle | boiled egg ) boiled egg | sesame dressing
deep fried fish cake | melted cheese your choice of 1 MAIN topping Tempura morn 9.00 Shabu shabu salad 10.00
Shiimai 15 8.50 king prawn [ 2 pcs] | vegetable tempura cold boiled pork | sesame dressing
, [ p.cs] . ’ MAIN (D CHAR SUI (2 FRIED CHICKEN Prawn tempura [5 pcs | 10.00 .
deep fried shrimp dumplings Sashimi salad 16.50
TOPPING @ CHICKEN TERIYAKI L tte dressin
Takoyaki [ 5 pcs ] 7.50 soy vinaigrette 9
Yakitori Vegetarian ramen & 14.00
chicken skewers [ 2 pcs ] 6.00 vegetable broth | egg noodle | toppings N O O D L E S D E S S E R TS
[4pcs] 10.00 Vegetarian miso ramen ® 14.00
Agé-dashi tofu ® 8.00 miso + vegetable broth | egg noodle | toppings g}ggg}g (U UDON [WHEAT NOODLE ] Mochi ice cream [6 treats | mix ] 8.00
Tofu teriyaki V) 8.00 (2 SOBA [BUCKWHEAT + WHEAT NOODLE ] (V] [ 8 treats | mix ] 9.80
Nasu dengaku ® 8.50 ADD CHEF’S SPICY SAUCE +0.50 Soy milk cream daifuku @ 3.80
ADD EXTRA (1) CHAR SIU 2 EGG NOODLE + 2.00 SOUP (D HOT [WITH “DASHI” SOUP ] OPTIONS (1) GREEN TEA CAFE AU LAIT
Croquette |2 V] 6.50
OPTI:)]NS - PU[MPF:;z ]@ oraro 5 aix (3 1/2 BOILED EGG +0.30 OPTIONS @ 5 (01D [WITH DIPPING SAUCE | SESAME
Gyoza [5 pos] 8.00 Sakura mochi @ 3.80
oPTIONS () VEGETABLE® () CHICKEN Classic ® 11.00 Artisan cakes @ 6.00
3 PORK wakame | scallions | spinach BROWNIE MATCHA
R I C E I M I S O S O U P Tempura 1400 MOUSSE BASQUE CHEESECAKE
Onigiri - rice ball [1pc] 4.00 oprioNs (D VEGETABLES & b crmsTeT
B E V E R A G E S @ PRAWN [ 1PCS ] + VEGETABLES MATCHA CHOCOLATE
oPTIONS D PLUM @ (2 SALMON FLAKE U ] 17.00 PURPLE SWEET POTATO
a variety of options available (3 TENMUSU-PRAWN TEMPURA +0.50 nagl . CHEESECAKE (6) SOUFFLE
tea | soft drinks | saké | beer | wine Beef 14.00 MATCHA STRAWBERRY

Rice ® 3.00 Miso soup @ 2.50

sautéed thin sliced beef

MILLE CREPE (8) VANILLA (9) MATCHA

Please inform our staff of any dietary requirements or any food allergies before ordering. Sesame seeds may be used in some dishes. Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free. Menu items subject to change without notice. Prices are inclusive of VAT. A discretionary
12.5% service charge will be added to your bill (dine-in dinner time only).



