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- -FLP Tempura Special Roll \\\\\\
Z E N . S U S H I Y A Japanese traditional dish that coated in a thin batter and deep fried . NI \\\\,
Mixed Seafood and Vegetable 10.0 Spicy Salmon Volcanq Roll 8pcs » 13.5 \ \\__\\\
Mixed Seafood 11.0 Salmon, chees.e, Special Sauce SO
Cold Starter King prawn 9.0 Katsu Curry Chicken Roll épcs 1.5 AN
squid 8.0 Katsu Curry Chicken, Curry Sauce
S . B 395 Mixed Vegetable & 7.5 Soft Shell Crab Roll 8pcs 13.5
SO'.Ted or spicy soya beans in pod Sweet Potato/ Courgette/ Aubergine/ Sweet pepper/ Mushroom Soft Shell Crab, Fresh Veg, Mayo
Kaiso Salad & 3.95 e Dragon Roll 8pcs 13.5
Seaweed Sashimi 5pcs King prawn Tempura, Avocado and Crispy Topping
Kimichi i) 4.5 Unagi Dragon Roll 8pcs 15.5
Korean pickled cabbage 5 ?Sr']’gon Zg Uno%i, King IlIDréjwn Tempura, Avocado 1as
Wafu Salad 6.0 . . Rainbow Roll 8pcs ;
Traditional vegetable salad (optional without egg) Arctic Clams 8.0 Crab Stick, Cucumber, Sashimi
Japanese Kani Salad 7.0 Ama Ebi sweet shrimp 8.0 Vegetable Dragon Roll 8pcs & 125
Crab and fish roe salad Seabass 7.0 Cucumber, Carrot, Pickled Radish, Avocado
Tako Octopus 7.0
Hot Starter lka squid 7.0
Mackerel 7.0 T :
emaki2pcs
Takoyaki 4pcs 7.0 Scallop 9.0
Crispy octopus ball S— Classic sushi hand roll
Okonomiyaki 12.5 Nigiri 2pcs salmon Avocado 75
Seafood pancake, recommend share between 2 people salmon G Salmon, Avocado, Tobiko
Karaage Chicken 7.0 Tuna 5'5 Soft Shell Crab 11.5
Japanese deep fried chicken nuggetwithmayo sauce e GG 5’5 Mayo, Cucumber, Soft Shell Crab
Karaage Chicken Wing 4pcs 7.5 Ama Ebi sweet shimp 5.5 King Prawn Tempura 7.0
Japanese-style fried chicken wings, seasoned with a Seabass 45 Mayo, Cucumber, King Prawn Tempura
delicious blend of soy sauce, ginger, and garlic Tako ociopus 4.5 Vegetable . . & 6.0
Chichen Katsu 8.0 Ika squid 4.5 Cucumber, Carrot, Pickled Radish, Avocado
Japanese fried crispy chicken thigh with flavour powder Mackerel 4.5
Flavours: Spicy, Cream cheese, Tomato, Cucumber, Plum, BBQ Prawn 4.5 e ~\ '\
Agedashi Tofu ) 5.5 Unagi Roasted Eel 6.5 Omakase 23
Japanese fried tofuinspecialsalty and sweet sauce Tamago egg 4.0 Omakase Sashimi & Sushi Mixed Platter Omakase is the J - -
(opﬂonolwifhoufﬁsh ﬂoke) Inari sweet and Salt Tofu Pocket %} 4.5 mq. ase >as _|m| usni Mixe arrer Omakase Is the Japanese &y
. Flamina Spicy Sal fradition of letting a chef choose your food. k.t -
Miso Soup 3 3.5 aming spicy saimon 5.0 Let our chef use their creative freedom and choose 25/40/100 =
Traditional Japanese soup Flaming Spicy Tuna ‘f! 6.5 pieces of the freshest and tastiest sushi to create a memorable A
Special Salmon and fish roe ball 55 rainbow experience S
Yaki Gyoza i 25pcs 38
. ' _ Hosomaki 8pc 40pcs 50
(C::lfplz Fried Japanese Dumpling 4pcs 505 small Roll 100pcs with a bottle of Sparkling Wine 160
lcken ' ctellnely 7.5 Omakase Chef's Choice Platters
Vegetable & 5.95 Tuna 8.5 . .
Cucumber & 5.5 Mlxe.d §ash|m|'PI.c!ter 10pcs 14.5
ler Avocado & 55 Sashimi And Nigiri Platter 10pcs 13.5
Japanese Yellow Pickled Radish & 60 Sashimi And Maki Platter 10pcs 13.5
Japanese Marinated Skewers with Teriyaki Sauce 2 pcs Sashimi Nigiri And Maki Platter 10pcs 13.5
Chicken 5.95 Uramaki 8pcs Nigiri And Maki Platter 10pcs 5 12.5
Salmon 7.95 Mixed Sushi For Vegetarian 10pcs 11.5
King Prawn 7.95 Inside out Sushi Roll \ )
Cadlifornia Roll 11.0
Crab Stick, Avocado, Tobiko on top
Salmon Avocado Roll 11.0
Salmon, Avocado, sesame on top
Salmon Cucumber Roll 11.0
Salmon, Cucumber
Fried King Prawn Roll
King Prawn Katsu, Special Sauce
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