
Nagomi Sushi

SUSHI PLATTER 

Salmon lover(4. 11) 17.95
Sashimi 4pcs, Nigiri 4pcs, Salmon & Avocado 4pcs 
Tuna Lover(4) 18.95
Sashimi 4pcs, Nigiri 4pcs, Tuna & Avocado 4pcs
Nigiri  Pla�er  (2.4.14) 16.95
8pcs Chef of Selec�on Seafood Nigiri
Vegetarian  Pla�er  (6) 15.95
Avocado Hosomaki 8pcs, Cucumber Hosomaki 8pcs 
Sweet Tofu Nigiri 2pcs
Nagomi Sushi Pla�er  (1.2.4.14) 19.95
Nigiri- Salmon 1pc, Tuna 1pc, Ebi Prawn 1pc, Eel 1pc Salmon Hosomaki 4pcs, Hosomaki
 Avocado 4pcs Ebi Prawn Tempura & Masago 4pcs

Dragon Roll (1.2.3.6.11) 8pcs 19.50 4pcs 10.50
Ebi prawn tempura,avocado,topped with roasted eel,sesame,masago,mayo,eel sauce 
Seafood Futomaki  (1.2.4.6.11.14) 8pcs  19.50  4pcs  10.50 
Fresh salmon, tuna, ebi prawn, avocado, crab s�cks, topped with masago, eel sauce.
Spider Roll (1.2.3.6.11) 19.50
So� shell crab tempura,crab steak, topped with masago, eel sauce, mayo.
Rainbow (1.2.3,4.6.14) 19.50
Crab s�ck, avocado,cucumber,topped with fresh salmon, tuna, ebi prawn, sliced 
avocado, masago and eel sauce.
Tiger Roll (1,2.3.4.11) 19.50
Black �ger prawn tempura, avocado, crab s�ck, topped with sliced salmon, crispy 
onion,sesame, wasabi mayo and spicy mayo.
Sakura Futomaki  (1.2.3.4.6.14) 20.50
Pink soy sheets, ebi prawns tempura, fresh salmon, avocado, crab s�cks, top with 
masago spicy mayo.

Fried California roll with tempura ba�er, topped with masago,mayo,eel sauce.
Tempura California  Roll (1.2.3.4.6.14) 17.50

OSUSUME NIGIRI 2 pcs per portion

Sake Salmon(4) 4.80 Maguro Tuna(4) 5.20 Unagi Eel (1.4.6) 5.20
Ebi Prawn (2) 4.80 Ika Squid(14) 4.50 Ania Ebi--Sweet Prawn(2)  4.00
Tako Octopus(14) 4.50 Smoked Salmon(4) 4.80 Masago Gunkan(4.14) 4.50
Wakame Gunkan(11) 4.00 
Nigiri vegan op�on
Avocado(VG) 4.00 Asparagus(VG) 4.00 Inari Tofu (VG) 4.00 Cucumber(VG) 4.00

CLASSIC NORIMAKI All sushi rolls are cut into 8 pieces

Vegan Delight(6.7) (VG) 9.50
Asparagus, cucumber, avocado,pickled mooli, top with inori tofu, sesame, vegan mayo.
California(1.2.3.4.11.14) 9.50
Crab s�ck, Avocado, Masago & Sesame
Smoked Salmon,  Avocado & Cream Cheese(4.7.11) 9.50
Ebi Prawns Tempura & Masago ( 2.3.4.14) 9.50
Wasabi mayo
Ebi Prawns & Avocado (2.11) 9.50
Chicken Katsu(1.

1.

3.11) 9.50
Salmon & Avocado (4.11) 9.50
Cream Cheese, Salmon & Avocado (4.7.11) 10.50
Tuna & Avocado (4.11) 9.95
Eel & Avocado (4.6.11) 9.50
Eel sauce
Eel & Cucumber(4.6.11) 9.50
Eel sauce
Avocado(11)(v) 8.50

Hosomaki  Small Roll  8pcs per portion

Salmon(4) 7.50 Tuna(4) 7.50
Spicy Salmon(4) 7.95 Spicy Tuna(4)   7.95
Avocado(v) 6.00 Cucumber(v) 6.00
Temaki -- Cone sharped hand roll with two fillings 6.95

SASHIMI 
Salmon(4) 5pcs 9.50 Tuna(4) 5pcs 10.50 Salmon & Tuna(4) 10 pcs 17.50

ALLergy
1.Gluten, Wheat 2.Crustaceans 3.Eggs 4.Fish 5.Peanuts 6.Soybean 7.Milk(Dairy) 8.Nuts 
9.Celery10.Mustard 11.Sesame Seed 12.Sulphur Dioxide and Sulphites 13.Lupin 14.Molluscs

SPECIAL SUSHI ROLL 



S�r fried mixed seasonal vegetables, chef’s selec�on sushi roll 2pcs, Chicken gyoza 
3pcs, Yasai (V) gyoza for tofu teriyaki 3pcs, Steamed rice, miso soup.

1. Salmon Teriyaki  (1.4.6.11)                                                                                              14.95
2. Chicken Teriyaki(1.6.11)                                                                                                   14.95

Crispy Tofu Teriyaki(1.6.11)                                                                                             14.95

Edamame (6) (v) 6.50
Steamed green soy beans served with Maldon salt.
Agedashi Tofu (1.6) (v) 7.50
Deep fried tofu served with a sweet soy ginger sauce.
Ohitashi  (Green Salad) ( 1.6.11) (V) 9.95
Tossed mixed leaves, tender stem broccoli, asparagus,  red onion, edamame, grilled 
tofu with Goma Vinaigre�e.
Chicken Kara Age (1.3.6.7) 8.95
Deep fried chicken pieces marinated with sake, ginger,seasoning, served with 
homemade spicy mayonnaise.
Negima Yakitori  (1.6.11) 8.95
Grilled chicken thigh with spring onion skewers. Glazed with teriyaki sauce.
Tonbara Niku(1.6.11) 11.95
Slow-cooked Irish pork belly, marinated with Sansho pepper served with tradi�onal 
Japanese barbecue sauce, sesame.
Ebi Katsu(1.2.3.7) 8.95
Crispy breaded �ger prawns served with Yuzu mayo.
Takoyaki (1.2.6.12.14) 8.95
Grilled octopus balls topped with katsuobushi flakes,sesame seeds, mayo and Eel sauce.
Ebi Tempura (1.2.3.6.12) 9.95
Black �ger prawns coated in crispy ba�er. Served with home made shoyu dip.
Yasai Tempura (1.3.6) (v) 9.50
Aubergines,peppers,tender stem broccoli,courgette coated in crispy batter. Served 
with home made shoyu dip.

Bao Bun 
2 pieces per portion

Chilli Chicken Teriyaki  Bun (1.6.11) 9.50
Grilled chicken with scallion, red onion,sliced chilli,sesame seeds,teriyaki sauce.

Duck Black Bean Bun (1 6.. 11) 9.50
Grilled duck in maple-black bean sauce with scallion, red onion,sesame seeds.
Aubergine Tempura Mushroom Bun (1 6.11) (v)                                                               9.50
Crispy aubergine tempura with S�r fried mushroom in soy sauce. Top with scallion 
and sesame seeds.

Gyoza 

Chicken Gyoza (6pcs) (1.6.11) 8.50
Japanese dumplings filled with chicken and vegetables, home made gyoza dip.
Pork Gyoza (6pcs) (1.6.11) 8.95
Japanese dumplings filled with Chinese cabbage, served with home made gyoza dip.
Prawn Gyoza (6pcs) (1.2.6.11)   8.95
Japanese dumplings filled with Chinese cabbage, home made gyoza dip.
Yasai Gyoza (6pcs) (1.6.11) (v) 8.50
Japanese dumplings filled with mixed vegetables, home made gyoza dip.

HOUSE SPECIALITIES 
Speciality dishes served with rice and vegetables.

Chicken Katsu Curry (1.3.6.10)     17.95
Fried breaded chicken breast served with steamed rice, sesame seeds and Japanese 
curry sauce.
Tofu Steak (1.6) (V)     16.50
Marinated crispy fried tofu pieces served with s�r-fry vegetables, steamed rice,  
sesame seeds and teriyaki sauce. 
Tatsuta Age (1.3.6) 17.95
Ginger-marinated fried chicken breast served with s�r-fry vegetables, steamed 
rice,sesame seeds and teriyaki sauce.
Chicken Teriyaki(1.6.11.12) 18.95
Grilled chicken breast served with s�r fried seasonal vegetables, steamed rice, sesame 
seeds and teriyaki sauce.
Salmon Teriyaki (1.4.6.11.12) 19.95
Grilled salmon served with s�r fried seasonal vegetables, steamed rice, sesame seeds 
and teriyaki sauce.
 8oz Beef Striploin  Steak (1.6.11.12) 21.95
Grilled Irish striploin steak served with s�r fried seasonal vegetables, teriyaki sauce, 
steamed rice,sesame seeds. (Please note you will be asked for rare to well done)
Crispy Duck Black Bean (1.6)                                                                                                 18.95
Grilled half duck served with s�r fried seasonal vegetables,  steamed rice, sesame seeds 
and homemade maple black bean sauce.








