
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
  



 

 

Geisha  
25.00 per person 

(Min 2 people) 

 
Includes a glass of House wine or Prosecco 

Mon-Fri 12pm- 3pm, 5pm- 6.30pm 
 

Edamame, Steamed  

Chicken Karaage, Wasabi Mayo 

~~ 

Dragon Roll Tiger Prawn Tempura, Yamagobo 

~~ 

Salmon Teriyaki, Pickled Cucumber  

Zucchini Wafu 

~~ 

Chilled Caramel Purin 

 
 

 
 

S P E C I A L S  
( S u n d a y  t o  T h u r s d a y ,  1 2 p m - 3 p m )  

( M o n d a y  t o  T h u r s d a y  5 p m - 7 p m )  
 

B E N T O  B O X … … 1 2 . 5 0  

(Salmon & Avocado Maki, Tuna Tartare, Pork Curry Harumaki, 

Tebasaki Wings, Cauliflower Karaage, Green Bean Tempura) 

 

Express Lunch Menu 

3 for £16 / 4 for £20 
 

Salmon Tartare 
Onigiri Sisho & Ume 

Tebasaki Wings 
Duck Heart Yakitori 

Miso Grilled Corn 
Sushi Taster Plate 

Seasame Glazed Ribs 
Pork Curry Harumaki 
Green Bean Tempura 
Cauliflower Karaage 

___________________________________________________ 

 

Dishes may vary dependent on seasonal availability. 

The menu does not list all ingredients, please inform us of any dietary requirements 

A discretionary 10% service charge will be added to the final bill 



 

 

Lunch A La Carte Menu 
 

 

 

 

SNACKS  スナック  

Crackers, Pea Guac……………….………………………………..………………………….…..…5 

 

Edamame Steamed / Spicy………………………………….……………………….…4 / 4.5 

Chicken Karaage, Wasabi Mayo…..……………………………...……………….………6 

 

 

BAO BUNS  バオ  

 
Karaage Chicken (each)………………..……….……………………………..………….…..……...………….5 

Spicy Tofu (each)………………………………….…………………….……………….……....….4.5 

Duck Leg Confit, Pickled Cucumber, Spicy Sauce   

(4x buns) …………………………………….……………..………………………..…………..…..…18.5 

 

HOT ホット 

Crispy Soft Shell Crab, Courgette Tempura.….……………………………..…10 

Prawn, Asparagus & Shiso Tempura………………...……………………………….12 

Baby Squid Karaage, Ink & Black Garlic Aioli…………………………….…....9 

 

ROBATA  ロバタ 

Yakitori…..……………….……………………….…………...………………………………….……....5.5 

Pork Belly, Spring Onion & Shichimi.……………………………………...…….…….7 

Zucchini, Wafu Dressing & Sesame………………………………………………....…..4 

Salmon Teriyaki, Pickled Cucumber………………………………………………….18 



 

 

 

 

MAKI マキ                                                                                

California Roll, Crab Mayo, Avocado, Tobiko……………………….9.5 

 

Spicy Tuna Roll, Cucumber, Tempura Flakes, Sriracha ....…...9 

 

Dragon Roll Tiger Prawn Tempura,  

Avocado & Spicy Mayo ……………………………………………………...……..…12 

 

Zen Roll, Fresh Vegetables, Light Wafu …………………….…………….6 

 

NIGIRI (3X) 刺身  

Salmon……………….……………………………………………………………………..……7.5 

Tuna Yellowfin…………………………………………………...………………….…...…10 

Sushi Ebi…………………………………………………………………………….…....………6 

BBQ Eel……….…………………………………….……………………………………………10 

 

DESSERT  デザート  

Sorbet Selection(3 flavours) ………………………………….…………………….9 

 

Chilled Caramel Purin…………………………………………………..………...........7 

 

Chocolate Miso Delice and Caramel……………………………..…………….7 

 

 
 

 

 

                        Dishes may vary dependent on seasonal availability. 

The menu does not list all ingredients, please inform us of any dietary requirements 

A discretionary 10% service charge will be added to the final bill 

GOURMET SUSHI & SASHIMI PLATTER 

To Share (Chef’s Selection) ………………45 


