pecial appetisers.

\LMON
slack peppercorns with Japanese

3QUID
Ty in spicy salt and pepper.
PRAWNS
hint of garlic and chilli.
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ck peppercorns with Japanese

ORI & KATSU)
ork in crispy coating served with
anese mayo.

£8.90

£8.90

£8.90

£8.90

£7.90

d rice accompanied by a selection of choice
'ggs, tofu, prawn and fish — cooked or raw!

1l

oped with a slice of raw fish or any of the

tion)

ail)

pus)

Cooked squid)

roe)

1 clam)

awn)

3t tofu) *V
299) *Y

SKTAIL (Cooked)

IRI (3 Pc, salmon, tuna, tamago)

5HI

£3.60
£3.30
£3.90
£3.10
£3.10
£3.10
£3.10
£3.60
£3.60
£3.60
£3.60
£3.60
£3.60
£3.10
£3.10
£3.60
£3.50
£4.50

crispy seaweed filled with vinegared rice

vn hand roll.
MPURA

> hand roll.
AB

hand roll.
/OCADO

1and roll.
nd roll.
AGUS SALAD

1d roll.

droll.

£3.90

£3.90

£4.30

£3.60

£3.90

£3.60

£3.90

£3.60

MAKIMONO SUSHI

Japanese vinegared rice with a choice of fillings rolled and wrapped
in seaweed then cut into bite-sized pieces. (6 pieces per portion
unless otherwise specified).

59. GRILLED BEEF MAKI £6.50
Four pieces of asparagus and grilled beef roll.

59a. SPICY TORI ISO £6.50
Deep fried chicken and tobiko roll.

60. TEKKA MAKI £5.50
Tuna maki roll.

61. SAKA MAKI £5.50
Salmon maki roll. \

62. SPICY MAGURO MAKI - ‘\‘\__’ £5.50
Spicy tuna makiroll, 2\ :

63.SPICY SAKE MAKI | £5.50
Spicy salmon makiroll. % R -

64. KAPPA MAKI X - £4.50
Cucumber maki rolls “-‘ A\ \

65. OSHINKO MAKI | L £4.50
Pickled radish maki roll.

66. AVOCADO MAKI £4.90
Avocado maki roll.

67. CALIFORNIA MAKI £9.90
Crab stick, avocado, and cucumber maki roll, covered in

Tobiko.

68. EBI TEMPURA MAKI £10.90
Prawn tempura with tobiko roll.

69. FUTO MAKI £10.90
Deep fried soft shell crab, avocado and tobiko roll.

69a. RAINBOW MAKI £13.90
Assorted fish salmon, tuna, sea bass, crabstick and

avocado roll.

69b. DRAGON MAKI £14.90

Unagi, crabstick, tobiko and avocado roll .

Our luxurious selection of delicious nigiri sushi and makimono sushi
sets.

70. SPICY SELECTION £9.90
Two pieces of tom yum squid nigiri sushi and six pieces

spicy tuna maki.

71. MOONSHA SUSHI TASTER £11.90
One piece of tuna, salmon, prawn nigiri — plus six pieces

of California maki.

72. MOONSHA VEGETARIAN SUSHI TASTER *V £9.90
Two pieces of egg and inari sushi - plus six oshinko maki.

73. MOONSHA SUSHI PLATTER DELUXE £23.90
Six pieces of nigiri sushi, three pieces of tekka maki, three

Pieces of saka maki and six pieces of California maki.

SASHIMI

In Japan, the consumption of raw fish has been a tradition since
ancient times. Namasu, or the eating of thinly sliced raw fish dipped
in a vinegared base sauce, is a typical example. However, the
better-known sashimi has been popular only since the 17th century
— its popularity increasing as the general consumption of soy sauce
increased.

Delicately sliced raw fish of the utmost freshness and quality is
eaten after being dipped in soy sauce flavoured with a small amount
of grated wasabi, which is similar to horseradish.

74. TUNA SASHIMI £8.80
(6 pieces)

75. SALMON SASHIMI £7.80
(6 pieces)

76. TUNA AND SALMON £12.80.
(8 pieces)

77. HAMACHI SASHIMI £13.80
Yellow tail sashimi (6 pieces) :
78. AMA EBI SASHIMI £8.50
Prawn sashimi (6 pieces)

79. HOKKIGAI SASHIMI £9.80
Arctic surf clam sashimi (8 pieces)

80. OCTOPUS SASHIMI £7.80

(6 pieces)






