). Yakisakana Bento £11.50
I BARE

Grilled mackerel in a light soya sauce

2.Mixed Katsu Bento e11.50
11$2E 7 )RE

A selection of deep fried King prawn,
crabstick and vegetables in breadcrumbs
served with fruity Katsu sauce

3.Tenpura Bento £11.50
RIGRRE

A selection of deep fried king prawn
and vegetables in tempura batter
served with tentsuyu

4.Ebi Katsu Curry Bento e717.50
ofo°f MR RRE

Deep fried King prawns in breadcrumbs
served with 1ight spiced curry sauce

5.5almon Teriyaki Bento e17.50
BrETHAXPRE

Grilled salmon in terivaki sauce

6.Chicken Teriyaki Bento £17.50
BAGT AR IR R

Grilled chicken in teriyaki sauce

T.Tonkatsu Curry Bento £11.50
DR TEFE AR

Deep fried pork cutlet in breadcrumbs
served with light spiced curry sauce

8.Chicken Katsu Curry Bento
hoo® FEERIEIR B £11.50

Deep fried chicken fillet in
breadcrumbs served with
light spiced curry sauce

9.Yasai Tempura Bento 211.50
FRRMNERE

Deep fried mixed vegetables
in tempura batter served with tentsuyu

10.Unagi Bento £13.95
wERy

Grilled eel with unag¢i sauce

11.S5almon Butteryaki Bento
ERXBA-AARE £11.50

Pan fried salmon in butter, sake
and mirin

12.5aba Butteryaki Bento e77.50
ST L

Grilled mackerel with butter and salt

13.Pork Kakuni Bento £12.50
B =I5 MR e

PorK belly cooked in shoyu sauce

All Bento boxes are served with 2 pieces ot sashimi, 2 pes of maki,
2 pes of nigiri / gunkan, steamed rice and pickles

- R AR

14.Pork/Chicken Subuta Bento
BA Mt/ 2R Y e11.50

Jopanese style sweet and sour

15.Pork/Chicken Miso Katsu Bento
BAKRBA /IR T £11.50

Deep fripd in_brcmdcrumbs
served with miso Katsu sauce

16.Tori Kaarage Bento £11.50
BAUFBRRT

Deep fried chicken pieces
marinated in ginger and sake

1?7.King Prawn Tempura Bento
REBERGERE £12.50

Deep fried king prawns in
tempura batter served with tentsuyu

o



N

% 7

|

Japanese

Big Bowl

Nood/es
Soup

718.5t Sushi (very spicy) £13.45
130%-(£8.3%)

Noodles in a very spicy chicken soup
topped with pork, squid, King prawns,
vegetables and Kiku

19. Tempura £10.95
RAP§E

Noodles topped with a selection of
mixed tempura & seasonal greens

20.50ma Sake
HEXE

Noodles topped with a grilled fillet of
salmon with seasonal greens, sprinkled
with sesame seeds

£710. 9%

2).Beef CGhilli (spicy) £10.50
E> & S|

Noodles topped with slices of beef,
fresh chillies, bean sprout, spring onions

22.Tonkatsu
E 53 Mm

Noodles topped with deep fried pork
cutlet in breadcrumbs and seasonal greens

£10.50

23.Chicken Kara Katsu £70.50
Rl

Noodles topped with deep fried chicken
fillet in breadcrumbs and seasonal greens

24.Yasai £9.95
3

Noodles in a vegetable soup with
seasonal vegetables

25.Yasai Kimuchi (spicy) er0.50

ek (BR)

Noodles in a vegetable soup seasoned
with kimuchi and topped with
vegetables and tofu

26.Chicken/Pork Kimuchi (spicy)
i8/#:0% (#K) £10.95

Noodles in a chicken soup seasoned
with kimuchi and topped with
vegetables and tofu

27.Pork Miso
B R g

Noodles in a chicken soup seasoned
with miso topped with pork, vegetables,
nira and Kiku

£710.95%

28.Yasai Tempura
FFRR T

Noodles in a vegetable soup topped with
a selection of vegetables tempura &
seasonal greens

£10. 95

29.Assorted Seatood 211.50

Noodles topped with grilled salmon, squid,

king prawns, mussels and seasonal greens

Please choose the above with your choice of noodles
Udon — Thick white wheat noodles
Ramen = Thin egg noodles




30.5¢eared Beef 210. 45
%

L

Noodles topped with pieces of
seared beef and seasonal greens

*\ kR 3. Chicken Teriyaki £10. 00

BT #2R
- B 3y L Noodles topped with grilled chicken in
‘,5 e teriyaki sauce and seasonal greens
E e : / ' 32.King Prawn Tempura e11.00
h ) - ; o = Noodles topped with King prawn tempura
Japanese o N. / ' ' & seasonal greens
Biy Bowl o S ™ .
Nood/es v £« 33.Vnagi Grilled Eel 212. 45
Soup ' . .3 4
Noodles topped with Japanese Style
Grilled Eel & seasonal greens
34_ Cheesy Buta Udon a11.45
BAXAZ L BA

Udon noodles topped with pork, eg¢.
sesame seed in o cheese base soup

J4.
~ & 35.Curry Udon Soup Noodle e17.00
{ / S 7156 1\ A

f

Udon noodles topped with tonkatsu,
spring onion in a lightly spiced curry soup

Ao

36.Cold Soba Noodles with
Spicy Aubergine £10. 45
R RMAEED

Cold soba noodles topped with
spicy aubergine, chilli and ginger

Please choose the above with your choice ot noodles
Udon — Thick white wheat roodles
Ramen — Thin egy noodles




Dishes

37,5t Sushi
1858

Wok fried noodles or rice with king prawns,
squid, shrimps, eel, flying fish roe and
vegetables

£712.50

38.5eafood e11.50

-

Wok fried noodles or rice with king prawns,
squid, shrimps, salmon and vegetables

39.Chicken
E |

Wok fried noodles or rice with
g¢rilled chicken pieces and vegetables

£70.50

40. Beef £70.50
&
Wok fried noodles or rice with
beef strips and vegetables
4).Chicken Katsu £10.95

RAL:)

Wok fried noodles with deep fried chicken
in breadcrumbs and vegetables

42 Yasai e 9.50
X

Wok fried noodles or rice with
mixed seasonal vegetables

Please choose the above with your choice of noodles
Udon — Thick white wheat noodles

Soba - Thin buchwheat noodles

Cha Fan - Fried rice

Japanese
Curry
Rice
Dishes

43.Mixed Seafood Curry
EAE 30 ]
Deep fried King prawn, squid, salmon and
crabstick in breadcrumbs served with
lightly spiced curry sauce

£12.9%

44 _Ebi Curry
E FIFER oL
Deep fried king prawns in breaderumbs
served with lightly spiced curry sauce

e11.9%

45. Tonkatsu Curry
E 7155 ol
Deep fried pork cutlets in breadecrumbs
served with lightly spiced curry sauce

£10.50

46.Chicken Katsu Curry
G 72 EpooR
Deep fried boneless Chicken thigh
in breaderumbs served with
lightly spiced curry sauce

£10.50

47 _Tofu Curry £10.50
G 7= /EHL
Deep fried tofu served with
lightly spiced curry sauce

48. Yasai Curry £10.50

FpeeE

Deep fried assorted seasonal vegetables served wi

lightly spiced curry sauce

Served with Steamed rice and seasonal vegetables



. . > Wok fry rica.wlﬂ\ kimchi, ¢
mnd vegetables
& ¢ » - * r

49.Grilled Salmon Steak 2£14.95
A EBIN

Grilled salmon fillet with sea salt,
served with seasonal vegetables and rice

50.6Grilled Seabass in Teriyaki Sauce
BT R £13.95

Grilled seabass in terivaki sauce,
served with vegetables and rice

5).Chicken Teriyaki £10.55
BAETHER
Grilled boneless chicken thigh

in teriyaki sauce, served with
vegetables and rice

52.5almon Tcriéaki £13.95
BAETHEXE
Grilled salmen in teriyaki sauce,
served with vegetables and rice

"83.Unagi Fried Rice e11.50
CBREBEYS DR

- Wok fry rice with eel, tobiko
and seasonal vegetables

X 34.K?;$3;R Fried

-

Please choose the above with your choice of noqdlea

Udon = Thick white wheat noodles -
Ramen — Thin egy noodles

4 /

Dishes
th
Garlic
or
Yeriyaki

55.Beef £70.50
F-i

Stir fry beet strips and vegetables

56.Mixed Seafood £11.50
&
Stir fry King prawns, squid, shrimps,
salmon and vegetables

53?7.Chicken £10.50
388

S5tir fry grilled chicken strips and vegetables

58.Yasa i £ 9.50
R

5tir fry a mixed selection of vegetables

Served with steamed rice

 ~ i \




&

Tempura

59.5t Sushi Tempura Platter e17.50
18- R IR 8E

Deep fried King prawns, crabstick and
vegetables in a light tempura batter

E0.Vegetable Tempura Platter £70.50
B RR 4T

A selection of deep fried mixed vegetables
in a light tempura batter

61.50ft Shell Crab Tempura ¢ 9.50
BB RIFIE

Deep fried soft shell crab
in a light tempura batter

G2.Ebi Tempura £10.50
KRB RAITIE

Deep fried king prawns
in a light tempura batter

63.5eabass and Prawn Tempura £771.50
8 B RERITE

Deep fried seabass and prawns in
a light tempura batter served with
ponzu sduce

64.5weet Potato Tempura £ 7.50
HERE

Deep fried sweet potato
in @ |light tempura batter

63.Mini Assorted Tempura £ 7.95
RN SR SH R ST

A mini selection of deep fried King prawn and
vegetables in a light tempura batter

66.Mini Vegetable Tempura £ 6.9%

A mini selection of deep fried
mixed vegetables in a light tempura batter

Served with Yentsuyu Savece




67.Miso Soup
KB

A light soy bean Jjapanese bruth
with tofu, seaweed and thinly
sliced spring onions

68.Miso Clam Soup
#5343

and thinly sliced spring onions

69.5eafood Miso Soup
B 3

squid, crabstick and thinly
sliced spring onions

?0.1s0enabe
1859

crabstick and egg

£2. 50

£3.50

Soya bean broth with clams, seaweed

£4.00

Soya bean broth with King prawn,

£5.00

Soy soup with King prawn, chicken pieces,

i
;

e

4N

Dishes

Ty

w‘
3

i
i

7). Edamame £3. 45
HE

Blanched soy beans in their pods

?2.5picy Edamanme
SHE

Wok fry edamame beans with
spicy shichimi togarashi and sesame oil

£4.00

73. Smcél{lmch Aurbergine ‘ﬂi;t;l g&cf

hurber§1ne and marinated beef cooked
in spicy Kimchi

?4.Negima Yakitori
X o

Two skewers of grilled ehicken and
spring onion in yakitori sauce

£5.00

?5.5picy Yakitori
AR e

Two skewers of grilled chicken and
spring onion in spicy sauce

76. Yaki Niku
LR A

Four rolls of grilled beef
rolled with vegetables in yakitori sauce

£5.00

??.Yaki Enoki Niku
AT HA

Four rolls of grilled beef
rolled with enoki mushrooms
in yakitori sauce

£6. 45

T A



78.Teriyaki Salmon £6. 00

—— Wy

Grilled salmon in teriyaki sauce

?9.Teriyaki Chicken £5. 45
2T LA IE

Grilled chicken in teriyaki sauce

80.6Grilled Salmon Head  £5.45%
A = B IR

Grilled salmon head with salt

81.Ebi Shioyaki £6. 00
EHR R

Two skewers of grilled king prawns with salt

82.5aba Butteryaki £6. 00
oL o B

Grilled mackerel with butter and salt

83.5almon Butteryaki £6. 00
AP A-d
grilled salmon with butter.mirin and salt

84.6rilled Sama £6. 45
BRI

Sama fish grilled in sea salt,
served with lemon

85.5aba Shioyaki £5. 45
WA B,

Grilled mackerel with salt, ginger and lemon

86.Miso Cod £6. 45
o £

Grilled cod in sweet white miso

87. Takoyaki 5. 45

Deep Fried Japanese Style Octopus balls

88.Tori Kara Age 5. 45
BB

Deep fried chicken in ginger and sake,
served with Japanese mayonaise

89. 1ka Age £5. 45
BARER

Deep fried squid in g¢inger and sake,
served with Japanese mayonaise

90. Tofu with Sesame Salmon g5.45
EXBARZE

Silken tofu with crispy salmon sKin

91.Steamed Chicken with sesame sauce
RITZ RIS £6. 45

Steamed boneless chicken thigh with
sesame sauce

92.6rilled Unagi £9. 45
HEL P

Grilled eel with unagi sauce

93.6Grilled Shishamo £5. 45
ERT AP

Grilled capelin in salt

94.S5hishamo Katsu £6. 00
57558

Deep fried Capelin in breadcrumbs
served with fruity katsu sauce

93. TonKatsu e5. 45
&7 FEm

Deep fried pork cutlet in breadcrumbs
served with fruity katsu sauce

96.Kara Katsu £5. 45
E 7k

Deep fried chicken fillet in breaderumbs
served with fruity Katsu sauce




e
g

Side
Dishes

97.S5akura Age Tofu £6. 45
PRAEIEE /B
Deep fried tofu coated with
sakura shrimps

98.Ebi Katsu 85, 45
TFIREKE

PDeep fried king prawns in breadecrumbs
served with fruity katsu sauce

99.0yster Katsu £6. 45
T Ik

PDeep fried oysters in breadcrumbs
served with fruity Katsu sauce

and lemon wedge

100.Pork Gyoza £6. 00
I R4 T

Pan fried homemade pork dumplings
filled with chinese chives and water chestnut,

served with spicy red chilli and garlic sauce
101, Chicken Gyoza £6. 00
AR T

Pan fried homemade chicken dumplings
filled with chinese chives and water chestnut,
served with spicy red chilli and garlic sauce

102.Salmon Strips ed. 45

— Yy

Deep fried salmon skin
served with a vinegared soy sauce

105. Apple and Tobiko Salad g5.00
AEMT%
Thinly sliced green apple and
flying fish roe

104.5eared Tuna Salad £6. 45
HE PRI

Lightly seared tuna in
@ ponzu—onion dressing

105. Tuna and Avocado Salad s6.45
FrEatcafirid

Slices of fresh premium tuna
and avocado salad



T "V

106.Miso Salmon £6. 00
E BRI

Grilled salmon marinated in white miso

107.5esame Chicken Wings 26.45
ZRFFERAY

Deep fried chicken wings in sesame seeds

108. Teriyaki Chicken Wings £6.45
BACTALIERRE

Deep fried chicken wings in sesame seeds,

coated with teriyaki sauce

?09.1&_}&.&553 Steamed Rice £3.00

110. Japanese Eg¢ Fried Rice £3.50
B EF R

M), Vegetarian Eg¢ Fried Rice
FRE IR o 00

-
Y D ey ST T

12, Agedashi Tofu £5. 00
BRTR %

Deep fried tofu served in a light soy sauce
topped with Katsubushi or Japanese radish
(Please state when ordering)

113.Miso Tofu £5. 45
X -

Tofu in sweet miso sauce

M4 Nasu dengaku £6. 00
HopoT

Grilled aurbergine with sweet miso

115 Tofu steak with mushroom
{Tﬁ#x\i/ﬁ £6. 45

Deep fried tofu topped with
mushrooms, onions

M6, Aubergine in Garlic  £6.00
BR&¥ nF
Pan fried aubergine in garlic sauce

MN?. Yasai Gyoza £6. 00
ACHART-

Pan fried homemade vegetables dumplin:s
filled with cabbage, carrots, water chestnut,
Chinese chives, served with a spicy red chilli
and ¢arlic sauce

HB.Sg_inach Gomadare £5.00
ZRIRR

Blanched spinach with sesame sauce



M9, Yaki Nasu e5. 00
B 7
Stewed aubergines in a |ight
dashi soy with Katsubushi

120.0 hitashi £5. 00
BaURF
Steamed bundles of spinach,
sprinkled with Katsubushi

121, Wakame Salad £3. 45
Nk 2 2 2

Jupanese seaweed salad with
sesame seed

122. Tofu salad e5. 00
-0t 3

Silken tofu dressed with
ponzu—onion

123. Tofu Katsu £5. 00
R

Deep fried tofu in breadcrumbs
served with fruity Katsu sauce

124. Kakiage £6. 45
FEFR

Deep fried vegetables strips
in @ lighty tempura batter,
served with tentsuyu sauce

125. . Honey Sweet Potato £5. 00

T AL

Deep fried thinly sliced sweet potato
in honey, sprinkled with sesame seed

126_Enoki Hoiru—yaki e5. 45
Eart i S E

Foiled baked enoki mushrooms with
butter, lemon and dash of soy sauce

127_Unati Don £10. 45
8% o 58

Grilled Eel with sweet soy sauce
in a bowl of steamed rice

128, Gyu Don £ 9.45
B "R
Stewed beef and onions served in
o bowl of steamed rice

129. Pork Katsu Don e 9.45
S FIVEH IR
Deep fried pork cutlets in breadcrumbs

cooked in dashi soy with eggs
served in a bowl of steamed rice

130. Ten Don £ 9.00
RAFFEGR,

A selection of mixed tempura
served in a bowl of steamed rice

13). . 0yako Don £ 9.00
.53

Stewed chicken with eggs in dashi soy
and sake in a bowl of steamed rice

132. Yasai Tempura Don(V) & 9.00
R AT

A selection of mixed vegetables in
tempura batter served in
a bowl of steamed rice

133. Yasai Tofu Don(V) £ 9.00
TER B

Deep fried tofu cooked with mixed vegetables

in a dashi soy served in a bowl of
steamed rice



St. Sushi Set Special

Minimum of two (2) persons oF more

48

Dou
Set

Miso Shiru k-8

Salmon Sashimi & Sushi Set AXEB#)IFAE]
Yakitori Zf#LiR#

Assorted Tempura FEEPRIFIE

St. Sushi Fried Udon 12332

Apple Tempura with lce Crean FEBRIFH

£79.50 per person

Miso Shiru k-8

Jumbo Prawn Maki?ER*HEA

Teriyaki Chicken T #LABME

Salmon Butteryaki X Bd-:diit
Assorted Tempura FESHRRFHE

Yaki Nasu BN 7T

St. Sushi Fried Rice 18Apib4R

Apple Tempura with lce Cream FHAERITE

£26. 50 per person

Gin
Set

-

Miso Shiru k=8

10pcs Assorted Sushi Set FEEHFA&]
Gyoza AETF-

Torikaage BIFUFERRAR

Assorted Tempura FESPRIFEE

St. Sushi Fried Rice fZAREL4R

Apple Tempura with lce Crean FEERIFH

£27.50 per person

Miso Shiru k=8

Assorted Sashimi FESHF#ISF
Gyoza FELF-

Ebi Shioyaki ZAMKHE
Assorted Tempura FESHFRIFHE
Terivaki Salmon :T#H.EXKB.
Agedashi Tofu BNIEE./H -
St. Sushi Fried Noodle 12i2b&H -
Apple Tempura with lce Creanm 3EEXRIF&H

£30. 50 per person



. B A m{u

Miso Shiru %k°8
Assorted Yasai Sushi FESP#-%4&]

Yasai Gyoza HTH#-4RTF-

Miso Tofu K-8Z /&

Yasai Tempura EFRRISHE

Yaki Nasu BN 5T

Yasai Fried Udon 139-BFX:>d@

Apple Tempura with lce Cream FAERIE

£79.00 per person




Desserts

139. Apple tempura 24 45
3T

Slices of deep fried green apple
in light tempura batter,
served with ice cream
140.Fried ice cream £4. 45

Deep fried Japanese pancakes
fi}led with ice cream in
a

ight tempura batter

14). Japanese style banana split
BAMEE £4.45

Pan fried bananas with a hint of brandy
served with ice cream

142, St Sushi Japanese green tea ice cream
185k -T2, £4.00

Home-made Japanese Green Tea lce Cream

143.2 scoop lce cream £3. 45

wivy

Vanilla, strawberry, chocolate or mint choc chip

144, Dai-fu-ku . 23. 45

145. Dorayaki £3. 45
°T &4

Japanese pancake filled with
sweet red bean paste -

146.Banana boat 2445

Sliced banana with ice cream,
seasonal fruits and whipped cream

|-

147.5esame lce cream £4 45

iy

148. Taro(Yam) lce cream o4 4%
HFFEH

149, Iarancsiﬁmochi Ice cream g4. 4%

iy




i 4
Artie Clam Nigiri Eel Nigiri
£t 00 g4, 00
=
-
p—
Cl’
Nig;l'i Asparagus Nigiri Makerel Nigiri
g2.30 g 00

>

® °

Sroked Salmon Nigiri
e4. 00

Shapper Nigiri
Bt 50

Grilled Cheese Nigi
£3.00

Y Crabst::‘k
empurad Nigiri
PEB.SEJ S

Cooked Prawn Nigiri Octopus Nigiri
g4, 00 £4. 00

Crabstick Nigiri Salmon Nigivi
gl 50 g4, 00

Deep Fried Seared Deet Nigiri

Prawn Nigiri
Y £4. 50

Squid Nigiri
g4 00

>

Yamago Nigiri
£3.00

Yuna Nigiri
£+ 50

2 pieces of sushi with topping of you choice

Seared Yuna Nigi
£5, 00

Sealiop Nigiri
g5. 00

Gl

Seared Salmon Nigiri

e4. 50

Ki

ri

Smoked Saimon
2 Asparapus Nigiri
£+ 00

——

Yellow Yail Nigiri
£5.50

@

Sweet Shrimp Nigiri
g4, 00

Seared 3 piece
£5. 50

3 piece Sushi
£t 50

King Prawn
Yempura Nigiri
et 50

Seabacs Nigiri
e4. 00



l Aspﬂ'm.'agus Mak: Crispy Salmon Skin 180
£l. 30 £1.50

8e2a Urehin Gurnkan

.E‘
Crab Mayo Gunkan Sweet eorn Gunkan :
ﬁ £2.50 £2.50 £6. 50
-~
- !:
} o l =
|~ |

1
e

Y

-
Uni~Yobike Gunkan

l_li;wa Gunkan Yobiko Gunkan
£5. 00 5. b0

-4
IYELY

Gunkan
g5, 50

s

Avocado Maki Ckunchy Prawn
and Avecado

'so 22, 30
e, 50
Calitornia 150 Cuevmber Maki
el 30

Inari Crabk Maye Yuna Mayo Gunkan Inari Seaweed Gunkan
egh. 00 £3.00 £3.50 £3. 50
._ . /
Calitornia Mak! Eel 2 Lucumber 150
g5, b0 g4, 50

Aretie Clam 2 Appila
£3.50

Inari Swesteorn
£3. 00

St. Sush! Mak!

Inari Yuma Mayo Seaweed 2 Cucumber Aretie Clam Crabstick Mak!
£3.50 2 Cueumber el. 50 £6. 00
g4 00
Sushi Rolls wrapped with Nori

g4 00



£3.50 £3. 00 £1. 30

\ |

i

Gge
'so Fried Prawn with Smoked Salmon 2 Yamago Mak!
Yail Maki £4.50 Cream Cheese 1S £4. 00 £2. 50
—_— W— =
% -
YELY &jllii" ‘!i’.l
&
" o4
M \_f’/’
Futo Mak! Smoked Salmon Mak! Yuna Mak!
£3. 00 £3. 50 e 00

P4

Saimon and avocado 180 St. Sushi I1SO Vegyie Maki
24, 00 et 50 £1.50

Sushi Rolls wrapped with Nori

Pried Prawn Maki Salmon Mak! Yakuwan p iR

Sobt Shell Crab
2 Secaweed Mak!
5. 00

Shishamo Katsuv Mak!
ey 50

K:In;g Prawn Yempura IS0
g4 50

v B

Red Pe;;per Maki
bl

Crispy St. Sushi Maki Vegyie IS0

£5. 00 £l.50
P o . -
s ‘. ,j .':.i- s ;

T

Sott Shell Crab
2 Avocado Maki

£5.

00

Chicken Katsu 18D
ey 00



St. Sushi Specials

R L s

Calitornian Eel Maki Crabstick and Flame Grilled Scallop Rainbow Mak: Spiey Yuna
£5. 50 Prawn ;T;‘R{"s"’* Maki and c’gg’;ﬁ Maki £13.95 Yempura Maki

£6. 50

Calitornian Soft Eal PutoMaki Fried Prawn with Cheese Salmon and aveocado 8t. Sush! Flower
Shell CrabBMak? £6. 00 212,95 Yemz-t;gasjg!ak: 7. 00
el 9 ’

Caterpiliar Roll Unay: (Eel) Maki Goma Maki
g4, 50 e11.95 e5. 50 £l 95 14, 95

- w d o s
Chuny Wa Eel Maki  Flame Grilled Prawn Hana tkura Spiey Salmon Jumbo Prawn Mak!
£5. 95 QY Tobike Maki g5, 95 engput 2 -egak] £11.50



St. Sushi Specials

Yempura Maki
£6. 50

v AS
Crispy Yuna Mak!
£11.50

£6.50

£5. 00

Chesy Prawn

-
r

i i
ﬂ

Cl'.isby.'l.}na;qi Maki

Crunehy Vey Maki

Fiery tempura prawn
Y a5 P

o
Fruity Katsu Mak!
£11.50

¥
Lava Chieken
e11. 50

A
)

%
N

New York RbH

£5. 95

Salmon Yemarizush!

Seal io-pi. Dyhim:te

Seabass Yemarizushi

-
Sy

N =y
Seared Salmon Maki
213,95

/S

S!”-Sushi 8enbe!
£6.50

S
Sweet Potato tempura
with cheese maki
£6. 50

. _3;?—’
-

Fruity Crab
eT. 95



i

T
-

erilh -Saimon

Yemaki g

N =
Spiey Salmon
ei. 50

L : i )
Spiey Yuna
£5. 00

Vegetarian
£3. 00

4 d TR il Y AR

tPFspy Skin

o

Sott Shell Crab
£ 50

Crabstick £3.00

Fresh Yuna £5, 00
Prawn Katsu g4, 50
Shishamo Katsu 24 50
Yamago £3, 00

Eel Calitornian 4. 50
Shredded Veggie £3. 00

Crispy Duek in
Hoi Sin Sauce g4 50

Smoked Salmon £4. 00
Saimon and Avocado £5. 00

Cone shaped Nori stutted with Rice
and a variety of tillings

Sashimi

.gash

Fresh Salmon
6. 00

Mackerel
g4 50

Yako (Oetopus)
g4, 50

iy

imi Mix
£6. 50

g4, b0

Fresh or sem! raw.

Sasﬁ?m: Delxve
15, 95

£6. 50

Sashimi for 2
gl8.95

Sea Bass g4. 50

Sweet Shrimp gt 50

Hamaeh! (Yellow Yail) 9,00
Seared Yuna in Seasame Seed £6. 50
Seared Beet £t 50

Seared Salmon In Seasame Seed £6. (0
tka (Squid) £4.50

Seallop £6.50

tkura (Salmon Roe) £9, 00

Yobiko (Flying Fish Roe) £9.00
Hokh:ga: (Aretie Clam) 25, 00

Unt (Sea Urchin) £i13.45

Please allow extra time



St.Sushi Special Sushi Sets

9‘ :? &

\
12pc Kobe Set 18pe Dsaka Set 20pc Sa M_u)ro Set
PEIB 50 Png 50 3 PPS

Vegetaha.n Set )5pc Maki Set
£9. 50 £12. 50

.
Yemarizush! Platter Ninja Set Samural Set
£12.50 (4ppl or more) (4ppl oF more)
£57. 95 £67. 00

Vokoaa 'l
£28. 95

S,

pr:'. Salmon Set
£16.50

Shogun Set
(Gppl oF more)
£85. 00



