
STURGEON CAVIAR 
Tin 10g.
Caviar and Sake pairing.  

 £29
 £44

OMAKASE 6pcs 
( Seasonal ) 
"I leave it up to you" 
Let the Chef surprise you.

£39

£12 
£12
£12
£16
£16
£16

Salmon.
King prawn.
Unagi.
Dorset scallops.
Balfego Bluefin tuna.
Chef selection.

SASHIMI LOVERS ! 3pcs

£16
£17
£18

£17
£16
£18 
£18

CALIFORNIA 6pcs
Philadelphia salmon, mango.
Dorset crab meat, bonito tuna.
King prawn in tempura with
salmon or tuna, crab, unagi.
Ebi King prawn, goma wakame. 
Glazed unagi kabayaki tempura.
Balfego Bluefin tuna. 
The Chef’s Little Treasure.

£17

£16

£17 
£18
£17
£18
£18

FUTOMAKI 6pcs   
Salmon tartare in tempura with 
bonito flakes.
Grilled salmon in teriyaki,
philadelphia and mango.
Dorset crab tempura, bonito. 
Dorset scallops tempura, tobiko.
Soft shell crab tempura, sanshio.
Balfego Bluefin tuna in tempura.
The Chef’s Little Treasure.

£4
£4
£5
£6
£7
£7

Salmon sake tartare, tobiko.
Glazed unagi kabayaki.
Dorset crab, sake.
Dorset scallops, tobiko, sanshio.
Balfego Bluefin tuna.
The Chef’s Little Treasure.

GUNKANMKI 1pcs

£4 
£5
£4
£4
£6
£7
£7

Salmon, lime, teriyaki.
Seared salmon belly. ( Seasonal ) 
Glazed unagi kabayaki.
King prawn, goma wakame.
Dorset scallop, tobiko, sanshio.
Balfego Bluefin tuna
The Chef’s Little Treasure.

N I G I R I  1pcs 

TEMPURA & JAPANES PICKLES
£7
£9
£9
£9

King prawn & Tuna bonito.
Dorset scallops. 
Soft shell crab. 
Tuna sake. 

OTSUMAMI - Not only Sushi!
Edamame wi th sesame seeds,
shichimi togarashi, teriyaki.VG.
Tsukemono, Japanese pickles.VG.
Kanpyo, dried shavings of the fruit 
from a type of butternut squash.VG.
Goma wakame seaweed. VG
Miso soup with inari tofu, goma
wakame, tuna bonito.

£5

£5

£6
£5
£6
    

WORLD SUSHI SKILLS INSTITUTE ADVISER  
AWARDED BY THE JAPANESE GOVERNMENT

Menu
a r t s u s h i . c o . u k


