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TEMAKI
THE TEMAKI 25 WAGYU TRUFFLE 25
akami, otoro, caviar A4 wagyu, fresh black truffle
OTORO TUNA 15 SALMON AVOCADO 10
spring onion tempura flakes
AKAMITUNA - 12 PRAWN TEMPURA 10
Temaki soy, wasabi spicy mayo, cucumber, spring onion
LOBSTER 18 SPICY TROUT 10
egg yolk, miso, citrus ikura, cucumber, shiso, sesame
SEARED SALMON TRUFFLE 15 BBQ EEL 10
fresh truffle, toasted kewpie, chives bbq sauce, cucumber
BAKED SCALLOP —_— 12 SEASONAL MUSHROOM (v) ———— 8
Temaki chilli sauce, kewpie spring onion
CRISPY CHILLI SEA BASS ——Mm—— 12 MISO AUBERGINE (v) —_— 7
yuzu kosho, spring onion spring onion, sesame

TEMAKI SETS

AKAMI TUNA AKAMI TUNA
AKAMI TUNA SPICY TROUT LOBSTER
SPICY TROUT OTORO TUNA SPICY TROUT
PRAWN TEMPURA PRAWN TEMPURA OTORO TUNA
BBQ EEL BBQ EEL PRAWN TEMPURA
BBQ EEL
36 42 52
SMALL PLATES
SLIDERS 40 CRISPY RICE 14|20 30
A4 Wagyu, quail yolk spicy salmon | akami tuna | wagyu
A4 WAGYU TATAKI 35 SOFT SHELL CRAB SANDO ———— 22
garlic ponzu & chips
MONKFISH KARAAGE ——— 20
SEARED CHUTORO 26 spicy mayo
truffle ponzu
GYOZA
YELLOWTAIL SASHIMI ——————————— 20 see board 1o
jalapeno sauce
GRILLED AUBERGINE (v) —— 10
BUTTERFISH SASHIMI  —M——— 18 sesame dressing
crispy shallots, ponzu
Y MISO SOUP (v) 5
TROUT TATAKI 14
Temaki soy, shichimi SEAWEED SALAD (v) ——— 6
TEMPURA 91219 HOMEMADE PICKLES (v) ——— 6

vegetable (v) | prawn | soft shell crab

A discretionary 12.5% service charge will be added to your bill
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TEMAKI

WINES

An extended cellar selection is available upon request.

WHITE RED
Sofiadora Macabeo 8|48 Podere Montepulciano d'Abruzzo, 9|52
Airén and Macabeo (Organic) Umani Ronchi - Sangiovese
Babich Family Reserve Marlborough — 10 | 62 Chateau de Parenchere, Bordeaux 10 | 55
Sauvignon Blanc (Organic) Supérieur - Merlot Blend
Gavi di Gavi La Meirana, Broglia —— 1270
Cortese Conde Valdemar Rioja Reserva 1279

Tempranillo Blend
SPARKLING ROSE
Ca' del Console Prosecco Extra Dry — 12| 60 Lady A, Grenache 11|65
Champagne Drappier Carte d'Or Brut — 19| 111

COCKTAILS

Hojicha & Black Sesame Manhattan 15 Matcha Punch 15
Yuki Nori Margarita 15 Cucumber Hinoki Honey Gimlet —— 15
Yuzu & Sakura Sour 15 Tokyo Dirty Martini 15
BEER SAKE SPRITZ
Asahi [ Yuzu & Elderflower Spritz —— — 9
Kirin Ichiban 7 Lychee & Green Tea 9
Asahi 00 Alcohol 6 ICED TEA & SODA

Matcha Vanilla Oat Milk —— 6
SOFT Sencha Green Apple Mint ——— ¢
Still 7 .

HOjicha Orange Peel Lemon Honey 6
Sparkling 7 Pandan Lime 6
Coke | Diet Coke 5 Cucumber Yuzu Peel 6
Ginger Ale 5 Strawberry Shiso 6
Juice 5 White Peach Ginger 6



	THE TEMAKI
	akami, otoro, caviar

	OTORO TUNA
	spring onion

	AKAMI TUNA
	Temaki soy, wasabi

	LOBSTER
	egg yolk, miso, citrus
	SEARED SALMON TRUFFLE
	fresh truffle, toasted kewpie, chives


	BAKED SCALLOP
	Temaki chilli sauce, kewpie

	CRISPY CHILLI SEA BASS
	yuzu kosho, spring onion

	WAGYU TRUFFLE
	A4 wagyu, fresh black truffle

	SALMON AVOCADO
	tempura flakes

	PRAWN TEMPURA
	spicy mayo, cucumber, spring onion

	SPICY TROUT
	ikura, cucumber, shiso, sesame

	BBQ EEL
	bbq sauce, cucumber
	SEASONAL MUSHROOM (v)
	spring onion
	MISO AUBERGINE (v)
	spring onion, sesame


	TEMAKI SETS
	AKAMI TUNA
	SPICY TROUT
	PRAWN TEMPURA
	BBQ EEL
	AKAMI TUNA
	SPICY TROUT
	OTORO TUNA
	PRAWN TEMPURA
	BBQ EEL
	AKAMI TUNA
	LOBSTER
	SPICY TROUT
	OTORO TUNA
	PRAWN TEMPURA
	BBQ EEL

	SMALL PLATES
	SLIDERS
	A4 Wagyu, quail yolk

	A4 WAGYU TATAKI
	garlic ponzu & chips

	SEARED CHUTORO
	truffle ponzu

	YELLOWTAIL SASHIMI
	jalapeño sauce

	BUTTERFISH SASHIMI
	crispy shallots, ponzu

	TROUT TATAKI
	Temaki soy, shichimi

	TEMPURA
	vegetable (v) | prawn | soft shell crab
	9 | 12 | 19

	CRISPY RICE
	14 | 20 | 30
	spicy salmon | akami tuna |  wagyu


	SOFT SHELL CRAB SANDO
	MONKFISH KARAAGE
	spicy mayo

	GYOZA
	see board
	GRILLED AUBERGINE (v)
	sesame dressing
	MISO SOUP (v)
	SEAWEED SALAD (v)
	HOMEMADE PICKLES (v)


	WINES
	WHITE
	SPARKLING
	RED
	ROSE
	COCKTAILS
	BEER
	SOFT
	SAKE SPRITZ
	ICED TEA & SODA

