
SHARING MENU FOR 4 
Can’t decide what to order? Dine on our Chef's selection of delicious dishes, 

featuring stunning Sushi, Asian Tapas, and Sides. Dishes are served to share as 

they’re ready from the kitchen. Sample menu below shows all the dishes that would 

be served for a group of 4 guests. Menu subject to change and varies between 

locations. 
 

 

SUSHI  
Strawberry Sushi with Beetroot Mayo (v) (GF) - Mango, beetroot, & little gem roll, 

topped with cream cheese & slice of strawberry. 10 pieces. 

 

Spicy Tuna Gunkan (GF) – Tangy tuna, sesame, & pea shoots, served with sriracha. 

 

Rainbow Roll (GF) - Fresh Scottish salmon, mackerel, tuna & avocado delicately 

rolled around a crab stick. All the colours of the rainbow (well, most of them…) 

 

Red Dragon Roll (v) (ve) (GF) - Red peppers, crunchy cucumber and smooth 

avocado. The vegetarian sibling to our Dragon Roll. 8 pieces. (Vegan) 

 

Salmon Tataki with Lime Marmalade (GF) - Scottish salmon, topped with ponzu 

dressing, and tart lime marmalade. 9 pieces. 

 

ASIAN TAPAS  
Potato & Beef Korroke - Japanese croquettes covered in crispy panko, with a potato 

& beef filling, and sweet-savoury Tonkatsu dipping sauce. 

 

Wakame Seaweed Salad (v) (ve) (GF) - Seaweed, daikon, avocado, tomato, carrot 

and onion, in a sesame dressing. (Vegan) 

 

Chicken Tsukune - Japanese seasoned chicken meatball skewers served with a 

savoury tare sauce. 

 



Yuzu Pork Belly (GF) - Pork belly drizzled with a more-ish yuzu dressing. 

 

Beef Gyoza Mango & Papaya Salad - Juicy beef gyoza with a mango, papaya & 

red onion salad. 

 

Bang Bang Cauliflower (v) (ve) - Cauliflower florets tossed in a sweet and spicy 

sauce. 

 

LARGER DISHES 
Yakisoba Chicken Noodles (GF) - Chinese-style buckwheat noodles, chicken, and 

vegetables tossed in a light but tangy sauce. 

 

Vegetable Singapore Noodles (V) - Our vegetarian take on this classic South-East 

Asian dish. 

 

DESSERT 
Chocolate & Cinnamon Churros (v) - Delicious crispy churros with chocolate sauce, 

dusted with cinnamon, and served with coconut ice cream. 

 


