
 
 
 

TAKEAWAY MENU 
Available for Collection 

Wednesday 12:00 to 17:00 – Thursday to Saturday 12:00 to 19:00 
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Japanese 
  

   

 

Hurley House Signature Selection - 60 pieces  

Spicy Tuna Uramaki, Salmon Uramaki, Yellowtail 
Uramaki, Akami (Red Tuna) Nigiri, Sake (Salmon) Nigiri, 
Hamachi (Yellowtail) Nigiri, Suzuki (Sea Bass) Nigiri, 
Unagi (Grilled Eel) Nigiri, Akami (Red Tuna) Sashimi, 
Sake (Salmon) Sashimi, Hamachi (Yellowtail) Sashimi & 
Suzuki (Sea Bass) Sashimi 

£108.00 

Eggs Fish Gluten Mustard Sulphites Soya Sesame Seeds 

 
   

 

Sushi Sashimi Sentaku - 40 pieces  

Spicy Tuna Uramaki, Salmon Uramaki, Kappa Maki 
(Cucumber), Akami (Red Tuna) Nigiri, Sake (Salmon) 
Nigiri, Hamachi (Yellowtail) Nigiri, Suzuki (Sea Bass) 
Nigiri, Unagi (Grilled Eel) Nigiri, Suzuki (Sea Bass) 
Sashimi, Sake (Salmon) Sashimi, Akami (Red Tuna) 
Sashimi & Hamachi (Yellowtail) Sashimi 

£68.00 

Eggs Fish Gluten Mustard Sulphites Soya Sesame Seeds 

 

   

 

Sushi Sanjukan Moriawase - 30 pieces  

Spicy Tuna Uramaki, Salmon Uramaki, Kappa Maki 
(Cucumber), Sake (Salmon) Nigiri, Suzuki (Sea Bass) 
Nigiri, Hamachi (Yellowtail) Nigiri & Akami (Red Tuna) 
Nigiri 

£44.00 

Eggs Fish Gluten Mustard Sulphites Soya Sesame Seeds 

 

  

 

Tokujo Sashimi – 16 pieces  

Akami (Red Tuna) Sashimi, Sake (Salmon), Sashimi, 
Suzuki (Sea Bass) Sashimi & Hamachi (Yellowtail) 
Sashimi 

£39.00 

Fish Gluten Mustard Soya  
 

 

 

Sushi Shojin Mori (VG) - 22 pieces  

1 Asparagus Uramaki, 1 Kappa Maki (Cucumber) & 1 
Avocado Uramaki 

£20.00 

Gluten Mustard Soya Sulphites Sesame Seeds 
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Nigiri Jukan - 10 pieces  

Slices of raw fish on Sushi rice - 2 Akami (Red Tuna), 2 
Sake (Salmon), 2 Hamachi (Yellowtail), 2 Suzuki (Sea 
Bass) & 2 Unagi (Grilled Eel) 

£23.00 

Fish Gluten Mustard Sulphites Soya Sesame Seeds 

 

   

 

Wakatori Chicken  

96-hour marinated Baby Chicken in Ginger Miso, Pan-
fried & Roasted, served with Steamed Rice 

£27.00 

Gluten Soya Sulphites Sesame Seeds 

   

   

 

Saikyo Yaki Black Cod  

Miso Roasted Black Cod, Steamed Rice & Pickled Ginger £37.00 

Fish Soya Sulphites Sesame Seeds 
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Edamame (VG)  

Freshly steamed young soybeans in the pod, with 
Maldon sea salt flakes 

£5.00 

Soya Vegetarian      

 

 

 

Hurley House Salad (VG)  

Mixed Leaves, Asparagus, Japanese Radish & Wafu 
Dressing 

£11.00 

Gluten Mustard Soya Sesame Seeds Celery 

 

  

 

Squid Karaage  

Crispy Fried Squid, Lime & Green Chilli £12.00 

Molluscs Sesame Seeds Eggs 

 

 

 

Hurley House Spicy Fishcakes  

5 Black Cod Fishcakes, Lemongrass, Chilli, Lime Leaf, 
Crispy Panko & Yuzu Kosho Mayonnaise 

£16.50 

Crustaceans Eggs Fish Gluten Molluscs Sulphites  

 

 

 

Akami (Red Tuna) Sashimi  

Slices of raw red Tuna - 3 pieces £8.50 

Fish Gluten Mustard Soya    
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Sake (Salmon) Sashimi  

Slices of raw Salmon - 3 pieces £7.00 

Fish Gluten Mustard Soya    

       

       

 

Suzuki (Sea Bass) Sashimi  

Slices of raw Sea Bass - 3 pieces £9.00 

Fish Gluten Mustard Soya    

       

       

 

Hamachi (Yellowtail) Sashimi  

Slices of raw Yellowtail - 3 pieces £8.00 

Fish Gluten Mustard Soya    

       

       

 

Akami (Red Tuna) Nigiri Sushi  

Slice of raw red Tuna on Sushi rice - 2 pieces £7.00 

Fish Gluten Mustard Soya Sulphites   

       

       

 

Sake (Salmon) Nigiri Sushi  

Slice of raw Salmon on Sushi rice - 2 pieces £6.00 

Fish Gluten Mustard Soya Sulphites   
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Hamachi (Yellowtail) Nigiri Sushi  

Slice of raw Yellowtail on Sushi rice - 2 pieces £7.00 

Fish Gluten Mustard Soya Sulphites   

       

       

 

Unagi (Eel) Nigiri Sushi  

Slice of grilled eel on Sushi rice - 2 pieces £6.50 

Fish Gluten Mustard Sesame Seeds Soya Sulphites  

       

       

 

Tekka Maki - Tuna Hosomaki  

Traditional Sushi roll with Sushi rice and filling, wrapped 
in Nori seaweed - 1 roll (6 pieces) 

£9.00 

Fish Gluten Mustard Soya Sulphites   

       

       

 

Sake Maki - Salmon Hosomaki  

Traditional Sushi roll with Sushi rice and filling, wrapped 
in Nori seaweed - 1 roll (6 pieces) 

£9.00 

Fish Gluten Mustard Soya Sulphites   

       

       

 

Avocado Hosomaki (VG)  

Traditional Sushi roll with Sushi rice and filling, wrapped 
in Nori seaweed - 1 roll (6 pieces) 

£6.00 

Gluten Mustard Soya Sulphites Vegetarian   
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Kappa Maki - Cucumber & Sesame Seeds Hosomaki (VG) 

Traditional Sushi roll with Sushi rice and filling, wrapped in 
Nori seaweed - 1 roll (6 pieces) 

£5.00 

Gluten Mustard Sesame Seeds Soya Sulphites Vegetarian  

       

       

 

California Uramaki 

Crab meat, Mayonnaise, Avocado and Sesame Seeds 
Uramaki - 1 roll (8 pieces) 

£17.50 

Crustaceans Eggs Gluten Mustard Sesame Seeds Soya Sulphites 

       

       

 

Spicy Tuna, Spring Onions, Sriracha Mayonnaise & Sesame 
Seeds Uramaki 

New Style Sushi roll with filling and Nori seaweed, 
wrapped in rice - 1 roll (8 pieces) 

£10.50 

Fish Gluten Mustard Soya Sulphites   

       

       

 

Salmon, Avocado, Mayonnaise & Sesame Seeds Uramaki 

New Style Sushi roll with filling and Nori seaweed, 
wrapped in rice - 1 roll (8 pieces) 

£10.50 

Eggs Fish Gluten Mustard Soya Sulphites Sesame Seeds 

       

       

 

Yellowtail Uramaki 

Yellowtail, Asparagus, Jalapeno, Yuzu Kosho Mayonnaise 
& Red Tobiko Uramaki - 1 roll (8 pieces) 

£12.50 

Eggs Fish Gluten Mustard Soya Sulphites  
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Chirashi Uramaki 

Salmon, Tuna, Yellowtail, Yuzu Kosho Mayonnaise & Red 
Tobiko Uramaki - 1 roll (8 pieces) 

£10.50 

Eggs Gluten Mustard Soya Sulphites Fish  

     

       

 

Avocado, Mayonnaise & Sesame Seeds Uramaki (V) 

New Style Sushi roll with filling and Nori seaweed, 
wrapped in rice - 1 roll (8 pieces) 

£8.00 

Eggs Gluten Mustard Soya Sulphites Sesame Seeds  

       

       

       

HH Classics 

 

Hurley House Fish & Chips  

Beer Battered Cod, Tartare Sauce and Triple-cooked Chips £24.00 

Eggs Fish Gluten Sulphites Mustard   

       

       

       

 

Hurley House Cheeseburger  

Freshly prepared Black Angus Beef, with melted 
Lincolnshire Poacher Cheese, served with French Fries, 
Lettuce, Tomatoes, Gherkins and Caramelised Onions. 

£22.00 

Eggs Dairy Gluten Sulphites    
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PIZZAS 

 

Hurley House Margherita (V) 

72-hour Fermented Sourdough, Tomato Passata, Buffalo 
Mozzarella, Sundried Tomatoes, Basil, Oregano 

£15.00 

Gluten Dairy Soya Vegetarian    

       

       

 

Truffle & Porcini (V) 

72-hour Fermented Sourdough, Buffalo Mozzarella, 
Truffle, Porcini Mushrooms, Parmesan 

£23.00 

Gluten Dairy Soya Vegetarian    

       

       

 

Iberico Ham and Rocket 

72-hour Fermented Sourdough, Tomato Passata, 
Mozzarella, Iberico Ham,Rocket, Parmesan, Oregano 

£19.00 

Gluten Dairy Soya     

       

       

 

Pepperoni 

72-hour Fermented Sourdough, Tomato Passata, 
Mozzarella, Pepperoni, Spring Onion, Basil, Oregano 

£17.00 

Gluten Dairy Soya     

       

       

 

Seared Tuna 

72-hour Fermented Sourdough, Seared Tuna, Sesame 
Seeds, Sriracha Mayonnaise, Red Onion, Sundried 
Tomatoes, Rocket, Kizami Wasabi 

£22.00 

Eggs Fish Gluten Sesame Seeds Soya   
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Garlic Cheese (V)  

72-hour Fermented Sourdough, Creamy Garlic, Fior di 
Latte Mozzarella 

£8.00 

Gluten Dairy Soya Vegetarian    

       

       

Dessert 

 

Chocolate and Raspberry Gâteau  

Hazelnut Chocolate Spread with Fresh Raspberries £7.00 

Dairy Eggs Gluten Nuts    

       

Afternoon Tea 

       

 

Afternoon Tea for Two (Must be ordered before 10:00) 

    

Waterloo Cheese & Cucumber - Honey Roast Ham & Grain 
Mustard Sandwiches | Salmon Blini with Caviar | White 
Port Sausage Roll | Goat’s Cheese Tartlets | Lemon Polenta 
Cake | Crème Brulée | Vanilla Cream Swan Choux Bun | 
Macaron | Homemade Scones with Clotted Cream & 
Strawberry Conserve | Selection of Teas. 

 

 

£70.00 

Eggs Dairy Fish Gluten Mustard Milk Nuts Soya 

       

       

       

Drinks 

       

 

Beer - Asahi Super Dry  

(33 cl / 5.0%) - JAPAN £5.20 

Gluten Sulphites      
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Beer - Peroni, Gluten Free  

(33 cl / 5.1%) - ITALY £4.70 

Sulphites       

       

       

 

White Wine - Chablis (2019), Domaine de Vauroux 

(75 cl / 12.5%) - FRANCE £55.00 

Sulphites       

       

       

 

Red Wine - Umani Ronchi (2020) Montipagano Montepulciano 
d’Abruzzo 

(75 cl / 13.0%) - ITALY £47.00 

Sulphites       

       

       

 

Fentimans Rose Lemonade   

(27.5 cl) £3.00 

Sulphites       

       

 


