
204 Brick Lane, London E1 6SA
020 80753886 – info@3ake.co.uk

3AKE TASTE
£55 pp

EDAMAME
Spice, Salty or Plain
TARTARE DUO

Salmon and Tuna tartare
SASHIMI

3pcs Chef’s choice
EBI CREAM GYOZA

Homemade dumplings 3pcs
WILD MUSHROOMS

MAKI SELECTION
8pcs Chef’s choice

NIGIRI
2pcs Chef’s choice

PASSION FRUIT MOUSSE

ESSENTIAL
£39 pp

EDAMAME
Spice, Salty or Plain
TARTARE DUO

Salmon and Tuna tartare
SASHIMI

3pcs Chef’s Choice
MAKI SELECTION

8pcs Chef’s choice
NIGIRI

2pcs Chef’s choice
PASSION FRUIT MOUSSE

HEAT
£39 pp

EDAMAME
Spice, Salty or Plain

EBI CREAM GYOZA
Homemade dumplings 3pcs

WILD MUSHROOMS
MAKI SELECTION

8pcs Chef’s choice
NIGIRI

2pcs Chef’s choice
CHOCOLAT FONDANT

3AKE’s MUST TRY
EBI CREAM GYOZA £13
Homemade prawn dumplings 5pcs
CHICKEN  TERIYAKI £16
With truffle & potato cream
WAGYU(A4) CARPACCIO £25
With marinated tomatoes and 
wasabi dressing
WILD MUSHROOMS £13
Mixed mushrooms, 
tarragon and ponzu 

JUST ENJOY IT!

WHILE WAITING FOR SUSHI
SALMON TARTARE £13
With ponzu sauce 
TUNA TARTARE £17
With ponzu sauce 
EDAMAME £5
Plain, Salty or Spicy
MISO SOUP £5
With Tofu, chives and Wakame
SEAWEED SALAD £7
SALMON TERIYAKI £16
With homemade wasabi dressing

MAIN COURSES
BARA CHIRASHI £19
Medley of Fish, avocado and 
mango over sushi rice 
BEEF SHOGAYAKI £16
Sliced beef in honey, soy and ginger sauce 
white rice and mixed veggies

PLATTERS
SALMON LOVERS (20pcs) £29
6pcs hosomaki, 12pcs maki, 2pcs nigiri 
TUNA LOVERS (20pcs) £32
6pcs hosomaki, 12pcs maki, 2pcs nigiri 
CRUSTACEAN LOVERS (20pcs) £29
6pcs hosomaki, 12pcs maki, 2pcs nigiri 
2450 D.I.Y. (15pcs) £24.5
Choose: 1 hosomaki(6pcs), 1 maki(4pcs), 
1 nigiri(2pcs) and 1 sashimi(3pcs)

Chef’s Selection
NIGIRI PLATTER

7 PIECES
£26

SASHIMI PLATTER
12 PIECES

£32

MAKI PARTY
40 PIECES

£55

We cannot guarantee the absence of any traces of nuts or other allergens. Please advise a member of  staff if you 
have any dietary requirements. A 12.5% discretionary service charge will be added to your bill 

SAKE PARING £20 SAKE PARING £27 SAKE PARING £20
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URAMAKI (8PCS)
SPICY SALMON £12
Tartare, spicy mayo, shichimi, chili strands
SPICY TUNA £12
Tartare, spicy mayo, shichimi, chili strands
EBITEN £10
Crunchy prawn, Japanese mayo, teriyaki
RAINBOW £15
Crunchy Prawn, Japanese mayo, mixed fish carpaccio and 
Teriyaki sauce
CALIFORNIA £10
Crab legs, avocado, cucumber and spicy mayo
SALMON & AVOCADO £10
TUNA & AVOCADO £11
CREAM CHEESE £10
Steamed salmon, cream cheese and Teriyaki sauce
FULL VEGAN £8
Tofu, mango, cress, shichimi and pickled red onions
SEAWEED MAKI £8
Avocado, cucumber and seaweed salad

SPICY EBITEN £12
Crunchy prawn, spicy mayo, avocado,
salmon carpaccio, Sriracha and Teriyaki Sauce
SALMON NEST £15
Tartare, avocado cream cheese hosomaki in 
Kataifi pastry and kimchi mayo
TUNA NEST £15
Tartare, Tobiko, avocado hosomaki in 
Kataifi pastry and Kimchi mayo
SAMPA £15
Crunchy prawn, mango, cream cheese 
seared salmon carpaccio, 
Gazpacho and Teriyaki sauce
BERRY £15
Steamed salmon, cream cheese, 
strawberry and Teriyaki sauce
HAMACHI & TRUFFLE £15
Yellowtail, Asparagus, Avocado, 
Lemon zest and Truffle oil 
SUPER SEA £19
Salmon, avocado, tuna carpaccio, 
Amaebi and Tobiko
GOLDEN BLACK DRAGON £39
Crunchy prawn, truffle dressing, 
Salmon carpaccio on black rice and gold sheets

Chef’s Creations

SASHIMI (3PCS)
SALMON £8
MACKEREL £7
SEA BASS £9
SEA BREAM £9
TUNA £11
SCALLOPS £11
YELLOW TAIL £11
AMAEBI £11

NIGIRI (2PCS)
SALMON £8
MACKEREL £7
SEA BASS £9
SEA BREAM £9
TUNA £11
SCALLOPS £11
YELLOW TAIL £11
AMAEBI (SWEET PRAWN) £11
PRAWN (STEAMED) £7
EBITEN (CRUNCHY) £8

HOSOMAKI (6PCS)
SALMON £6
MACKEREL £6
SEA BASS £6
SEA BREAM £6
TUNA £7
YELLOW TAIL £7
PRAWN (STEAMED) £6
AVOCADO £5
MANGO £5
CUCUMBER £5

SWEETS
CHOCOLATE FONDANT £7
CHEF’S SPECIAL £7
Ask your Waiter

Vegan
Gluten Free
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We cannot guarantee the absence of any traces of nuts or other allergens. Please advise a member of 
staff if you have any dietary requirements. A 12.5% discretionary service charge will be added to your bill 


