
GROUP MENUS



ICHI-BAN MENU

STARTERS
EDAMAME. Soya beans with sea salt

SHAKE TATAKI. Salmon, kizami wasabi & ponzu

K ARA AGE. Chicken & pickled red onion with wasabi caesar

SUSHI 
NIGIRI SHAKE YAKI. Seared salmon

NIGIRI MAGURO. Yellowfin tuna

NIGIRI ABOK ADO. Avocado, yuzu-kosho & sesame

CRISPY EBI. Tempura shrimp, avocado, spicy sauce &  
tsume soya

SPICY TUNA. Tuna, cucumber, spicy sauce, masago, kataifi 
 & herbs

RICE PAPER. Duck, pickled red onion, avocado & coriander  
served with goma

STICKS 
BUTA YAKI. Organic free-range pork with yuzu-miso

SHAKE TERIYAKI. Salmon, teriyaki & spring onion

TSUKUNE. Chicken meatballs & teriyaki

DESSERT
One per person. Ordered on the day – selection subject to 
availability

1455 kcal | £41 per person

Adults need around 2000 kcal a day.



NI-BAN MENU
STARTERS
BROCCOLI. Grilled in supreme soy, served with spicy goma

EBI BITES. Tempura shrimp, miso aïoli, chilli, lime & coriander

K ANI KOROKKE. Crab croquettes with wasabi caesar

TUNA TARTARE. Tuna, avocado, sesame, miso, yuzu,  
spring onion and crispy flat bread

SHAKE CARPACCIO. Salmon, miso aïoli, trout roe, chives, 
daikon & lime marinade

SUSHI
NANBAN. Chicken, avocado, kataifi, coriander & spicy  
yuzu-kosho

PINK ALASK A. Salmon, avocado, cream cheese & lumpfish roe

EBI PANKO. Tempura shrimp & spicy sauce, topped  
with avocado

HELL’S KITCHEN. Tempura shrimp, avocado & spicy sauce, 
topped with tuna & barbecue

STICKS
YAKI YAGI. Goat’s cheese with cured ham

TSUKUNE CHILI. Chicken meatballs, chilli dip, teriyaki &  
spring onions

HOTATE BACON. Scallops & bacon with miso herb butter

DESSERT
One per person. Ordered on the day – selection subject 
to availability

1547 kcal | £49 per person
Adults need around 2000 kcal a day.



STARTERS 
EDAMAME. Soya beans, grilled with soya & sesame

HOTATE KATAIFI. Scallops, miso aïoli, trout roe, kataifi &  
shiso cress

WAGYU BITES. Wagyu tartare with shiso, spring onion and 
kizami wasabi on toasted bread

TUNA TATAKI. Seared tuna, yuzu-kosho, wafu dressing,  
soya sesame and daikon cress

HIRAMASA KATAIFI. Hiramasa, kataifi, chives, shiso, truffle oil 
& ponzu

SHAKE TATAKI. Salmon, daikon, cress, kizami wasabi & ponzu

SUSHI 
AK A EBI HOUSE ROLL. Argentinian red shrimp, spicy 
gochujang, avocado, snow peas, miso aïoli & trout roe

HELL’S KITCHEN. Tempura shrimp, avocado & spicy sauce, 
topped with tuna & barbecue

EBI PANKO. Tempura shrimp & spicy sauce, topped with 
avocado

STICKS 
GINDARA NO MISO. Black cod & miso

AIGAMO TSUKUNE. Grilled duck meatball with egg yolk in 
supreme soya

DESSERT
One per person. Ordered on the day – selection subject  
to availability

1270 kcal | £57 per person

Adults need around 2000 kcal a day.

SAN-BAN MENU



STARTERS 
EDAMAME. Soya beans with spicy miso

KARAAGE. Chicken, pickled red onion & wasabi caesar 

BROCCOLI. Grilled in supreme soy, served with spicy goma.

STICKS 
ERINGI. King oyster mushroom & miso herb sauce

BUTA YAKI. Free-range pork with yuzu-miso

TSUKUNE CHILI. Chicken meatballs, chilli dip, teriyaki &  
spring onions

YAKI YAGI. Goat’s cheese with cured ham

AIGAMO TSUKUNE. Grilled duck meatball with egg yolk in 
supreme soy

DESSERT
One per person. Ordered on the day – selection subject  
to availability

1376 kcal | £36 per person

Adults need around 2000 kcal a day.

YAKITORI MENU



STARTERS 
SEAWEED SALAD. Seaweed, daikon, snow peas, cucumber  
& sesame dressing

KINOKO KATZU. Blue oyster mushroom with soya panko,  
lime & chilli dip
GREEN TARTARE. Grilled broccoli marrow, ginger, yuzu, 
avocado, coriander & lotus chips

SUSHI
MAMMA MIA. Avocado, cucumber, soya sesame & chives

NIGIRI INARI. Tofu with ginger 

NIGIRI NASU ABURI. Seared aubergine with fermented  
green chilli & yuzu

NIGIRI AKA PIMAN. Grilled red pepper & yuzu-kosho

STICKS
IMO YAKI. Sweet potato, coriander cress & teriyaki

MATR CHILLI. MATR Fungi food, chilli dip, teriyaki 
& spring onions

DESSERT
One per person. Ordered on the day – selection subject  
to availability

1091 kcal | £30 per person

Adults need around 2000 kcal a day.

YASAI MENU



DESSERTS 

Adults need around 2000 kcal a day.

One dessert per person included on each menu.

MATCHA FINANCIER 
Marzipan, matcha & dark chocolate | 174kcal

GATEAU MARCEL  
Topped with chocolate pearls | 194kcal 

WHITE CHOCOLATE PANNA COTTA  
Topped with liquorice & raspberry foam | 167 kcal

CRÈME BRÛLÉE 
With vanilla | 173 kcal

ICE CREAMS & SORBETS 
Please ask your server about our available flavours.



All prices are inclusive of VAT. 

An optional service charge of 12.5% will be added to your bill. Every penny is distributed to the team.

0
5.20

23

sticksnsushi.com

Feel free to contact us if you have any questions
Telephone: 020 3141 8840 or contact@sticksnsushi.com

https://sticksnsushi.com/en

