tuna 9.8

fatty tuna 15.2
salmon 8.4
yellowtail 9

sea bream 7
turbot 6.8
scallop 7.8

squid 6

octopus 6.6
jumbo sweet shrimp 9.4
shrimp 6

fresh water eel 8
salmon roe 7
sweet omelette 4

half lobster sashimi 21.6

cucumber 4.5
ginger, cucumber and avocado 4.8
tuna 7

fresh crab, avocado and tobiko 10.4

selection of vegetarian nigiri and maki sushi

chef's selection 9 pieces, 6 variations 9.8

a selection of nigiri sushi
chef's selection 6 pieces 23.2

chef's selection 9 pieces 34.2

mixed sashimi selection
chef's selection 4 variations 31

chef's selection 7 variations 53.8

salmon, avocado, tenkasu and kizami wasabi 9.6

avocado, asparagus, ginger, shiso, cabbage, cucumber and carrot 6.8

tenkasu, pickled gobo and wasabi mentaiko sauce 11.2

soft shell crab, chilli mayonnaise, cucumber and wasabi tobiko sauce 12.9

tuna, homemade chilli miso and yuzu tobiko 10.4

spicy yellowtail with sansho pepper, avocado and wasabi mayo 12.5

prime tuna and finely diced spring onions 14.8

mixed seafood selection with avocado, cucumber and gobo 10.8

grilled fresh water eel with avocado, sweet omelette and gobo 12.6

lobster and avocado maki with shiso 21.6

handrolls available upon request

dishes are prepared in three separate areas:

the principal kitchen, the sushi bar and the robata grill

rather than offering individual starters and main courses,
zuma serves dishes that are designed for sharing and

are brought to the table steadily and continuously

throughout the meal
your server will be happy to provide
explanations and assist you in choosing a menu
owing to westminster council planning restrictions, guests are
required to leave the premises by midnight

we apologise for any

inconvenience and thank you for your cooperation

please respect our neighbours by leaving zuma quietly

an optional 15 % service charge will be added to your bill



signature 86 premium 128 freshly seared wagyu sirloin tataki with black truffle ponzu 40.5
wagyu beef tartare with black truffle 30.5
(160g) pure breed japanese wagyu A4 with yuzu tahoon and
chilli daikon ponzu

ribeye 98 sirloin 98
crab salad with sesame dressing, japanese mizuna and tobiko 24 australian wagyu tomahawk 9+ MP

chu toro tartare with miso bun and white truffle 65
add 30g oscietra caviar 95, 30g beluga caviar 258
crispy mazara prawn with red chilli sour dashi and onions 26.8

roasted pumpkin and hazelnut flourless cake with coffee ice cream 9 marinated black cod wrapped in hoba leaf 39

barley miso marinated baby chicken, oven roasted on cedar wood 22.2
roasted lobster with green chilli and garlic hojiso butter 48
grilled chilean sea bass with green chilli, ginger dressing 35.2

steamed soybeans with sea salt 4.7

stir fry soybeans with chilli, garlic and ginger 4.9 rib eye steak with wafu sauce and garlic crisps 25.7

crispy fried squid with green chilli and lime 11.6 spicy beef tenderloin with sesame, red chilli and sweet soy 26.2

fried soft shell crab with wasabi mayonnaise 13.9

homemade pickles 4.3

miso soup with tofu, wakame and spring onion 5
P ! pring shiitake mushroom and shiso tempura with truffle ponzu 12.6

spicy lobster miso soup 8.8

assorted vegetables 9.8

tiger prawn 16.9

prawn and vegetables 13.2

seaweed salad, apple wafu and grilled lotus root 11.2 shrimp tempura with shiso and citrus mayonnaise 16.2

fried tofu with avocado and japanese herbs 12.8
zuma salad with asparagus, tomatoes and barley miso dressing 10.2

warm eggplant with sweet miso and bonito flakes 8.9
king crab with ponzu lime butter 48

jumbo tiger prawn with yuzu pepper 25
salmon fillet with teriyaki sauce and sliced pickled cucumber 16.8

. ) sea bass with burnt tomato and ginger relish 17.3
steamed spinach with sesame sauce 6.9

tartare of salmon and tuna with oscietra caviar 28.5

add 30g oscietra caviar 95, 30g beluga caviar 258

sliced yellowtail with green chilli relish, ponzu and pickled garlic barbecue beef short rib with nashi pear and spiced cashew nuts 25.5
seared salmon with lime shiso soy 11.6 spiced lamb (2 chops), hatcho miso tofu 15.8

sliced seared tuna with chilli daikon and ponzu sauce 14.8 duck breast spiced with chilli, ginger and sake 25.6

thinly sliced sea bass with yuzu, truffle oil and salmon roe 13.5 iberico pork with yuzu koshu and black pepper 27

rib eye steak (300g) with daikon ponzu 38.8
sirloin steak (2509) fresh wasabi and yuzu tahoon 32.5

chicken wings with sake, sea salt and lime 6.4

beef skewers with soy, garlic, ginger and ancho chili 8.8 baked idaho potato with shiso and lime butter 9.8
chicken skewers with baby leek 6.8 shiitake mushroom with garlic and soy butter 6
scallops with ume boshi, shiso and mentaiko asparagus with wafu sauce and sesame 7.4

tenderstem broccoli with shiso butter and panko bread crumbs 6.9

for information on allergens or any dietary requirements please ask your

waiter for assistance



