e Starter ® Nigiri (2 pieces/portion)

1. Edamame (V) 4.9 22. Salmon 4.9 26. Squid 4.9 30. Omelette (£/M/C) 4.5 34. Sweet Prawn 5.5

2. Spinach (//S/C) 4.9 23. Mackerel 4.9 27. Scallop 5.9 31. Boiled Prawn 4.5 35. Inari Tofu (C) 4.5

3. Salmon Salad (5/C) 8.5 24. Octopus (C) 4.9 28. Clam 4.9 32. Tuna 5.5 36. Yellow Tail 5.5
revlt 4. Tuna Tataki (6pc5) () 109 25. Flying Fish Roe 4.9 29. Seabass 5.9 33. Eel (C) 5.5

cex 5. Salmon Tataki (6 pcs) (C) 8.9
6. Spring Roll (5 ycs) (V//C) 5.5 ¢ Hand Rolls
7. Takoyaki (4 pcs) (C/E) 6.5

e Special Rolls

52. Tuna Cucumber (S) 5.9 57. Prawn Mango Cucumber (S/f) 4.9

8. Satay Chicken (2 pcs) (P/S/E/C) 7.5 ) ) 66. Sushi Café Roll (5 ycs) (C/F) Fresh crab meat, salmon, heese, bread crumb  12.9

y . p s3. Tuna Sprlng Onion (5) 5.9 S8, AsparagusTempura SIEVIC) 4.9 ushi Café Roll (5 pcs) (C/E) Fres c.ra mea éa mo.n cream cheese, bread crum |
9. Dumpling (C/S) (4 pcs) 67. Green Dragon (8 pcs) (G/F) Wasabi mayonnaise, flying fish roe, prawn tempura,ﬁ\ﬁ(e:ad?,zsgck soya, tempura

hicl bl 54. Yellow Tail Spring Onion (5) 6.5 59. Radish Avocado Cucumber (5///C) 4.5 '
(Chicken or Vegeta e) 7.5 68. Volcano Maki (8 pcs) (G/E/M) Seared Eel, leeks, bonito flakes, eel sauce, avocado & mayonnaise, cucumber 12.9
10. Prawn Dumpling (C) (4 pcs) 8.5 55. Spicy Salmon Avocado (S/F/C) 4.9 \’\6"”\‘\' 6o. Prawn Tempura (5/£/C) 5.5 69. Rainbow Roll (8 pcs) (F) Spicy mayonnaise, flying fish roe, seabass, salmon, tuna, prawn, avocado  12.9
11. Sashimi Salad (F/C) 10.9 56. Spicy Scallop Flying Fish Roe (S/£/C) 6.5 next 61. California (F) 5.5 70. Spider (5 pcs) (G/E) Soft shell crab, flying fish roe, mayonnaise, avocado, cucmber, lettuce  12.9
12. Seaweed Salad (//S/C) 6.9 . 71. Spicy Tuna (6 pcs) (E/S) Spicy mayonnaise, tuna 6.9
13. Mix Starter (C/S) 17.5 ® Regular ROHS (6Pl€C€S) 72. Spicy Salmon Avocado (5 pcs) (C/E)  Spicy mayonnaise, salmon, avocado, kizami wasabi, tempura flake 7.5
. b b d . . 73. Prawn Tempura (6 pcs) (C/E/S) Prawn tempura, mayonnaise, asparagus 6.9
14. Mix Fl‘y(E/C) 14.5 42. Cucumber (V/5) 3.5 46. Cucumber & Avocado (1) 3.5 50. Sprlng OnionTuna 4.5 74. California (6 pcs) (E) Fresh crab meat, prawn, mango, cucumber, avocado,flying fish roe 8.5
e Sashimi (3 SllC@S) 43. Pickled-radish () 3.5 47. Salmon 3.9 51. Spring Onion Yellow Tail 5.9 75. Eel (5 pcs) (G/S) Cucumber, tempura flakes, avocado, kizami &eels 8.5
pring
. 76. Fried Yellow Tail (6 pcs) (C/E/S) Spicy mayonnaise, fried yellow tail, spring onion 7.5
44. Natto (V/C) 3.5 48. Squid Natto (C) 3.9 ied Yell il

15. Tuna 7.9 77. Fried Tuna (6 pcs) (G/E/S) Fried tuna, spicy mayonnaise, spring onion 6.9
16. Salmon 6.9 45. Avocado (1) 35 49. Tuna 4.5 78. Fried Salmon (6 pcs) (G/E/S) Fried salmon, spicy mayonnaise, spring onion 6.5

. 79. Futomaki (5 pcs) (G/E) Eel, prawn, omelet, cucumber & pickle radish 8.9
17. Yellow Tail 8.5 p p p

Chef Selection of Sashimi 80. Vegetable Futomaki (5 pcs) (/) Cucumber, avocado, pickle radish 5.9

18. Sca110p 7.5 (3 slices each kmds) Sushi Platter Selection of N1g1r1 81. ABuri Eel Maki (8 pcs) (G/S) Seared eel, avocado, cucumber, crab meat & stick soya sauce  12.9

19. Mackerel 5.9 %’scénlﬂ;%/lg Sllazlglon Maki (8 pcs) (G/E/S) Seared salmon, tempura prawn, avocado, tempura flake, cucumber &

62. Spring (C)

o . o ) 83. Crunchy Spicy Tuna Maki (8 pcs) (C/E) Spicy mayonnaise, cucumber, tuna & tempura flake 8.9
4 house rolls, 8 nigiri, 4 kinds sashimi 8 slices  51.5

20. Seabass 6.5

21. Sweet Prawn 37.3 Kinds of Sashimi 19.9 63. Summer (0) 84. Crunchy Spicy Salmon Maki (8 pcs) (C/E) Spicy mayonnaise, cucumber, slamon & tempura flake 8.5
' (65slices) 5.9 ‘ ' 3 house rolls, 6 nigiri, 4 kinds sashimi 8 slices  42.5 40. 10 Kinds Oleglrl @) 19.9 85. White Tiger (8 pcs) (C/E/S) Mayonnaise, cucumber, flying fish roe, seabass, prawn tempura  12.9
Allergen Code 38. 4Kinds of Sashimi 24.5 64. Autumn (C) 41. 14 Kinds of Nigiri (C) 23.5 86. Cha Cha Roll (8 pcs) (C/E/S) Cucumber, fried leek, crispy duck, sesame, salad, special sauce 8.5

2 house rolls, 4 nigiri, 3 kinds sashimi 6 slices  31.5

S - Sesame 39. 7Kinds of Sashimi 36.9 és. Winter () 87. Phoenix Roll (8 pcs) (C/F) Yukari powder, prawn katsu, cucumber, avocado, yukari sauce 8.5

Z:};eanut gt‘_h;(zode 1 house roll, 3 nigiri, 2 kinds sashimi 4 slices  20.9 . 88. Soft Shell Crab Roll (8 pcs) (G/S) Soft shall crab, tobiko, cucumber, avocado, mayonnaise  12.9
ﬂ{? uten . neW- 89, Salmon Avocado (6 pcs) (S) Salmon and avocado 5.9

M - Milk V - Vegetarian )

e 90, Tuna Avocado (6 pcs) (S) Tunaand avocado 6.9

Reservation 02072287011 555 Battersea Park Road, London, SW113BL www.sushicafe.co.uk




® Bento Set Meals (served with miso soup & salad)

* All miso soup contain gluten

2. Sushi Sashimi Bento (C/S) 4 nigiri,
f{?ndssas imi6srirc‘ese 17.5( [S) 4 nigiri,3

1%3. Sashimi Bento (C/S) 3 kinds sashi(rsni 9
S .

ices, servied with plain rice 16.5
134. Nigiri Bento (C/S) 8 kinds nigiri and
seawee%sa ad. 14(.9 ) &

135. Tuna Salmon Sushi Bento ;_C/S) 2 kinds
nigiri 4 pieces, 2 kinds sashimi 6 slices and
seaweed salad.  17.5

136, Tempura Sashimi Bento (C/E/S) 3 kinds
s3ashi iélta'f‘iaes, prawn & v g,eta(b/e {e)m%)ura
wi

serve umplings andfice. 17.5

147. Te_riélakf Bento (C/S) Any 2 kinds of

teriyaki ( hic<en/sa!mon/tuna/to u) served
with dumplingsand rice.  17.5

148, Salmon Set (C ieces nigiri, 6 slices
sgshimiand“maﬁi(ro/lgl? 3%)8.9 &

149. Mix Fry Bento (G/E/S) P katsu,
cﬁ&%nﬂagm pum pgdé s/eavedrevv?/t% : u?rL]lplmgs
andrice.  17.5

150. Spicy Set (G/S) Sal doroll t
5 n%g@ﬁé /S). Salmon avoca orob uq?

cucu nd chicken katsu CUCﬁm erro
with spicy mayonnaise.( 6 pieces each) 13.9

Donburi (served with miso soup & salad)

137. Mackerel Salt Bento (C/S), Crilled
n_%gc«ere vvit% saﬁt served \/\sit{w ziumpﬁngs and @
rice 13.9

138.

ac er%ITe_rigyaki Bento (C/S) Crilled
Mmackere with teriyaki sauce served wit
umplings and rice. 13.9

13?. Salmo Te_rigra_ki Bento (C/dS) _%ﬂlled
salmon wit temy \<{sauce served wit
dumplings and rice. 13.9

1%0. Chickehn Teriyaki Bento (C/£/S) Crilled
chicken with teriyaki sauce served with
dumplings and rice. 13.9

141. Tempura Bento (C/S rawns &
v%getagr(%;%mpura se(rv/eAE\aviaﬁpdumplmgArs and
rice. .

142. Grill Black Cod Bento (C/S) Crilled mi
l’ﬁa inated}:kj?& cod serveg\gvit/h)du%[flinrgnslso
andrice. 17.

143. Salmon Teriyaki Sashimi Bento (/S
34[Z?’i_n%s_sas%imi 6s¥i es riﬂéﬂ _ﬁnon W(It|’/1_ )
feriyaki sauce serve dumplings and rice.

17.

14 .Tem,uraTerE aki Bento (C/E/S) Grill?d
salmon with ter!yais uce, prawn & vegetable
tempura served with dumplings and rice. 17.5

WIT

111. Volcano Donburi (G/£/S)  Deep fried
chicken shredded with splcysaucea;cglnce.
13.

112. Chasiu Donburi (C/S) BBQ pork
served with rice. 12.9

113. Sashimi Donburi (C/S) Variety of raw
fish and tobiko served on sushi rice.” 17.5

114. Tuna Donburi (C/S) Tuna sashimi
with sushirice. 17.5

115. Salmon Donburi (C/S) Salmon
sashimi with sushi rice. "13.9

116. Ten Donburi (G/E/S1) Prawn &
vegetable tempura with Ten Don sauce
served on top of rice.  13.9

117. Curry Chicken Katsu Donburi (C/F)
Chicken cutlet with Japanese curry sauce
andrice. 13.9

118. Curry Prawn Katsu Donburi (C/F)
Fried Panko-Breaded Prawn with Japanese
curry sauce and rice. 14.9

145, Tofu Teriyaki Bento (C/S) Crilled tof
vﬁh teriyaki sa}ace servec?v(vit/h)dunrﬂlplmgs aund 119. Grill Eel Donburi (C) Crilled eel
rice. 11. served with rice.  17.5
546. Vf% Bent (C/S)t Erlie ttofu, vle,ge%bg!e
umplifgs and vegetable futomaki> 13. .
Pine . e Side
.“..‘..........Q.‘. 129‘PlainRiCe(S) 3.5

Important Customer Notl(ie
Our Restaurant may contains some or all the following
/ ingre t[ents luten)
containing gluten). Egg.
(ﬁ%h sayice). . % (almonds,
azelnuts, walnuts, cashew nuts, seeds), o
(pres%rv?txve
(prawns, crabs, lob-
(clams, mussels, oyster, squid,
(peanuts oil, sunflower oil, ssame oil)

AIIergictofoo?lnot n th Iiﬁt:
\A/ec?m not guarentee oyr foods free of a erg?n,g\ ase
speak to ourstaff. If you have any allergy to @ food that
is not on'the regulatThank you!

vegetable, rLedfr'u\'t)v
ster & crayfish)
octopus).

Reservation 02072287011

130. SushiRice (5) 5.5
131. Miso Soup (C) 3.5

Dessert

167. Japanese Custard Pancake (C/f) 4.9

168. Ice Cream (zscoolgs) (S/E/M) Chestnut/
Creen Tea / Red Beans /Sesame 4.9

i

® Udon, Ramen & Yaki Soba

151. Prawn Tempura Udon (C/F) Udon served
with prawn and vegetable tempura, seaweed,
spring onion insoya soup. 13.9

152. Vegetable Tempura Udon (\//C/E) Udon
served with vegetablé tempura, seaweed, spring
onion insoyasoup. 12.9

153. Seafood Curr%l Udon (C/F) Udon served
with prawn, squid, fish cake, egg, spinach,
bamboo shoot, seaweed, spring onion in curry
soup.  13.9

154, Chicken Curr%Udon (G/E) Udon served
with chicken katsu, Tish cake, egg, spinach,
bamboo shoot, seaweed, spring onion in curry
soup. 12.9

155. Chicken Dumpling Ramen (C/E) Reman
served with chicken'dumping, fish cake, egg,
spinach, bamboo shoot, seaweed, spring onion in
soya soup. 12.9

156. Spicy Chicken Ramen (C/F) Reman
served with grilled chicken, fish cake, egg,
spinach, bamboo shoot, seaweed, spring onion in
spicy soup.12.9

157. House Tonkatsu Ramen(C/F/S) Reman
served with pork chasiu, fish cake, egg, spinach,
bamboo shoot, seaweed, spring onion in black

® Fried Rice & Steam Bun

158. Shio Ramen (C/F) Reman served with
grilled chicken, fish cake, egg, spinach, bamboo
shoot, seaweed, spring onion in soya soup.  12.9

159. Miso Ramen (C/E) Reman served with

grilled chicken, fish cake, egg, spinach, bamboo

shoot, seaweed, spring onion in miso broth soup.
12.9

160. Vegetable Curry Ramen (//C éE) Ramen
served with mix vegetable, spinach, bamboo
shoot, seaweed, spring onion in curry soup.

161. Chasiu Ramen (C/F) Reman served with
bq pork chasiu, fish cake, egg, spinach, bamboo
shoot, seaweed, spring onion in soya soup. 13.9

162. Chicken Yaki Udon (C/S) Stir fried udon
with chicken and vegetables. 12.9

163. Seafood Yaki Udon (C/S) Stir fried udon
with prawn, squid and vegetables. 12.9

164. Chicken Yaki Soba (C/S) Stir fried soba
with chicken and vegetables. ~12.9

165. Seafood Yaki Soba (G/SEJ Stir fried soba
with prawn, squid and vegetables. 12.9

166. Chasiu Yaki Soba (C/S) Stir fried soba with
bbg pork chasiu and vegetables. 12.9

Susht Cafeé

Fine Japanese Cuisine

12.9

Takeaway
Menu

sesame oil tonkotsu broth soup. 13.9
Fried

91. Prawn Katsu (6 pcs) (C/E) 12.9

92. Oyster Tempura (6 pcs) (C/E) 12.9

93. Prawn Tempura (6 prawns) (C/E)
94. Fishcake With Cheese (8 pcs) (C/E) 11.5

12.9

95. Seafood Tempura (C/F) 13.9
96. Vegetable Tempura (C/V/F) 11.5
97. Soft Shell Crab (2 pcs)(C) 13.9
98. Chicken Katsu (C/F)
99. Pork Katsu (C/F)
100. Spicy Baby Squid (C/S) 9.5
101. Tofu (C/V) 6.9

102. Wasabi Prawn (C/F) 9.5

10.5
10.5

103. Sesame Prawn Toast (2 pcs) (C/E/S) 6.9
104. Pumpkin Coquette (2 pcs)(C/V) 5.9
105. Chicken Kara-age (C/) 6.5

555 Battersea Park Road, London, SW113BL

Lo Steam Bun with Pork Belly (C/f) 6.5
e

e Grill

120. Black Cod Miso (C) 14.9

106. Egg Fried Rice (C/E/S) 5.9
107. Chasiu Fried Rice (C/E/S) 10.5

108. Satay Chicken Fried Rice (C/E£/S/P) 10.5
109. Seafood Fried Rice (C/F/S)

Free delivery for order over £20
*Terms and conditions apply

12.9 At . . . . .
\ We aim to serve the best Japanese cuisine, within

the finestingredients, mixed to the best possible
combination within oursushi. However, customers may
always ask for.the ingredient we have to offer to be in any
sushi style they prefer.

121. Okonomiyaki (4 pcs) (C/E) 6.9
122. Salmon Teriyaki (C/S) 12.9
123. Mackerel Teriyaki (C/S) 12.9
124. Chicken Teriyaki (C/S) 11.5
125. Mackerel Salt (O)
126. Yellow Tail Jaw With Salt 12.9

12.9

555 Battersea Park Road
London, SW113BL

127. Salmon Jaw With Salt 7.5 % 020722 g 7011

128. Tofu Teriyaki (C/S) 6.5

www.sushicafe.co.uk




