Sushe Cafe

FineJapanese Cuisine

We aim to serve the best Japanese cuisine, within the finest
ingredients, mixed to the best possible combination within our sushi.
However, customers may always ask for the ingredient we have to offer
to be in any sushi style they prefer.
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12. MixFry (£/C) T 5ABEDEDE (Deep
fried prawn katsu, Salmon, Squid, Scallop) 12

13. Prawn Katsu (£/0) XU T 51 9.9

14. Chicken Katsu (F/C) F+>71V 8.9

15. Pork Katsu (F/C/S) EAMD 8.9

16. Green Seaweed (\//S/C) BARIADND 3.9

® Starter

— 17. Slow Cooked Pork Belly (C) A& 8.9
1. Mix Starter (C/S) BIZE D&MD (Edamame, 8. Spicv Babv Squid (£/5/C >S4 8
Spinach, Seaweed Salad, Spring Rolls, Prawn 18. Spicy Baby Squid (1/5/C) 177751 89
Dumplings, Prawn Katsu, Prawn Tempura, Soft 19. Fried Aubergine (C) il FDZITH U 3.9

Shell Crab) 14.9
20. Tuna Tataki (C) XS ADCIZE 9.9

2. Salted Edamame (V) /5 3.9 4
21. Salmon Tataki (C) —FE> Dz 7.9

3. Spinach (V/S/C) (EDNAEDEAfTZ 3.9
22. Japanese Pickle (V)

4. Pumpkin Coquette (\//£/C) BYEDEDE 3.9
MNEFBE»IOVY 4.9

5. Miso Aubergine () HiFHZ 5.9
6. Spring Roll (//C) BHEE a5

) L o 25. Sesame Prawn Toast (£/5/C)
7. Agedashi Tofu (/) #ZITHUSEE 4.9 AR O h—A b 55
8. Fried Chicken (F/C) N'5d(7 6.5 e Salad

23. Wasabi Prawn (F/C) UMD ST 8.9
24. Takoyaki (F/C) 7= ZIES 5.9

9. Prawn Gyoza (C) A U'EXF 7.5
26.Salmon Salad (5/C) H—E>H 54 109

27. Sashimi Salad (£/0) BB =% 10.9

10. Chicken Gyoza (5/C) FFEXF 6.5
11. Veg Gyoza (V/S/C) Y=L \ERF 5.5

Allergen Code
S - Sesame P - Peanut E-Egg M-Milk
Other Code
G - Gluten V - Vegetarian

Reservation 0207228701 www.sushicafe.co.uk




Chef Selection of Sashimi
(8 slices each kinds)

Nigiri Maki Set

28. 3 Kinds of Sashimi
29. 4 Kinds of Sashimi

30. 7 Kinds of Sashimi

31. 10 Kinds of Nigiri (C) 24.9

20.5
32. 14 Kinds of Nigiri (C) 29.9
25.5
33. Salmon Set 16.5
41.5

34. Spicy Set (C) 13.9

e Sashimi (8 slices)

35. Tuna =<3 7.9

36. Salmon J—E> 6.9
37. Seabass X+ 6.5
38. Yellowtail (F%5 7.9

39. Mackerel =(& 4.9 43. Octopus /= 4.9

40. Scallop (F/=T 6.5 44. Prawn XU 4.9
41. Sweet Prawn HT L 4.9 45 Squid L\ 5.5

42. SurfClam (=B 5.5

® Nigiri (2 pieces/portion)

46. Tuna &£<3 5.5

47. Salmon J—E> 4.9
48. Seabass 2 X+ 4.9
49. Yellowtail (355 5.5
50. Mackerel =& 4.9
51. Scallop (/=T 4.9

52. Sweet Prawn

55. Octopus (C) 7=2C 4.9
56. Prawn XU 4.9

58. Egg (E/M[C) 1z&EZ 4.5

HIE 4.9 ) .
59. Tobiko ~T*C 4.9

53. SurfClam (=8 4.9

60. Inari(V/C) LV&D 3.9

54. Squid L\H 4.9

61. Asparagus(V)
FZINSHX 3.9

62. Shitake(\//C)
LULzlT 3.9

57. Eel (C) € 4.9

63. Wakame(\) HOh 3.9

Platter Box

64. Spring & (C)
4 house rolls, 8 nigiri, 4 kinds sashimi 8 slices  54.9

65. Summer £ ()
3 house rolls, 6 nigiri, 4 kinds sashimi 8 slices  39.9

66. Autumn F\ (C)
2 house rolls, 4 nigiri, 3 kinds sashimi 6 slices  28.9

67. Winter % (C)
1 house roll, 3 nigiri, 2 kinds sashimi 4 slices  18.9

e Hoso Maki

68. Tuna Spring Onion *+<
20 4.5

69. Yellowtail Spring Onion
FFEFES 4.5

70. Tuna #kNEZ 4.5
71. Salmon —E> 3.9

72. Cucumber (/)
MoFEEE 3.5

e Hand Rolls

78. California (F) 7Y IJAJL=7 4.5
79.Prawn Tempura (£/S/C) ZURSIS 4.5

80. Spicy Salmon Avacado (£/5/C)

A2 —B—FEZTFRAR 4.5
81. Spicy Scallop Tobiko (£/S/C)

AIA S =ML EU T 5.5

82. Tuna Cucumber (5)
FIABAZW DD 4.5

Reservation 02072287011

73. Avocado () 7/RA K 3.5

74. Pickled-Radish ()
BHEEE 35

/ 75. Natto (V/C) 72> &5 3.5
76. Squid Natto (C) ¥ DS 3.9

77. Cucumber & Avocado (V)
FTSDKTRAR 3.5

83. Soft Shell Crab (2 Rolls) (C)
VIR TILOST 109

84.Eel (C) & 4.5

85. Cucumber () Ew >0 3.9
86. Avocado (V) 77/RA K 3.9
87. Wakame () Hh'eH 3.9

www.sushicafe.co.uk




Sushi Café

e Special Maki

88. Sushi Café Roll (5 pcs) (G/E) Fresh crab meat, salmon, cream cheese, bread crumb
10.9

89. California (6 pcs) (E) Fresh crab meat, prawn, mango, cucumber, avocado, flying
fishroe 8.5

90. Green Dragon (8 pcs) (C/E) Wasabi mayonnaise, flying fish roe, prawn tempura,
avocado, stick soya, tempura flake  11.9

91. Rainbow Roll (8 pcs) (E) Spicy mayonnaise, flying fish roe, seabass, salmon, tuna,
prawn,avocado 11.9

92. Salmon Avocado (6 pcs) (S) Salmon and avocado 5.9

93. Spider (5 pcs) (G/E) Softshell crab, flying fish roe, mayonnaise, avocado, cucmber,
lettuce 11.9

94. White Tiger (8 pcs) (C/E/S) Mayonnaise, cucumber, flying fish roe, seabass, prawn
tempura 11.9

95. Prawn Tempura (6 pcs) (C/E/S) Prawn tempura, mayonnaise, asparagus 6.9

96. Soft Shell Crab Roll (8 pcs) (G/S) Softshall crab, tobiko, cucumber, avocado,
mayonnaise 10.9

97. Spicy Tuna (6 pcs) (E/S)  Spicy mayonnaise, tuna 6.9

98. Spicy Salmon Avocado (5 pcs) (C/E)  Spicy mayonnaise, salmon,
avocado, kizamiwasabi, tempura flake 6.9

99. Crunchy Spicy Tuna (8 pcs) (C/E) Spicy mayonnaise, cucumber, tuna & tempura
flake 7.9

100. Crunchy Spicy Salmon (8 pcs) (C/E) Spicy mayonnaise, cucumber, slamon &
tempura flake 6.9

101. Tuna Avocado (6 pcs) (S) Tuna and avocado 6.9
102. Futomaki (5 pcs) (C/E) Eel, prawn, omelet, cucumber & pickle radish 7.9
103. Vegetable Futomaki (5 pcs) (/) Cucumber, avocado, pickle radish 5.9

104. Volcano Maki (8 pcs) (C/E/M) Seared Eel, leeks, bonito flakes, eel sauce, avocado &
mayonnaise, cucumber 11.9

105. Fried Tuna (6 pcs) (G/E/S) Fried tuna, spicy mayonnaise, spring onion 6.9
106. Fried Salmon (6 pcs) (G/E/S) Fried salmon, spicy mayonnaise, spring onion 6.5

107. Aburi Salmon (8 pcs) (C/E/S) Seared salmon, tempura prawn, avocado, tempura
flake, cucumber & miso mayo 12.9

108. Aburi Eel (8 pcs) (C/S) Seared eel, avocado, cucumber, crab meat & stick soya
sauce 12.9

109. Cha Cha Roll (8 pcs) (C/E/S) Cucumber, fried leek, crispy duck, sesame, salad,
special sauce 8.8

110. Fried Yellow Tail (6 pcs) (G/E/S) Spicy mayonnaise, fried yellow tail, spring onion
6.9

111. Phoenix Roll (8 pcs) (C/E)  Yukari powder, prawn katsu, cucumber, avocado, yukari
sauce 7.9

112. Eel (5 pcs) (G/S) Cucumber, tempura flakes, avocado, kizami &eels 8.5

Reservation 0207228701 www.sushicafe.co.uk




e Fried Rice

113. Egg Fried Rice (C/£/S) 7z 5.5

114. Chasiu Fried Rice (C/E/S) Fv—> 21— 7.5

e Japanese Bun

117. Pork Belly (C/p) (A E 3.9

118. Chicken Katsu (C/F)
FF>2HY 3.9

115. Seafood Fried Rice (C/E/S) > —T— R 9.9

116. Satay Chicken Fried Rice (C/£/S/P)
YA FF+2 9.9

e Tempura

121. Oyster Tempura (C/f) $11E 10.9
122. Prawn Tempura (C/f) Z () 10.9
123. Vegetable Tempura(//C) FFZ< 8.9
124. Seafood Tempura(C/f) = — J — [*
125. Mix Tempura (C/5) B D& 9.9

126. Soft Shell Crab ()
VIS TILOST 13.9

119. Vegetable Tempura(///C)
FFRRND 3.9

120. Fried Salmon & Tuna (C/F)
-2 &FEFSA3.9

12.9

Udon & Soba

Yaki Mono

127. Salmon Teriyaki (C/S)
PB—EBOBES 1.5

128. Chicken Teriyaki (C/S)
FHBOBEE 105

129. Mackerel Teriyaki (C/S)
H/)UBDBEE 10.5

130. Tofu Teriyaki (C/S)
EDSREBDRE 6.5

131. Black Cod Miso (C)
IREEOTRBEE 14.9

132. Mackerel Salt (C)
/) \DIEHEE 10.5

133. Yellow Tail Jaw With Salt
[FESE5HY 8.5

134. Salmon Jaw With Salt
P—E2HY 6.5

135. Satay Chicken (C/£/5/P)
YFA4F+> 7.5

136. Tempura Udon (C/E) KR5S EA
1.9

137. Simply Udon (C) MMF>5EA 8.5

138. Vegetable Tempura Udon (V//C)
TVRASDEA 105

139. Seafood Curry Udon (C/f) > —2—
RAL—DEA 12.9

140. Chicken Curry Udon (C/E) FF+>7
L—2&EA 119

141. Chicken Yaki Udon or Soba (5/C) F
FUBSEA/ZE 119

142. Seafood Yaki Udon or Soba (5/C) =
—J—REESEA/ZIE 129

143. Vegetables Yaki Udon or Soba (//S/
GC) PELES EA / ZIE 105

144. Chasiu Yaki Udon or Soba (C/S) &
=22 DEA/EE 1.9

® Ramen

Pork Bone Stock

145. Tonkotsu Ramen (C/S/E)
EATD 129

146. Spicy Chicken Ramen (C/F)
A A2—=FF> 119

Curry Stock

147. Vegetable Curry Ramen (///C)
wEULWBHL— 9.9

148. Seafood Curry Ramen (C) >— 27—
RHOL— 119

Miso Stock

149. Chicken Miso Ramen (C/F)
FFoHE 109

150. Mix Vegetable Miso Ramen (\//C/E)
EDETDHEHE 9.9

Shoyo Stock
151. Gyoza Ramen (C/F) B5F 11.9

152. Shoyo Ramen (C/F) L& 5% 10.9

153. Chasiu Ramen (C/F)
F—>1— 1.9
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® Donburi
(served with miso soup & salad)

154. Chicken Katsu Curry (C/F)
FEHYAHL— 115

155. Prawn Katsu Curry (C/E)
ZAUOTSAHL— 125

156. Pork Katsu Curry (C/F)
EAMDAHAL— 125

157. Eel (C) 725+ 14.9

158. Tempura (C/E/S) XFF 11.5

159. Volcano (C/E/S) N1LE 11.5

160. Chasiu (C/S) ¥+ —>1—3 10.9
161. Tuna (C/S) #kAFF 16.5

162. Salmon (C/S) H—E>FF 13.9
163. Chirashi (£/C) 55U 17.5

www.sushicafe.co.uk



Our Menu

One of the most authentic Japanese sushi experience
in London. We offer the freshest sashimi and sushi
on daily basis. Our amazing Japanese inspired cuisine
just provides you more diverse selections. Served by
dishes or comes as a set, perfect for friends sharing
orasimple work meal. Takeout or catering in a fun,
upbeat atmosphere. Open for lunch and dinner.

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

* All miso soup contain gluten
164. Sushi Sashimi Bento (C/S) E8)#|E 16.5
165. Sashimi Bento (C/S) #|&  13.5
166. Tempura Sashimi Bento (C/F/S) K55 #|5 16.5

167. Tempura Teriyaki (C/£/S) - (Chicken/Salmon/Tuna/Tofu)
KNS BOEEE 16.5

168. Surf & Turf (C/S) - Choose any 2 (Chicken/Salmon/Tuna/Tofu)
H—J&H5F—T716.5

169. Teriyaki (C/S) - (Chicken/Salmon/Tuna/Tofu) iZ0%EE 13.5
170. Mixed Tempura (C/£/S) SWIRARAS  12.9

171. Vegetable Tempura(C/£/S/V) PEVVRRS 1.9

172. Sea Salted Mackeral (C/5) H/(Dighi= 13.5

173. Chicken Katsu Bento (C/f) FF>73'Y 13.5

174. Grilled Black Cod (C/S) $RE% 16.9

175. Teriyaki Sashimi (C/S) - (Chicken/Salmon/Tuna/Tofu)
Bog=E 75 16.9

176. Vegetarian (C/S/V) R UT7> 11.9

e Side s&mn h
177. Plain Rice (5) Z(dA 3.5
178. Sushi Rice () &Fef 4.8
179. Miso Soup (C) KI5t 3
- J

® Dessert 5 —~

180. Japanese Pancake (Custard ) (C/E/M) 50 (XRS5 —R) 4.5

181. Ice Cream (per scoop) (S/E/M) 77 R\ — /s (12227—2F) Chestnut/Creen Tea

/ Red Beans /Sesame 2.5

Reservation 02072287011
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“This place doesn't try to be a swanky London
restaurant - the clue is in the name. It's simple
inside, busy, loud, and always guaranteed to
leave you stuffed. It's much better value and
will leave you wanting to come back.”

B tripadvisor ©@@@@® ® Suteey

*Unless otherwise stated, photos are generic and for reference only

[ ~—

FineJapanese Cuisine

Important Customer Notice:
Our Restaurant may contains some or all the following ingredients:

/ (containing gluten). . (fish sauce).
monds, hazelnuts, walnuts, cashew nuts, seeds). ) 4 :
(preservative vegetable, dried fruit). (prawns, crabs, lobster & crayfish).
mussels, oyster, squid, octopus). Oil (peanuts oil, sunflower oil, ssame oil)

Allergic to food not on the list:
We can not guarentee our foods free of allergen, please speak to our staff. If you have any allergy to a
food that is not on the regulatory list, please kindly inform us prior to ordering your meal.

555 BatterseaPark -
Road, London, SW113BL

www.sushicafe.co.uk

& 02072287011 -
w info@sushicafe.cotit




