


SMALL & SHARING PLATES

COLD DISHES
Salmon Tartare, Red Onion  £12.00
Salmon Tataki, Ponzu   £12.00
Tuna Tataki, Tosazu     £14.00
Wakame (seaweed) Salad (VE)                £6.00
Avocado, Mango Salad, Chef Dressing (VE)                                                                                                                                                   £9.00
Inari Organic Tofu, Mixed Pickles, Relishes (VE)                                                                                                      £9.00 

HOT DISHES
Beef Fillet Tataki, Ponzu  £16.00
Kagoshima Wagyu A5 Beef Tataki, Ponzu  £24.00
Karaage Organic Chicken (CG)                                                                       £12.00
Aubergine, Nasu Dengaku, Miso, Roasted Peanuts (VE)                                                                            £10.00
Gyoza - Shiitake, Five Spice, Miso, Mirin, Yuzu (VE) (CG)                                                                             £10.00

TEMPURA
Prawns                £10.00
Vegetables (VE)        £12.00
Marinated Red Mullet         £14.00
Tempura Moriawase (Mixed Tempura Pla�er)        £24.00
Tempura Maki Roll
Organic Beef                                                                                                                                         £16.00
Salmon Avocado                                                                                                                                                                                      £16.00
Shiitake, Carrot, Greens Spring Onion                                                                                                              £14.00

                                                                                                              NIGIRI (2pcs)       SASHIMI (3pcs)

Tuna                                                                                                                  £7.00                           £10.00
Salmon                                                                                                                          £7.00                          £10.00
Aburi Seared Salmon                                                                                            £8.00                           
Sea Bass                                                                                                                 £8.00                           £15.00                              
Shiitake Mushrooms (VE)                                                                                £6.00  

  MAIN PLATES

Roasted Black Cod, Miso, Black Rice          £38.00
Sea Bass, Wasabi Miso       £26.00
Organic Salmon, Teriyaki, Mirin, Black Rice     £22.00
Aubergine Nasu Dengaku, Miso, Roasted Peanuts (VE)                                                                     £18.00
Organic Beef Tenderloin, Japanese Horseradish, Sautéed Greens             £30.00
Duke of Berkshire Pork Belly, Red Wine, Soy, Greens  £21.00

Kagoshima Wagyu A5 Beef Fillet          (100g)                                                                               £46.00       
                                                                (200g)                                                                                          £86.00    

  

 SIDES

Miso Soup (VE)                                                                                                                    £3.00
Plain Rice (VE)                                                                                              £4.00
Organic Black Rice (VE)                                                                                                               £5.00
Sautéed Greens (VE)                                                                                                               £5.00
Mixed Japanese Pickles (VE)   £6.00 
Wakame Seaweed Salad (VE)                                                                                                                                                                   £5.00

DESSERTS

Gelato Selec�on (2 scoops)                                                                                                                         £6.00                                                                                      
Pistacchio (VE), Mango (VE), Vanilla, Coconut

Purin Japanese Pannaco�a, Caramel or Matcha Sauce (VE)                                                  £10.00

Mel�ng Chocolate Fondant, Pistacchio Gelato (DF)                                                                                 £10.00

Caramelised Japanese Pear Lychee, Yuzu Tarte Ta�n, Vanilla Gelato (CG)                                                                      £10.00

(VE) vegan  -  (DF) dairy free  - (CG) contains Gluten

Please advise a member of staff if you have any allergies/dietary requirements.  

10% discre�onary staff service charge will be added to your final bill

SUSHI MAKI (6pcs)

Tuna, Spicy Mayo, Spring Onion                       £12.00
Salmon, Avocado                                                 £12.00
Shrimp Tempura, Teriyaki (CG)                       £12.00
So� Shell Crab (4 pcs) (CG)          £15.00
Organic Beef Fillet Teriyaki, Shiitake, Pickled Carrot  £18.00
Shiitake, Carrot, Pea Snap, Spring Onion (VE)    £12.00
Avocado, Cucumber, Beetroot (VE)                   £11.00

SPECIALITY GOURMET SUSHI (6pcs)

Katsu Maki with Curry Relish, Yuzu Caviar
Waguy Tenderloin                                           £24.00
Organic Beef                                          £18.00
Salmon, Avocado                                        £18.00
Plant Based Katsu                                                £16.00
Pistacchio Crust Maki
Dragon Fruit & Pear                                   £14.00
Salmon, Avocado                                        £14.00
Organic Beef                                               £16.00
Mango & Avocado “Blanket”
Tempura Prawns                                       £20.00
Dragon Fruit & Pear                                   £18.00
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YAKISOBA NOODLES (CG) (WITH RICE NOODLES) (VE)  £10.00      
Cabbage, Carrot, Greens, Spring Onion
WITH:

Chicken Teriyaki                                                              £15.00
Berkshire Pork                                             £16.00
Beef Tenderloin                                                              £17.00
Watermelon Steak (VE)                                           £14.00
Hydroponically Grown Teriyaki Mushrooms (VE)  £13.00  

DONBURI CHOOSE BETWEEN:
Kanzuri (Gourmet Fermented Chilli Sauce)                                                                 
Teriyaki Sauce (Soy, Mirin and Sake)

ALL SERVED WITH GREENS AND  HAKUMAI RICE 
Kabayaki, Roasted Marinated Eel                          £21.00
Marinated Pork Butadon, Pak Choi                       £21.00
Organic Chicken, Teriyaki                                   £20.00
Organic Salmon, Teriyaki                                £22.00
Hydroponically Grown Mushrooms (VE)               £18.00





 
 

Wine List 

 

ALSO AVAILABLE AS 125ML AND 250ML GLASSES 

 
Sparkling                                         125ML         BOTTLE 
 
PROSECCO FRIZANTE, GLERA, VENETO & LOMBARDIA, ITALY          £9            £35 
PEACH, STONE FRUIT, RIPE PEAR 

BOLNEY BUBBLY BRUT, SUSSEX, UK                                                     £10            £50  
CRISP, CITRUS, ELDERFLOWER, JASMINE, HONEYSUCKLE	 
PIERRE MIGNON GRAND RESERVE BRUT, CHARDONNAY..., CHAMPAGNE, FRANCE       £11            £60  
WHITE FLOWERS, BRIOCHE, STONE FRUIT, NUTS	 
GOSSET BLANC DE BLANCS, CHARDONNAY, CHAMPAGNE, FRANCE                             £98  
WHITE PEACH, CITRUS, HONEY	 
 

 
White                                        175ML          BOTTLE 
 
BERGERIE DE LA BASTIDE, SAUVIGNON BLANC..., PAYS D’OC, FRANCE            £7               £24  
CRISP, PEAR, STRAW, MELON	 
BELLA MODELLA, PINOT GRIGIOT, COLINE TEATINE, ITALY               £7               £28  
DRY, CRISP APPLE, JASMINE	 
VIGNALI BIANCO BASILICATA, CHARDONNAY..., BASILICATA, ITALY                       £8       £32  
HIGH MINERALITY, STONE FRUIT, CITRUS, ELDERFLOWER	 
EL PINTO, PALOMINO, CADIZ, SPAIN                  £9                  £35  
LIGHT, CRISP, CHALKY, APRICOT 

MIOPASSO APASSIMENTO, GRILLO, SICILY, ITALY            £10               £38  
PINEAPPLE, SYRUP, FIG, CANDIED CITRUS		 
SEPP MOSER, GRUNER VELTLINER, NIEDERÖSTERREICH, AUSTRIA             £11                £42  
NATURAL CARBONATION, PINEAPPLE, MANGO, LYCHEE	 
CULLEROT, CHARDONNAY..., VALENCIA, SPAIN                            £12               £46  
PEACH, FENNEL, GRASS, BUTTER		 
ALBOURNE PINOT NOIR, PINOT NOIR, SUSSEX, UK              £60  
RASPBERRY, CREAM, PEACH, ROSE	 
BOURGOGNE BLANC COTE D’OR, CHARDONNAY, BURGUNDAY, FRANCE    £66 
CONCENTRATED CITRUS, ALMONDS, GREENGAGE, MELON 

NANDO JAKOT, TOCAI FRIULANO, GORISKA BRDA, SLOVENIA     £70  
MARMALADE, PEAR, HONEY, SALINE	 
 

 
 
ORANGE 
 
SOLARA ORANGE, CHARDONNAY, VRANCEA, ROMANIA                             £8   £30  
MARMALADE, STONE, MANGO, BROWN SUGAR	 
JUDITH BECK TRAMINER, TRAMINER, BURGENLAND, AUSTRIA               £12               £46  
TANGERINE, ROSE, LYCHEE, LEMON SHERBERT	 
MATTHIUS WARNUNG FELDSTRUCK, CHARDONNAY, NIEDERÖSTERREICH, AUSTRIA   £60  
HAY, HONEY, SALINE, FRANGIPANE	 
 

 
 
 
ROSE  
 
MADREGALE ROSATO, SANGIOVESE..., TERRE DI CHIETI, ITALY              £7               £25  
LIGHT, LIME ZEST, RASPBERRY	 
LA VIE EN ROSE, CINSAULT, PAYS D’OC, FRANCE                     £9        £34  
STRAWBERRY, CHERRY, PEAR	 
CHATEAU PUECH-HART ROSE PRESTIGE, GRENACHE..., SAINT-DREZERY, FRANCE   £60  
CITRUS, COMPLEX, WHITE PEACH, JASMINE	 
 

 
 
 
 



RED 
 
HENRI NORDOC, MERLOT, PAYS D’OC, FRANCE                               £7         £24  
VANILLA, CARAMEL, EARTHY, CHERRY	 
UMBRELE, PINOT NOIR, SCHWABEN, ROMANIA                         £7  £28  
STRAWBERRY, BLUEBERRY, CEDAR		 
LA PETITE SYRAH, SYRAH/SHIRAZ, PAYS D’OC, FRANCE                              £8          £32  
CHERRY, LEATHER, RASPBERRY, PEPPER		 
ALIANCA DAO TINTO, TORUIGA NACIONAL..., DAO, PORTUGAL                        £9     £34  
OAK, VANILLA, CHOCOLATE, LIQUORICE		 
TERRE AVARE, PRIMITIVO, PUGLIA, ITALY                                £10      £38  
CHOCOLATE, BLACKBERRY, STRAWBERRY	  
BRICH, BARBERA, PIEMONTE, ITALY                  £11               £42  
JUNIPER, BLACKCURRANT, VIOLET	 
CAPARASA CHIANTI CLASSICO, SANGIOVESE, TOSCANA, ITALY                       £13      £50  
CHERRY, RASPBERRY, PEPPER 

INICI, GRENACHE, PRIORAT, SPAIN        £60  
OAK, BLACKBERRY, CINNAMON, FIG		 
CYRUS ONE, CABERNET FRANC..., FTHIOTIDA, GREECE      £70  
OAK, VANILLA, BLUEBERRY, LAVENDER	 
BARBARESCO ROCCALINI, NEBBIOLO, PIEMONTE, ITALY      £90 
ROSE, CINNAMON, NUTMEG, CHOCOLATE 

 
 
 
 
 
DESSERT             125ML           BOTTLE 
 
 
QUINTA DA ALORNA, FERNAO PIRES, TEJO, PORTUGAL            £7  £32  
TROPICAL FRUIT, HONEY, ALMOND	 
PALAZZINA MOSCATO PASSITO, MOSCATO, PIEMONTE, ITALY           £10  £42  
CRISP, HONEYCOMB, CLEAN, DRIED FRUIT	 
  

  
  
  

 

 


	Untitled-1
	Menu Fumi 29.06.pdf
	Untitled-2
	FUMI WINE LIST



