.

Sharing Menu served with a Glass of Jacquart Champagne. Dine on our Chef's
selection of delicious dishes, featuring stunning Sushi, Asian Tapas, and Sides. Dishes
are served to share as they’re ready from the kitchen. Sample menu below shows all
the dishes that would be served for a group of 4 guests. Fewer dishes will be served
for smaller groups. Menu subject to change.

SUSHI

Tuna Tataki with Salsa Verde

Seared black pepper tuna served with salsa verde, fresh radish, and wasabi yuzu
soy dressing. 8 pieces.

Yellowtail Roll

Yellowtail with cucumber & spring onion, topped with tobiko & togarashi. 8 pieces.

Garden Roll (v)

Asparagus, avocado, mizuna and carrot roll. 10 pieces (vegan).

Sushi Bites

Scottish salmon & fresh tuna in baby gem leaves, with tobiko and wasabi yuzu soy dressing.
4 pieces.
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ASIAN TAPAS
Miso & Lime Caramelised Cashews (v)

Caramelised cashews with crushed dried chili and miso. (vegan).

Sweet Potato & Soba Fries (v)
Japanese take on the sweet potato fries, with a wasabi mayo dip. 2 PORTIONS

Summer Roll

Prawn, broccoli, mint, cucumber and mixed leaves, in rice paper, served with wasabi
yuzu soy dressing.

Spicy Aubergine (v)

Aubergine with spring onion in Thai sweet chilli sauce. (vegan).

Chilled Ponzu Tofu (v)
Tofu, mustard cress, ginger and ponzu dressing. (vegan).

Vegetable Gyoza (v)

Dumplings filled with tender vegetables. 3 pieces. (vegan.) 2 PORTIONS

Larger Sharing Dishes
Sizzling Mushroom Toban Yaki (v)

Shitake, shimiji, enoki, chestnut, field, and button mushrooms in with a
sizzling soy mirin glaze. (vegan)

Side Dishes
Sweet & Salty Asian Popcorn (v)
inamo's take on a household favourite. (vegan). 2 PORTIONS

DESSERT
Chocolate Fizz Fondue (v)
Strawberry, Marshmallow and Brownie pieces served with melted chocolate and
popping candy to dip.

Mochi (v)

Japanese ice cream in raspberry, matcha and vanilla flavours.
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