Unlimited Sushi

Chicken Katsu Roll

Tender tempura chicken breast & fresh avocado rolled with creamy soy aioli.

Sesame Salmon Takana Roll

Scottish salmon, mango, and pickled mustard leaf, with sesame seeds and a sesame-—
ginger goma dip.

Salmon Nigiri
Scottish salmon over sushi rice with shiso, chives, furikake, and a touch of tamari.
Tuna Nigiri
Fresh tuna over sushirice with shiso, chives, furikake.
Ebi Nigiri
Fresh prawn over sushi rice with siracha & mayo.
Hamachi Nigiri
Yellowtail with shiso, chives & furikake.
Salmon Ponzu
Fresh salmon with cucumber, mooli, coriander, and tangy ponzu dressing.
Rainbow Roll

A colourful roll with tuna, salmon, crab, mango, avocado, cucumber, and a drizzle of
spicy mayo.

Cadlifornia Roll + £2 Supplement
Classic crab roll with avocado, cucumber & wasabi mayo.
Tiger Roll + £2 Supplement

Seared Scottish salmon with avocado, rolled around prawn tempura and topped with
mayo & sriracha. Roarsome!

Butterfly Roll
Prawn tempura, unagi, and chives in a hosomaki roll drizzled with eel sauce.

Salmin Skin Roll



Tear drop shaped hosomaki with crispy salmon skin & lettuce drizzled in teriyaki.
Snow crab roll
Crab claw, avocado, and cucumber, rolled with sriracha and vegan mayo.
Mango Roll (Veg, Ve)

Mango, avocado, cucumber, carrot, and vegan mayo. The fruity cousin of our Dragon
family!

Red Dragon Roll (Veg, Ve)

Red peppers, crunchy cucumber and smooth avocado. The vegan sibling to our
Dragon Roll.

Sweet Potato Roll (Veg)

Sweet potato, carrot, and cucumber with vegan mayo, sriracha, and crispy fried
shallots.

Cucumber Nigiri (Veg,Ve)

Fresh cut cucumber with plain rice.

Subject to availability and dining times according to offer booked. Dishes from a set menu &
subject to change. Includes VAT, excludes service charge. Food (& alcohol where relevant)
served for 1.5 hours. Guests may only order three dishes per person at a time. Subsequent orders
will be processed only when 75% of the food served has been eaten. Orders will be processed at
the manager’s discretion. You may order as many dishes as you like o be consumed within the
1.5 hour time at the table, but only three per person.

All our food is prepared in a kitchen where gluten and other allergens are present. Please note we take caution to
prevent cross-contamination, however, cross-contact cannot be completely ruled out. Our dish descriptions do not

include all ingredients used to make the dish. Therefore, if you have any food allergies, please speak with a member of
staff.



