sakenohana;BNTE.
LUNCH



LUNCH SET PLATE svFxza-

SAKE NO HANA LUNCH PLATE @mo#S>YFIL—

grilled salmon , fried snow crab, roasted duck , scallop, braised vegetables, dashi egg

with pickles, rice and miso soup
£22.50

SAKE NO HANA VEGETARIAN LUNCH PLATE VY BEo##gES>YFIL—

kinpira,dashi egg, tofu spinach miso, wildmushroom sesame ponzu, braised vegetables

with pickles ,rice and miso soup
£18.50

SUSHI JYUKKAN [cxu%a +&
ten kind nigiri sushi, with pickles, rice and miso soup
£21.00

SASHIMI GOSHU w#ng#HE

five kind sashimi, with pickles, rice and miso soup
£21.00

SAKE NO HANA CHIRASHI BEDi#55L%ES

sushi rice with variety of sliced raw fish and vegetable, with pickles and miso soup
£21.00

BEEF TAREYAKI| mizEL—2257—F
char grilled beef with green salad, with pickles, rice and miso soup
£17.50

TORI KUWAYAKI msp=

grilled marinated corn fed chicken with green salad, with pickles, rice and miso soup
£15.00

KUROBUTA TONKATSU =2mxOo—2AhY
fried Berkshire pork loin with cabbage, with pickles, rice and miso soup
£15.00

TEMPURA MORIAWASE X#H@EBUSHE
prawn and vegetables, with pickles, rice and miso soup
£15.00

ASARI SHIRU SOBA/UDON %F3t&EZ/5EA

asari cram soup with soba / udon noodle, with pickles, rice
£11.00

APPETIZERS (HOT AND COLD) =iz

HORENSO GOMAAE EEEHBEMA
sesame spinach
£4.00

KINPIRA V &%
celeriac and Japanese salsify stir fried with mirin soy sauce
£3.50

KINOKO GOMA PONZUAE vV H#HERVEMA

wild mushroom sesame ponzu
£9.50

NASU, CHERRY TOMATO AGENI| VYV #FeFIUu—rIDBIAE
braised aubergine and cherry tomato
£4.00

WATERCRESS WASABIAE vV 97 —a—7L 2 #HA
watercress with dashi wasabi dressing
£3.50

EDAMAME Vv &=
£3.00

ASPARAGUS NISHU TAREYAKI Y sA72NTHA N
grilled green and white asparagus
£5.00

AGETOFU DENGAKU SANSHU V siremme=a

deep fried tofu with three kind miso paste
£7.50

YV VEGETARIAN

a discretionary 13% service charge will be added to your bill



SOUPS & SALADS ##. o354

can be made vegetarian

ABURIMAGURO OROSHI DAIKON SALAD sU#H3LABRTISH

seared ftuna salad with mooli and wasabi dressing
£15.00

TAKO SALAD #9354

octopus with sesame dressing and baby spinach
£8.50

SMOKED SALMON MIZUNA SALAD RE-TJY—EVEKEYSH

with tomato gelée, walnuts
£9.50

CHA SOBA SALAD #szg54H
green tea soba noodle with salad
£7.00

GREEN SALAD VY gu—->u34a
with sansho dressing
£5.50

ASARI AKADASHI %75 #&RHL

asari clams red miso soup
£4.00

SHIRO MISOSHIRU EHoAmkmit
white miso soup with wild mushroom
£3.50

SUSHI ROLL s=z#s

CRUNCHY CALFORNIA MAKI 75vF—hU774IL=Z7%

snow crab, avocado, cucumber | 8 pieces
£8.00

EBI TEMPURA MAKI #2R5x2%
prawn tempura | é pieces
£8.00

SAKE NO HANA VEG MAKI VYV s‘EoxExs

kinpira, ftomato, cucumber | 5 pieces
£6.00

SPICY TUNA MAKI z2nqy—vrs
spicy tuna, cucumber | 5 pieces
£11.50

LUWAI WASABI MAKI XD~ s

salmon, snow crab, wasabi | 8 pieces
£10.00



SASHIMI #nz

price per 2 pieces

MAGURO tuna #5
AKAMI %5

£7.00

CHU TORO +#+rO
£8.50

O TORO xkO
£9.50

SALMON &-%€v
£4.00

HIRAMASA i
young Japanese yellowtail
£4.50

HOTATE iR
scallop
£4.00

SUZUKI

sea bass
£4.50

UNAGI &

eel
£4.50

TAKO 1

octopus
£3.00

TAIl @
sea bream
£4.50

KA B8
squid
£3.50

BOTAN EBI #figs

botan prawn
£12.00

UNI =5
sea urchin
£11.50

SUSHI/NIGIRI &y

price per 1 piece

MAGURO tuna #4
AKAMI 5

£3.50

CHU TORO +#O
£5.00

O TORO xkO
£6.00

SALMON 9-%v
£3.50

HIRAMASA %

young Japanese yellowtail
£3.50

HOTATE iR
scallop
£4.50

SUZUKI

sea bass
£4.50

UNAGI &

eel
£4.00

TAKO 4
octopus
£3.00

TAIl @
sea bream
£3.00

KA BB
squid
£3.00

BOTAN EBI #tfgz
botan prawn
£7.00

UNI =8
sea urchin
£6.00

IKURA 153

salmon roe
£4.00






