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Lettle Sumo Banguet L40.00

PRAWN APPETISER
Deep fried prawns and mushrooms in bread crumbs
with a fruity dip

Cooked on our grill stations by our Expert Chefs

COLOSSAL SHRIMP
Colossal shrimp lightly seasoned and grilled with
lemon and garlic butter sauce

SWORDFISH TSUTSUM-YAKI
Swordfish steak seasoned and grilled with citrus lemon
and garlic butter sauce

TERIYAKI CHICKEN
Boneless chicken leg grilled, infused with our special
home made sauce

HIBACHI STEAK
Diced sirloin steak, stir fried with dried garlic and
red wine

TEPPAN-YAKI
Vegetable fried rice and fresh seasonal vegetables
and bean sprouts

Stegun Banguet L44.00

FILLET STEAK SKEWER
Glazed with ginger and honey sauce

GYOZA
Fried vegetable dumplings

acn Cowrse

COLOSSAL SHRIMP
Colossal shrimp lightly seasoned, grilled with lemon
and garlic butter sauce

SALMON STEAK
Salmon steak seasoned and grilled with citrus lemon
and garlic butter sauce

TERIYAKI CHICKEN
Boneless chicken leg grilled, infused with our special
home made sauce

FILET MIGNON
Fillet steak grilled, cooked with dried garlic and
red wine

TEPPAN-YAKI
Vegetable fried rice and fresh seasonal vegetables
and bean sprouts

Grand Empernon Banguet £60.00

HOKKAIDO SCALLOP
Grilled scallop and crab stick, topped with Japanese
mayonnaise

SKEWERED SATAY CHICKEN (n) (Contains Nuts)
Chargrilled chicken breast marinated with our special
home made satay sauce

acn Coarse

FRESH HALF LOBSTER
Half lobster grilled with citrus lemon and garlic butter

COLOSSAL SHRIMP
Colossal shrimp lightly seasoned and grilled with
lemon and garlic butter sauce

TERIYAKI CHIICKEN
Boneless chicken leg grilled, infused with our special
home made sauce

FILLET MIGNON
Fillet steak grilled, cooked with garlic and red wine

TEPPAN-YAKI

Vegetable fried rice and fresh seasonal vegetables
and bean sprouts

(n) Contains Nuts

a cﬁ’scretionary 10% Service cﬁarge will be added on to the bill



H

Prepared and Cooked in the Kitchen
1 Hana of Love £9.00

Fresh Salmon Sashimi Topped with Crab Roe and
Japanese Mayonnaise

2 Ebi Furai £9.50
Deep Fried King Prawns in Breadcrumbs with Fruity Sauce

3 Barbecue Beef Rolls £9.00
Fresh Asparagus Wrapped with Tender Beef and Teriyaki Sauce

4 Kaki Yaki £11.50
Fresh Oyster Grilled with Bacon, and Fresh Garlic

5 Mussel Yaki £9.00

Grilled Fresh Mussels with Cheese and Hot Tomato and
Onion Sauce

6 Hokkaido
Grilled Scallop Topped with Parmesan Cheese Crab Stick and £9.00
Japanese Mayonnaise

7 lka Yaki £9.00
Grilled Calamari with Japanese Hot Sauce

8 Ebi Tempura £9.50
Deep Fried King Prawns and Vegetables in Tempura Batter with
Tangy Sauce

9 Yakitori £8.00
Grilled Chicken and Leek Kebab Style in Honey and Soya Sauce

Hatimono

Japanese Vinegared Rice with selected fillings wrapped in Seaweed

Ray's Special Menn

Our Head Chef Roy has especially created a New Trend in Sushi Dining

GOLDEN DRAGON ROLL (6 Pieces) £10.00
Deep Fried Tempura Prawn Roll Finished with Crab Roe and

Japanese Mayonnaise

DYNAMITE ROLL (6 Pieces ) £10.00
Lobster Meat coated with Golden Bread Crumbs Lightly Fried

CRISPY DUCK ROLL (6 Pieces) £10.00
Crispy Duck, Cucumber, Spring Onions, Tempura Batter with

Sweet Spicy Soya Bean Sauce

HANAHANA ROLL (6 Pieces) £9.00
Avocado, Crab Stick and Cucumber rolled in Sesame Seeds

VOLCANO ROLL (6 Pieces) £9.00
Tempura Prawns rolled with cheese and deliciously grilled

CALIFORNIA ROLL (6 Pieces) £9.00
Avocado, Crab Stick and Cucumber with Crab Roe Coating

TEKKA-MAKI (6 Pieces) £8.00
Fresh Tuna Roll

SPICY TUNA ROLL (6 Pieces) £8.00

Fresh Tuna with Spicy Powder

A Chef's Selection of Fresh Fish Served on a bed of Vinegared Rice

£28.00
£38.00

Sushi Selection (10 Pieces)
Sushi Deluxe (14 Pieces)

Ctincstmas Mlenn

10 Japanese Spring Rolls £8.50
Shrimps, Avocado, Cucumber, Crab Stick and Crab Roe Filling

or

Deep Fried Duck Spring Rolls

Aromatic Duck with Hoi Sin Sauce

11 Gyu Tataki £9.00
Wafer Slices of Lightly Cooked Tender Fillet Steak with a
Japanese Citrus Sauce

12 Niku-Gyoza (V) £8.00
Pan Fried Dumpling with Chilli, Sesame Oil, Vinegar and Soya
Sauce Dips

13 Tori Karaage £8.00
Deep Fried Marinaded Chicken

14 Yasai Tempura (v) £8.50
Deep Fried Vegetables in Tempura Batter with a Tangy Sauce

15 Mushroom Panko-Age (v) £7.50
Deep Fried King Mushrooms in Breadcrumbs with Fruity Sauce

16 Agedashi Tofu (v) £7.50
Fried Bean Curd Cooked in Japanese Broth

17 Baked Fresh Asparagus (v) £7.50
in Garlic Butter Sauce

18 Baked Fresh Mushroom (v) £7.50
in Garlic Butter Sauce

Sastiime MWlorcanase

A Combination of Slices of Fresh Fish exquisitely presented...’A Work of Art!’

Sashimi Selection £28.00
Sashimi Deluxe £38.00
PHILADELPHIA ROLL (6 Pieces) £8.00
Fresh Salmon, Cream Cheese and Cucumber

EBI-MAKI (6 Pieces) £8.00
Prawn Roll

SALMON-MAKI (6 Pieces) £8.00
Fresh Salmon Roll

SUNSHINE ROLL (6 Pieces) £8.00
Japanese Mayonnaise, Avocado, Crab Stick and Cucumber

BANZAI ROLL (6 Pieces) £8.00
Fresh Tuna with Avocado, Crab and Cucumber

VEGETARIAN ROLL (v) (6 Pieces) £8.00
Avocado, Cucumber, Tomato, Lettuce and Sesame Seeds

KAPPA-MAKI (v) (6 Pieces) £7.50

Cucumber Roll
(v) Suitable for vegetarians

(n) Contains Nuts

A d'iscremmmy 10% Service cﬁa‘fge will be added on to the bill



