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Adjustable

*All dishes may contain traces of egg, fish, gluten, nuts, sesame, shellfish, soy and wheat.
All teriyaki and tempura dishes can be made gluten-free with surcharge. Any main course can be cooked gluten-free.
Wasabi powder is not gluten-free. All sushi (except tempura) is gluten-free if served with tamari rather than soy.
Prices are in GBP. For groups of six or more, a discretionary 10% service charge will incur.

Small Plates
Ideal as starters or to combine as Asian tapas. all served
freshly cooked and served with Ciscoe’s beautiful garnish.

Miso Soup
With soft tofu, seaweed and dashi

Kakiage
Delicious prawn, squid and vegetable
tempura fritters

Wasabi Balls
Globes of potato seasoned with wasabi and
coriander. Served with a sweet chilli sauce

Fish Satay
Minced mixed fish blended with cashews,
lemongrass and kaffir lime leaves served with
a homemade satay sauce

Lucky Rolls (2)
Our twist on a Vietnamese summer roll,
Includes beansprout, carrot strips, cucumber,
mint and coriander.

4.5
7

Prawn
Beef

Grilled Chicken
Rice Noodles
Have it with your choice of sauce; satay,
sweet chilli or spicy vinegar.

5

Plump and juicy won ton wrapped dumplings
grilled and steamed

Agadashi Tofu

5

Soft tofu crispy fried, served with dashi stock,
grated mooli, ginger and spring onion

5

7

7

Teriyaki

6

Choice of grilled beef, duck, tuna, salmon or
chicken seasoned served with our homemade
sweet teriyaki sauce

Umami

8

Choice of fried salmon or teppanyaki chicken
in a marriage of mango, spring onion,
coriander, fresh chilli, and
fish sauce

Fish Balls

choose from our list below:

Duck

Minced Pork & Prawn Shumi

7
7
6
6
5

6

Deep fried balls of fish seasoned with Ciscoe’s
special recipe. Served with
satay sauce

Tom yum
A choice between prawns, chicken
or vegetables

Ramuyaki
Lamb chop served with wasabi butter

5

7

7

Tempura
Tempura Soft Shell Crab
Our farm-bred crabs are the largest on the
market, fried in our
expertly-developed tempura

Tempura Prawns
Super-king prawns fried in tempura

7

6

Tempura Vegetables
A selection of seasonal vegetables in our
light, crisp tempura

Tempura Squid
Fried in our delicate tempura

5

6

Lunch Menu
All lunch dishes are served with two California rolls and a side salad plus a
choice of either rice or chips. Only available Monday to Friday.
Choose from: chicken, beef, salmon, tuna,
prawns or vegetables

6.5

Add a starter for only £3!
Choose from miso soup, wasabi balls or
tempura vegetables

+3

Children’s Menu
Served with a choice of rice or chips.

Choose from crispy katsu chicken, lightly
battered tempura fish or mixed vegetables

8

Sushi
These beautifully presented sushi dishes are prepared with the freshest ingredients.
Individually sliced and garnished, presented with soy sauce and wasabi to
complement the subtle textures and flavours.

Futomaki

Nigiri

The larger version of the traditional rice roll,
served with sweet chilli sauce and Japanese
mayo. 4 pieces in each serving.

Tempura Prawn Salad

6

Soft Shell Crab Tempura

9

Soft Shell Crab
Double Tempura

10

2 beautifully cut portions of fresh fish resting
on a seasoned pillow of rice.

A Ciscoe’s speciality; the whole roll
twice tempura-cooked for a superb
warm and crispy finish

Spicy Salmon Tempura

10

Uramaki

Filled with crab stick, avocado, mango,
caviar and Japanese mayo

Korean Spiced Roll
Filled with prime tuna, spring onion,
bird’s eye chilli, sesame, Japanese mayo
and Korean-spiced sauce. Great for
those who like a bit of spice!

Crunchy Dynamite Roll
Filled with spicy salmon and avocado,
wrapped in wasabi tobiko and topped with
crunchy tempura bits for that added crunch!

Asian Avocado Roll
Filled with your choice of tempura prawn
teriyaki chicken or asparagus. Served with
cucumber, topped with delicious avocado

Flamed Tuna
Smoked Eel

A caviar-wrapped rice roll containing an
expertly-matched variety of flavours and
textures. 6 pieces in each serving.

California Roll

Tuna

5.5

Salmon
Flamed Salmon
Prawn
Yellow Tail Tuna
Tamago

(sweet Japanese omelette)

7

Avocado
Mixed Vegetable
(7 peices)

8

7

5

5.5
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4.5
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Sushi

Hosomaki

Special Rolls

Traditional seaweed-wrapped rice roll with a
fresh fish filling. 6 pieces in each serving.

Tuna and Mango

5

Salmon

5

Tuna

5

Smoked Eel & Cucumber

6

Cucumber Sesame Seeds

3

Cucumber Rolls

12

Dragon Rolls

18

A delicious combination of salmon and
avocado wrapped in refreshing
cucumber ribbons

Eel and cucumber wrapped with thinly
sliced avocado placed on top of the roll.

Speared Tuna
Crunchy Norfolk asparagus wrapped in
tuna sashimi with spicy Norfolk mustard
(6 pieces)

9

Sushi Platters
An ideal introduction for sushi novices and great value for everyone else!

Small Platter
6 pieces of Nigiri and
2 pieces of California Roll

13

Large Platter
9 pieces of Nigiri and
2 pieces of California Roll

18

Sushi Platters

Sushi Fanatics
A sushi lover's delight of nigiri, uramaki,
sashimi, tempura softshell crab and caviar

39

Sushi Fanatics Part II
An upgrade on our most popular platter.
First-class sushi, including crunch dynamite
rolls, speared tuna, cucumber rolls,
nigiri & sashimi

Freestyle
Why not freestyle your platter? Tell your
server what you like & let Ciscoe explore his
creativity for your unique platter!
Prices start at £35

44

25+

Tokyo Tower
An eyeful plate of mango and tuna uramaki
topped off with tempura soft shell crab,
finished with caviar

16.5

Manila
‘
Madness

13

Ciscoe’s response to a request for a roll packed with as many
different fish and flavours as possible. With tuna, yellow
tail tuna, salmon, prawn, mango and avocado

Full on Futomaki*
We take our futomaki roll of tempura prawns and
soft shell crab, tempura fry the whole roll, slice it on
to your plate and serve it with Ciscoe’s secret sauce
and signature garnishes

14

* Also available with sea bass and asparagus
or vegetarian

Art on a Plate Sashimi

4 Kinds of Fish
Approx. 12 pieces

7 Kinds of Fish
Approx 21 pieces

2 or 3 (dependent on fillet) artfully-sliced portions
of fish arranged and presented with our signature
garnishes. Sashimi is accompanied by soy and wasabi.
Choose from tuna, yellow tail tuna, salmon, smoked
eel, sea bass, giant prawn and sweet shrimp or let our
chef surprise you!

14
19

Special Curry
A deep bowl of light, creamy, delicately-spiced curry influenced by the various
curry traditions of the Pacific Rim. This is a complex, fragrant and unique
creation that can be finished with fresh chilli
as mild or as hot as you prefer.

Minute Steak

Chicken Thigh

Mixed Vegetables
Add tofu

Steamed Seafood Curry

17
15
14
+2

17

King Prawn

Chicken Katsu

Red Thai Curry
Choose from chicken, prawn or vegetables

16
15
16

Teppanyaki
A traditional Japanese style of hot-plate grilling served with steamed rice, stirfried shitake mushrooms, asparagus, fresh vegetables and a taster (2 pieces)
of California Roll. Add £2 for fried rice.

Rib Eye Beef
Fillet

Spatchcock Giant Prawn (4)
Sliced, Skin-off Prime
Scottish Salmon

27
+7

27
24

Tuna
Chicken Thigh
Whole Breast of
Gressingham Duck
Tofu

25
21
25
18

Spicy Korean Noodle Soup
A light and aromatic spicy broth with vegetables and a choice of
wheat, rice, egg or udon noodles.

Mixed Seafood
scallop, prawn, tuna, salmon and squid

16

Minute Steak & Chicken Thigh
Mixed Seasonal Vegetables
Add tofu

14
11
+2

Pan-Asian Main Courses
Our Pan-Asian menu encompasses some of Ciscoe’s favourite flavours and aromas
from his lifelong inspiration of the cuisine of the Pacific Rim. All dishes are served
with our house steamed rice (special fried rice 2.00 supplement) and Ciscoe’s
beautiful garnishes.

Pan-fried Sea Bass with
Mixed Vegetables

19

With your choice of a finish of Korean
spices or lemon butter

Thai Holy Chicken
Stir-grilled chicken dressed
with roasted cashews and Thai Holy basil

17

The Japanese delicacy of filleted smoked
eel, with its own savoury-sweet sauce

Cambodian Spiced Ribeye Steak 22
An aromatic and spicy stir-grill of
thinly-sliced beef accompanied by a salad

Giant Spatchcock Prawns
3 huge juicy prawns grilled and served
with either Korean spices or lemon butter

Sticky Honey Pork
Marinated for 48 hours with chilli and
garlic, sauced with a sweet ginger vinegar

Ramuyaki
3 lamb chops served with wasabi butter

Coriander Prawns
A simplicity of fresh, light, flavours. Sweet
prawns tossed into stir-fried egg-herb rice

Unagi on Rice

Umami Chicken or Salmon
A large portion of the sweet and spicy
small plate

22

18

22
15

Crispy Noodles with Mixed Fish
Deep fried crispy noodles with prawn, tuna,
scallop, salmon and squid

18

16 18

19

Rice and Noodles
Teppanyaki noodles or rice – a fragrant stir-grill of vegetables and rice or noodles
(wheat, rice, egg or udon) served mild to spicy at your request.

Minute Steak & Chicken Thigh

14

Mixed Seasonal Vegetables

13

Add tofu

Mixed Seafood
Scallop, prawn, tuna, salmon
and squid

16

+2

Salads
A fresh, crisp delight of textures and flavours. All salads come with cucumber,
tomatoes, mixed lettuce, avacado, mooli and red and yellow peppers.

Steamed Seafood

14

Tempura Soft Shell Crab

13

Garden Salad

5.5

Seaweed Salad

11

Sides
Why not complement your main course with one of our delicious side dishes?

House Kimchi
Made with Chinese cabbage

Twice Pickled Mooli
With wafer-thin slices of garlic, finely
chopped chillies and Ciscoe’s
secret seasoning

4
4.5

Stir-fried Seasonal Vegetables

5.5

Edamame with sea salt

4

Pickled Vegtables

4

Carrots, cucumber and shallots

Steamed Rice
With black sesame seeds

3.5

Garlic Fried Rice

4

Chips with Wasabi Mayo

3.5

Egg & Garlic Fried Noodles

5.5

Wheat, rice, egg or udon noodle

Garlic Chilli Spicy Edamame

4

Desserts
Our desserts are all creations of Cisco himself. Made in house, they typify the
inventiveness that comes from years of experience cultivated through eastern and
western culinary traditions.

Tempura Ice Cream
with Honey

6.5

A spectacularly simple and successful
invention that brings out the best in
a banana!

Yes – we really do deep-fry your ice
cream. Served crisp and laced
with honey!

Sorbet
3 scoops of mouth-watering sorbet,
choose from mango, raspberry & lemon.

Banana Spring Rolls with
Vanilla Icecream

4.5

6.5

