e Chicken with Egg
e Eel

e Eelwith Egg

e Mix Tempura

o Stir-fry Beef Slice

e Chicken Katsu Curry
e Prawn Katsu Curry

12.9 e Sticky Chicken 12.9
16.5 ¢ Chicken & Salmon Teriyaki 12.9
17.5 e Chicken Katsu & Salmon Teriyaki 12.9
129 o Eelwith Foie Gras 30.5

12.9 o Chirashi
12.9 ¢ Tuna
13.9 e Salmon
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e Hambagu Curry 129  ® Salmonlkura
e Vegetable Curry (V) 1.5 ¢ Hamachi Ikura
e Chicken Volcano () 129  ® Tunawith Yam Paste
o Stir-fry Pork Slice 1.9 ¢ TunaSalmon .
e Roasted Duck 129  ® SeaUrchinIkura Scallop |
e Salmon Teriyaki 129 o FattyTuna B |
e Futatsu Tamago(Mentaiko,Tamagoyaki) 19.5 |
- MitouTamago 25 |
(Mentaiko,Tamagoyaki,Ikura)
Pork Bone Stock Shoyu Stock ' '
e Tonkotsu 13.9 e Shoyu 12.9
¢ Slow Cooked Pork Belly 13.9 o Chicken Katsu 12.9 e Egg 5.9
* Volcano Pork (S) 13.9 * Roasted Duck 12.9 * Garlic 6.9
e Pork Slice 13.9 ® GyozaRamen 13.9 * Vegetable(V) 7.5
e Spicy Beef/Chicken (S) 13.9/12.9 e Pork 8.5
Miso Stock Curry Stock e Seafood 10.9
* Seafood 13.9 e Seafood (S)  13.9 * Eel dil
e Miso Butter SweetCorn  13.9 e Beef(S) 13.9  FoieGras 26.9
e Spicy Tofu (V/S) 11.9 e Chicken(S) 12.9 ¢ Satay Chicken (S) 10.9
e Mix Vegetable (V) 1.9 o Vegetable (V/S) 11.9 e OmuRice 9.9
Udon & Soba S ——
e Japanese White Rice 3.9
e Mix Tempura Udon or Soba 12.9 e SushiRice 5.5
° V.egetable Tempura Udon or Soba (V) 11.9
e Simply Udon or Soba (V) 9.9
¢ Yamakake Udon or Soba 10.9 * Japanese Pancake 4.5
¢ Fried Shredded Vegetables with Udon or Soba (V) 1.9 Red Bean / Custard / Green Tea
e Vegetable Yaki Udon or Soba (V) 11.9 T -
e Chicken Yaki Udon or Soba 12.9 >
e Seafood Yaki Udon or Soba 13.9
e Simply Cold Udon or Soba 9.9
e Mix Tempura with Cold Udon or Soba 12.9

020 8075 8877

take-sushi.co.uk

Bento Box 21.5 BentoBox 14.9 T K
e Sashimi Tempura Teriyaki e Teriyaki a e
e Sushi Tempura Teriyaki (Salmon, Tuna, Beef, Chicken, Mackerel)

(Salmon, Tuna, Beef, Chicken,Mackerel ,Tofu) o Tofu Teriyaki (V) TC H— SUSHI

* MixTempura 3-4 Grosvenor Parade -
e Vegetable Tempura (V Uxbridge Road - -
o Sushi Sashimi g pura (V)

3 £ W5 3NN, London =
e Tempura Sushi RSB B0 Beel (5) "I"Jﬂ'

e Tempura sashti e Chicken Katsu Curry 020 8075 8877 H‘F W

Bento Box 17.9

e Tempura Teriyaki e Chicken Katsu #
(Salmon, Tuna, Beef, Chicken,Mackerel , Tofu) e Vegetable Curry (V) ]

¢ Surf & Turf o Sweet Chilli Chicken ) e
(Any two kind teriyaki: Salmon, Tuna, Beef, Chicken, Tofu) SR .

Tuna & Salmon Set 29.5
3 pieces Tuna Sashimi
3 pieces Salmon Sashimi

Sashimi & Sushi Roll (26 pieces) 38.5

10 pieces Sashimi, 16 pieces Special

Sushi Roll & 6 pieces Salmon Avocado Roll
SP pieces Tuna Nigiri
g f 2 pieces Salmon Nigiri
| Deluxe Sashimi & Sushi Set (36 pieces) 53-9
k= . . 2] Choice Sushi Set17.5
Ny 10 pieces Sashimi, — )
Spe pieces Nigiri, § Tuna,‘ szzmon, $eabass, Mackerel, Shrimp,
o ; ) ) S Eel Nigiri + 6 pieces Salmon Roll
IS 16 pieces Special Sushi Roll £
o 93] Spicy Set1s.5
:;&: 6 pieces Spicy Salmon Avocado Roll
Sushi Party (56 pieces Sushi) 69.9 _|U§ 6 pieces Spicy Tuna Roll
12 pieces Salmon Roll | 6 pieces Spicy Chicken Katsu Roll
12 pieces Tuna Roll ' Salmon Lover17.9
8 peices Exotic California Roll 3 pieces Salmon Nigiri
8 pieces Prawn Katsu & Avocado Roll 3 pieces Salmon Sashimi

10 pieces Futomaki Roll 6 pieces Salmon Sushi Roll

6 pieces Salmon Nigiri

Tuna Lover 18.9

3 pieces Tuna Nigiri
3 pieces Tuna Sashimi
6 pieces Tuna Sushi Roll

Salmon Sushi Party
(70 pieces Sushi & Sashimi) 82.5
16 pieces Salmon Nigiri

Vegetarian Set 10.9

12 pieces Salmon Roll 2 Mushrzom N lng-A .
16 Pieces Salmon Avocado Roll pleces £ SpaTa R e

. . i 3 pieces Cucumber Roll
16 pieces Exotic California Roll 3 pieces Avocado Roll

10 pieces Salmon Sashimi

The images shown are for illustration purposes only and may not be an exact representation of the product.



® Mix Fry 12.9

Starter e Oyster Katsu 10.9

* Mix Starter 16.5 o Chicken Lollipop Wings 6.9 Fatty Tuna (3 slices) Squid
e Miso Soup(V) 3.5 (Original , Hot & Spicy, Sticky Nagoya) o Tuna (3 slices) 9.9 * Octopus (3 slices) 5.5
¢ Salmon (3 slices) 8.5 o Ikura 9.9
o q ; g .
Salted Edamame(V) 5 * Green Seaweed (V) 45 e Salmon Toro (3 slices) 8.9 e Butter Fish (3 Slices) 9.9
e SpicyEdamame (V/S) 4.9 e Stir-fry Vegetable (V) 8.5 e SeaBass (3 slices) 6.9 o SeaUrchin (zslicesy  20.9
3 . ) e SeaBream (3 slices) 6.9
Spfnach ) o 4.5 e Slow Cooked Pork Belly 9.9 R Rk 1 Chef Selection of Sashimi
e Spicy Burdock 4.5 e TunaNatto 7.5 e Mackerel (3 slices) 5.5 e B
° Hiiiki W) 4.5 o Squid Natto 6.9 o Scallop (3 slices) 6.9 3 lnds .
. i Kinds 27.9
e Pumpkin Koroke (V) 5.5 e KimchiNatto 6.5 X Tl rawn (§ Gl s 3 7
¢ T Yaki 4.5 Spicv Babv Sauid (S * SurfClam (3 slices) 6.9 7 Kinds 42.9 Ta Ke Roll (Fresh crab meat, salmon, cream cheese, bread crumb)/ 5 pcs 1.9
amago Yaki 1 ° ;
g picy Baby Squid (5) 32 California (Fresh crab meat, cucumber, avocado, prawn, flying fish roe)/ 6 pcs 11.9
e Miso Aubergine (V) 6.9 e Fried Aubergine 4.5 Ni qairvl (2 pleces Dragon (Mayonnaise, flying fish roe, prawn tempura, avocado, tempura flake, sticky soya)/ 8 pcs 13.5
e Miso Tofu (V 6.9 e Chicken Katsu with Oats ! 5 Rainbow (Spicy Mayonnaise, avocado, flying fish roe, mackerel seabass, salmon, tuna, prawn)/ 8 pcs 12.9
9.9 Fatty Tuna 12.9 e Eel 5.9 g
¢ Agedashi Tofu (V) 5.5 e Tuna Tataki 10.9 3 Tulna 8.9 o Tamago 4.9 Spider (Soft shell crab, flying fish roe, mayonnaise, avocado, cucumber, lettuce)/ 5 pcs 12.9
[ . y e Salmon ; i g ite Ti ; 5 12.9
e Japanese Fried Chicken 6.9 e Japanese Pickle (V) 45 AL g 6.5 . Aburf Toro h 15.9 White Tiger (Mayonnaise, cucumber, prawn tempura, flying fish roe, seabass)/ 8 pcs
¥ . i . W) 6.9 e AburiHamachi 115 Ebi Tempura (Prawn tempura, asparagus, mayonnaise, sesame)/ 6 pcs 9.9
o .
Prawn Gyoza 3 * Kimchi 4.5 apfcaBass 5.5 ¢ AburiSalmon 9-9 Soft Shell Crab (soft shell crab, mayonnaise, flying fish roe, cucumber)/ 6 pcs 1.9
e Chicken Gyoza 6.9 e Wasabi Octopus 8.5 » SeaHBreal-tll o ¢ Aspa.ragus V) o Crunchy Spicy Tuna (Spicy mayonnaise, chilli powder, cucumber, tuna, tempura flake)/ 6 pcs 8.9
; ¢ Yellowtai 8.9 o Inari(V) 4.5 y : Lok - e .
e Duck Gyoza 6.9 e Tunawith Yam Paste 7.5 o Mackerel o « Shiitake (V) L Spicy Salmon Avocodo (Spicy mayonnaise, kizami wasabi, salmon, avocadao, tempura flake)/ 5 pcs 8.9
e Vegetable Gyoza (1) 59 e EelwithAlgae 69 o Scallop 55 o Wakame (V) 45 Salmon Avocado Inside-out (Salmon, Avocado, Sesame)/6 pcs 7.5
S Rib 2 ; e Sweet Prawn 5.5 Tuna Avocado Inside-out (Tuna, Avocado, Sesame)/ 6 pcs 7.9
° g
pare Ribs 9 o Takoyaki 6.5 e SurfClam 5.5 ; Bl Futomaki (Eel, Prawn, kampyo, pickle radish, cucumber, egg)/ 5 pcs 8.9
e Prawn Fry 10.9 e Mentaiko (Pollock Fish Roe) 8.9 o Squid 5.5 : Chef Selection Of Nigiri Volcano (Seared eel, flying fish roe, leeks, bonito flakes, cucumber, avocado, mayonnaise)/ 8 pcs 13.9
- e Octopus 4.9 Sushi A 25.9 Tuna Lover 18.9 10 Kinds Nigiri 27.5 v Fri I Eri . % : ; :
Ya I? i Mono S a l a d Te m p ura g? e £ Tuna Maki, 8 kinds Nigiri P AT S e Nigiri s Spicy Fried Salmon (Fried salmon, spicy mayonnaise, sticky soya, tempura flake, spring onion, flying fish roe) /6 pcs 7.9
K valdi Stick n do Salad = Tobiko : SushiB19.5 Sihdan Loves g . Sexy Lady (Cucumber, avocado, crab meat, aburi salmon, onion, leeks)/ 6 pcs 13.9
o 11. - - g : g
e O .onomlya iSticks 5.9 e Avocado Salad (V) 7.9 rawn & 9 e Ikura Z Z Salmon Maki, 6 kinds Nigiri 3 Slice Sashimi, 3 nigiri, 6 Maki Cha Cha Roll (Cucumber, crispy duck, sesame, salad, duck Sauce )/ 8 pcs 9.5
e Grilled Scallop 11.9 e SoftShellCrabSalad 10.9 ° Vegetable (V) 9.9 e Butter Fish 8.5 Tuna Taku (Chopped pickle radish, tuna)/ 8 pcs 8.9
° Asparagus Bacon 5.5 e Salmon Salad 11.9 * Seafood 13.9 e SeaUrchin 20.9 Yellowtail Roll (Fried yellowtail, spicy mayonnaise, spring onion, tempura flake, yukari powder, sticky soya) / 6 pcs 7.9
: e Mix 10.9 . .
e EnokiBacon it e Mango Salad 9.9 - . Phoenix (Prawn katsu, yukari powder, avocado, cucumber)/ 8 pcs 8.9
e Tomato Bacon 5.5 g ' * SoftShellCrab 155 H an d RO I I H 050 M 4 I/e / (6 /0 l €C€5) Eel Superior (Seared eel, avocado, cucumber, fresh crab meat, sticky soya, sesame)/ 8 pcs 13.9
« Shiitake Mushroom(V) e Cheesy Fish Cake 5.9 e Scallop Tobiko 6.9 e FattyTuna SpringOnion g¢g Mackerel Roll (marinated mackerel, sushi ginger, spring onion)/ 6 pcs 9.5
429 o Fatty Tuna Spring Onion 9.9 o Yellowtail Spring Onion ¢ 5 Black Cod Roll (black cod, miso sauce, sticky soya, sesame, ao nori)/ 6 pcs 14.9
e Eel 8.5 o SoftShell Crab (2 Rolls) 13.9 e Tuna 5.5 Yakitori Roll (chicken, spring onion, sticky soya)/ 6 pcs 7.9
e Pork Shiso 5.9 o California 4.9 e Salmon 4.9 Chicken Katsu Roll (Chicken Katsu, Cucumber, mayo, Sesame)/ 6 pcs 7.9
e Satay Chicken (S) 6.9 » Prawn Tempura 4.9 e Cucumber (V) 4.5 Vegetable Tempura Roll (V) (Pepper, Onion, Aubergine, Sweet Potato, sticky soya) 5 pcs 9.5
e Chicken Sk . e Salmon Avocado 4.9 e Avocado (V) 45
: cke (e-Wel . 55 e Eel 49 | o Pickle Radish (V) 4.5
e Salmon Teriyaki 12.5 e Spicy Salmon 49 : e Cooked Gourd (V) 45
¢ Chicken Teriyaki 1.5 * SpicyTuna 4.9 o SpicyBurdock (V) 45
e BeefTeriyaki 13.9 e zplcy Blt:rdo;k W) 4.5 e Natto (V) 4.9
e Black Cod Miso 17.9 i ucun; Fo 5 * Esg ¥
hi * Avocado (V) 4-5 ¢ Squid Natto 5.5
e HamachiJaw 9.5 e Wakame (V) 4.5 o Plum Paste with Shiso () 4.9

e SalmonJaw 7.9




