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Snack
Scorched Edamame with Sake, Butter, Sea Salt and Lemon  	 £6
A Thousands Leaves - House Chips with Furikake and Jalapeno Dip  	 £6
Fried Padron Peppers with Yuzu-Miso Gravy  	 £6
Nori ‘prawn crackers’ with XO-lobster Mayo  	 £6
House Pickles - 5 kinds  	 £5

Small Plates
Singapore Chilli Crab Wonton ‘Bombs’ - 2 piece per order	 £17
Beef Fillet Tataki with Onion Ponzu and Garlic Crisps  	 £21
Yellowtail Sashimi with Kizami Wasabi Salsa, Kaffir Lime Mayo and Yuzu Soy  	 £21
Tuna Sashimi Pizza, Blue Fin Tuna, Wasabi Tobiko and Truffle Ponzu  	 £20
Crispy Seabass Sliders with Tamarind Hot Sauce and Kaffir Lime Mayo  	 £15

Sashimi Tacos - with Truffle Ponzu and Shallot Salsa - 2 piece per order

Tuna   £13     |     Salmon    £11     |    Yellowtail    £11

Salads
Crispy Kale Salad with Goma Ponzu Dressing and Pickled Shiitake  	 £9
Grains & Greens Salad with a Honey-Soy-Ginger Dressing  	 £9
Hijiki with Avocado, Fried Tofu and Sesame Soy  	 £11

Something Crunchy
Jerusalem Artichoke ‘Chopsticks’ with a Truffle Ponzu Dip - 2 piece per order  	 £12
Fried Baby Squid with a Jalapeno Dip  	 £12
Rockshrimp Tempura with Creamy Spicy Nam Jim Sauce, Fried Shallots,  
Thai Basil and Pickled Chillies  	 £13.5
Soft Shell Crab Tempura with Butter Ponzu and Lobster XO-Mayo  	 £12

From The Original Freak Scene Soho
Mushroom Hoba-Yaki - Garlic-Butter Mushrooms with Yuzu-Miso-Truffle Sauce and Gorgonzola	 £10
BBQ Pork Belly Buns, Grilled Duke of Berkshire Belly, Amazu Pickles and Peanut Soy Chicken  	 £19
Fried Chicken, with Peanut Soy, Pineapple Sambal Sauce and House Pickles  	 £20
Duck Red Curry Donut Buns - 2 piece per order  	 £22

Sushi Bar
Hot Oil Seared Diver Scallop Sashimi with Nam Jim  	 £14
Salmon Tataki with Ceviche-Miso and Sweet Onion Salsa  	 £16
Akami Tataki with Truffle Ponzu  	 £16

Sashimi Omakase
3 Kinds  	 £16
5 Kinds  	 £19

Nigiri Omakase
6 Kinds  	 £16
8 Kinds  	 £20

Rolls
King Crab California Roll with Aji Amarillo Mayo, Avocado and Cucumber  	 £16
Spicy Tuna Roll - Blue Fin, Chives and Spicy Korean Miso  	 £14
Shojin Roll - Tamago, Braised Shiitake, Avocado, Cucumber, Mizuna and Yuzu Kosho Mayo  	 £11
Gravadlax Salmon Maki with Dill Mustard Mayo  	 £14
Soft Shell Crab Tempura Roll with Tobiko, Kimchee, Avocado Mayo and Cucumber  	 £16
Grilled Unagi and Foie Gras Roll with Green Apple Balsamic and Puffed Soba  	 £20
Freak Scene Special with Tempura Shrimp, Torched Hamachi, Teriyaki Sauce    
and Jalapeno Dressing  	 £20

Sides
Steamed Brown and White Sushi Rice  212 Kcal 	 £4

Wood Oven & Robata
Nasu Dengaku - Miso-Yaki Aubergine with Caramalised Walnuts and Sancho  	 £13
Grilled Hispi Cabbage with Ponzu, Buerre Noisette, Truffle and Dried Miso  	 £14
Thai Pork Meatballs with Dill, Chili, Shallots and Tamarind Ketchup	 £15
Sticky Masterstock Pork Ribs  	 £15
Kombu Roasted Chilean Seabass with Spicy Shiso Ponzu  	 £33
Tea Smoked Lamb Chops with Smokey Nasu and Spicy Korean Miso  	 £22
 Kushi - skewers cooked over Japanese charcoal

Meaty Pulled Shiitake Satays with a generous pot of satay sauce to dip	 £9
Chicken Wings with Freak Scene Hot Sauce  	 £10
Berkshire Pork Belly with Red Miso Sauce and Ginger-Spring Onion Salsa  487 Kcal	 £12
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