
alcoholic beverages
white wine Bottle 175ml 

  Glass
Chenin Viognier, Dutch hope £20.00 £5.95 
Western Cape, South Africa  
Ripe, fresh and aromatic 

Picpoul de Pinet, Duc de Morny £27.00 £7.50 
L’Ormarine, France 
Vibrant, crisp and delicious! 

Sauvignon Blanc, wanderlust £25.00 £6.95 
Marlborough, New Zealand 
Classic Marlborough Sauvignon… 

RoSé wine  
Cinsault Mourvedre Rosé, False Bay £24.00 £6.75 
Coastal Region, South Africa 
Dry, delicious and Provence in style 

ReD wine Bottle 175ml 

  Glass
Pinot noir, el Viejo del Valle £23.00 £6.50 
Central Valley, Chile 
Bright, ripe and textural Pinot Noir! 

Malbec, turno de noche £26.00 £7.25 
Mendoza, Argentina 
Juicy and balanced with gentle tannins 

PRoSeCCo  
Versetto, extra dry 
Delicate, vibrant and very approachable! £26.00 £7.25

BeeR
Kirin 330ml £3.95

Asahi 330ml £3.95

soft drinks  
Jax Coco Coconut water 330ml £3.50

Coke  £2.58

Diet Coke 330ml £2.50

nix and Kix 250ml £2.75 
Cucumber and Mint, Peach and Vanilla,  
Mango and Ginger

Mangajo 250ml £3.00 
Lemon & Green Tea, Goji-berry & Green tea,  
Red Grape & Rooibos Tea

 
 
orange Juice 250ml £2.75

Apple Juice 250ml £2.75

Belu water

Small - still or sparkling 330ml £2.00

Large - still or sparkling 750ml £3.50

tea
Green tea £2.50

Jasmine tea £2.50

 
Lemongrass and Ginger £2.50

triple Mint £2.50

Jude’s icecream 120ml  £3.00

Very Vanilla  
with Madagascan bourbon vanilla

 truly Chocolate  
with pure Columbian cacao

 Black Coconut 
with creamy coconut milk

 Salted Caramel  
with English sea salt

Mochi  £2.00

Chocolate Mochi 
Bite sized soft and gooey rice cake filled with delicious 
chocolate ganache

Cheesecake Mochi 
Cheesecake flavored bite sized soft and gooey rice cake

desserts
Our selection of icecream and mochi are irresistible…the perfect way to finish your Feng meal.

sake  
Beginner: Feng Sake Flask 250ml - Smooth and light body – served hot or cold £12.00

intermediate: Aladdin nigori Bottle 300ml - Medium sweet, rich and creamy £18.00

Pro: Aladdin Jumnai Bottle 300ml - Dry, smooth and light in body, crisp on the tongue £18.00

Umeshu Plum Sake Glass 100ml - Dessert style, light and sweet   £7.00

menu



MAKI ROLL
Cucumber (V, GF)  £3.95 
with sesame 

Avocado (V, GF)  £4.75 
with sesame 

Salmon & Avocado (GF)  £5.95

Tuna (GF)  £6.25

Salmon and chive £5.00

Choose from white or brown rice

hAnd ROLL
Salmon   £5.75  
salmon, avocado, crunchy tempura crumbs  
and tobiko with mayo 

Mean Spicy Tuna  £5.75  
tuna with avocado, mizuna and spicy mayo 

King Prawn Tempura  £5.75  
prawn tempura with avocado and mayo 

Soft Shell Crab  £5.95  
soft shell crab with crunchy cucumber, salad  
and spicy kimchee 

Shitake Mushroom Tempura (V)  £5.25 
with chives and sweet teriyaki sauce

hOMeMAde bROths
Seitans Broth (VG) £10.50 
rich mushroom and miso broth, crispy char siu seitan, bull sauce, 
ramen noodles, spring onion, toasted sesame seeds, bok choy 
and mooli 

The Great Salmonrai  £10.50 
12 hour chicken and miso bone broth, chilli, sesame and ginger 
salmon dumplings, ramen noodles, free range soft egg, spring 
onion, mizuna, toasted sesame seeds, bok choy and mooli 

Get Piggy With It  £10.50 
12 hour pork bone broth, char siu pork, ramen noodles, free 
range soft egg, spring onion, mizuna , toasted sesame seeds, bok 
choy and mooli

Happy Clucker  £10.50 
12 hour chicken bone broth, tempura chicken, bull sauce, ramen 
noodles, free range soft egg, spring onion, toasted sesame seeds, 
bok choy and mooli

sIdes
Kale and Quinoa Salad (VG, GF)  £6.00 
a crunchy mix of kale, red onion, spring onion,  
coriander and pomegranate with a yuzu dressing 

Seaweed Salad (VG, GF)  £6.25 
carrot, cucumber, radish and toasted pine nuts

X-Ray Salad (VG)  £7.50 
peppers, pomegranate, chives, edamame,  
avocado with a zingy vinaigrette

Wilted Spinach (V)   £6.50 
cooked spinach with creamy sweet sesame dressing

Steamed Broccoli (VG) £2.50 
with a sesame dressing

Rice Portion (VG) £2.50

With Miso Soup 

16 piece Vegetarian (V) £10.25  
omelette nigiri, green goddess and  
cucumber maki 

Nigiri Selection  £11.75  
salmon nigiri, tuna, mackerel, yellowtail,  
and seabass 

Salmon Selection Box  £12.00  
4 salmon avocado roll, 4 salmon sashimi,  
2 salmon and 2 seared salmon teriyaki nigiri 

12 piece Vegan Sushi Roll Selection (VG) £10.00 
crispy Yasai Maki, avocado maki, green goddess

Sushi Roll Selection  £12.50  
salmon avocado, mean spicy tuna and  
california roll 

12 piece Salmon & Tuna  £15.00  
salmon nigiri and salmon chive roll,  
tuna nigiri and roll 

22 piece Sushi  £22.00  
salmon & chive roll and tuna roll with seared  
salmon, sea bass, mackerel, tuna and salmon nigiri 

30 piece Classic Mixed Selection  £35.75  
mean spicy tuna roll, king prawn tempura roll, salmon 
avocado roll, salmon nigiri, salmon tataki, salty 
edamame and mooli 

seLectIOns 

sAshIMI 
Salmon (GF) 5 pieces  £7.95

Mackerel (GF) 5 pieces   £8.00

Tuna (GF) 5 pieces   £9.50

Salmon & Tuna (GF) 6 pieces   £9.75

Sea Bass (GF) 5 pieces   £9.75 

Yellowtail (GF) 5 pieces  £11.00

Salmon Tataki  £9.25  
with fresh ginger, spring onion and mirin dipping sauce 

Tuna Tartar  £11.75  
on a bed of pickled cucumber and mooli salad  
with a light miso dressing 

Black Pepper & Sesame Tuna Tataki  £11.75  
with fresh ginger and mirin dipping sauce 

Yellowtail Upside Down  £12.50  
zingy bitesized pieces of cucumber topped with  
fresh yellowtail, avocado, wakame, jalapeño and  
coriander with a kimchee dressing! 

Mixed Selection (GF) 9 pieces   £12.95 
tuna, salmon, yellowtail 

upgrade with ikura  add £1.50 

Deluxe Mixed Selection 18 pieces   £23.75 
tuna, salmon, yellowtail, sea bass, mackerel 

upgrade with ikura add  £1.50

nIGIRI 2 pieces 
Salmon (GF)  £4.25

Tuna (GF) £4.75

Seabass (GF) £4.75

Yellowtail (GF)  £5.75

Seared Teriyaki Salmon  £4.25

Mackerel (GF)  £3.75

Japanese Omelette (V, GF)  £3.25

Ikura (GF)  £8.00

IsO & deLuxe ROLLs
Salmon & Avocado (GF) £6.75

Salmon skin  £6.25 
with spring onion  
and teriyaki sauce

Mean Spicy Tuna  £7.75  
avocado, mizuna, rolled in chilli furikake and spicy mayo 

California  £8.25  
fresh crab meat, cucumber and avocado with mayo 

King Prawn Tempura Roll  £9.25  
avocado and mayo 

Green Goddess (VG, GF)  £5.75 
wakame seaweed, cucumber, avocado, mizuna  
and chives rolled in aonori furikake 

Crispy Yasai Maki (VG, GF)  £6.50 
carrot, cucumber, asparagus, avocado,  
sweet teriyaki and crispy shallots 

Shitake mushroom tempura (V) £6.95 
chives and teriyaki sauce

Salmon & Cream Cheese (GF)  £7.25 
hot smoked salmon, cream cheese, cucumber,  
chives and micro herbs 

Tempura Salmon or Tuna  £9.75  
with spring onion, cream cheese and kimchee sauce 

Soft Shell Crab  £10.50  
mizuna, avocado, yuzu tobiko and mayo 

Salmon Dragon Roll  £11.95  
salmon with cucumber, avocado and chives topped  
with salmon sashimi and sweet teriyaki sauce 

King Prawn Dragon Roll  £13.50  
king prawn and fresh mizuna topped with  
avocado and sweet teriyaki sauce

Tempura Shitake Mushroom (V) £8.50 
with spring onion, cream cheese and  
sweet chilli sauce

Rainbow Roll  £12.50 
yellowtail with cucumber, topped with tuna  
and salmon sashimi

SIGN UP TO OUR FeNG ReWARDS ClUB TODAY! 

Receive 30% off on your first order when you 
sign up www.fengsushi.co.uk  
t’s & C’s apply.

stARteRs 
Miso Soup (VG, GF)  £2.50

edamame Spicy or Salty (VG, GF)  £3.45

Agedashi Tofu (V) £4.00 
golden tofu with mooli, ginger and spring onion  
in a saahi broth

Panko Crusted Prawns  £6.50 
king prawn crisp fried with sweet chilli dipping sauce

Salmon Spring Rolls  £4.50 
handmade by Feng served with sweet chilli  
dipping sauce 

Veggie Spring Rolls (V) £4.25 
handmade by Feng served with sweet chilli  
dipping sauce

Japanese Buffalo Wings  £4.95  
succulent wings with a homemade buffalo sauce  

Veggie Gyoza (V)  £4.95 
with ao nori powder 

Chicken Gyoza  £4.95  
with spicy teriyaki and sesame 

Miso Dengaku (V) £6.50  
aubergine with miso dressing 

Nippon ‘Mock Duck’ (VG)  £6.95 
inari, spring onion, cucumber and hoi sin sauce  
in pancakes

hOt dIshes
Chicken Katsu Curry  £9.95  
panko crusted chicken served with a mild curry  
sauce on rice and pickled cucumber

Vegetarian Katsu Curry (V)  £7.75 
panko crusted butternut squash, aubergine served  
with a mild curry sauce on rice and pickled cucumber

Hake Katsu Curry  £9.95  
panko crusted hake served with a mild  
curry sauce on rice and pickled cucumber

Rock Shrimp Tempura  £9.95  
with spicy mayo and rice 

Vegetarian Tempura (V)  £8.00 
8 pieces of seasonal vegetarian tempura 

upgrade with 2 tempura king prawn  add £2.00 

Feng Favourites

(V) Vegetarian  (VG) Vegan  (GF) Gluten Free

Follow us for more offers

Here at Feng Sushi, all our sushi is hand-rolled 
to perfection using traditional Japanese methods. 
We’re also committed to sourcing the best fish 
with the least impact on the environment wherever 
possible – high-quality sushi that’s eco-friendly too!


