MENU

STARTERS AND SIDES
Salted Edamame (VG, GF)

GYOZA FRIED DUMPLINGS 5 pieces
£3.45

classic soybeans in pods served with sea salt

Spicy Edamame (VG)

£4.95

vegetable dumplings

£3.45

classic soybeans in pods served with a spicy sriracha miso dressing

Miso Soup (VG, GF)

Vegetable Gyoza (V)
Chicken Gyoza

£4.95

chicken dumplings served with spicy teriyaki sauce

£2.50

Seaweed Salad (VG, GF)
sweet and crunchy marinated wakame salad

£5.75

Veggie Spring Rolls (V)

£ 4.25

Prawn Gyoza

£4.95

prawn dumplings served with gyoza sauce

handmade Feng rolls served with sweet chilli sauce

Salmon Spring Rolls

£4.50

handmade Feng rolls served with sweet chilli sauce

X-Ray Salad

£5.95

peppers, pomegranate, chives, edamame, avocado and a zingy vinegrette

Miso Dengaku (V)

£5.95

aubergine served with sweet miso dressing

Nippon ‘Mock’ Duck (VG)

£5.50

a Chinese pancake with caramelised tofu, cucumber and hoisin sauce

Panko Crusted Prawns

£6.50

king prawns in panko breadcrumbs served with sweet chilli sauce

Teriyaki Japanese Wings

£4.95

succulent wings served in sweet teriyaki sauce

Buffalo Japanese Wings

£4.95

MAKI ROLL 6 pieces
Cucumber (VG, GF)

£3.95

with sesame seeds

Avocado (VG, GF)

£4.75

with sesame seeds

Salmon & Avocado (GF)

£5.95

Salmon (GF)

£4.95

Tuna (GF)

£6.45

Yellowtail and Chives (GF)

£6.45

Add cream cheese to any Maki roll

£0.45

succulent wings with a homemade buffalo sauce

Steamed Broccoli

£3.45

served with creamy sesame dressing

Portion of Rice (VG,GF)

£2.50

white or brown topped with sesame seeds

HOT DISHES
Chicken Katsu Curry

NIGIRI 2 pieces
Salmon (GF)

£4.25

Tuna (GF)

£4.75

Seabass (GF)

£4.75

Yellowtail (GF)

£5.75

Japanese Omelette (V,GF)

£3.25

Ikura (GF)
fresh Red Salmon roe

£8.00

Inari (VG)

£2.95

Hake Katsu Curry

£9.95

panko crusted British Isle hake, aubergine served with our famous katsu curry
sauce

Vegetable Katsu Curry (V)

£7.75

panko crusted butternut squash, aubergine served with our famous katsu
curry sauce

Rock Shrimp Tempura

£9.95

tempura fried shrimp served with rice and spicy mayo

Vegetable Tempura (V)

£8.00

10 pieces of seasonal vegetables in crispy tempura

japanese caramelised tofu pocket with white rice, sesame oil, ginger and chive
filling

Sweet Shrimp (GF)

£9.95

panko crusted chicken fillet, aubergine served with our famous katsu curry
sauce

+ Upgrade with 2 king prawns

£10.00

£3.95

TEMPURA ROLLS 10 pieces
Salmon or Tuna Tempura

£9.95

fried salmon or tuna, spring onion, cream cheese and kimchee roll deep fried
in tempura

Shiitake Mushroom Cream Cheese Tempura (V)
fried shiitake, cream cheese, spring onion, roll fried in tempura

£8.75

HAND ROLLS
Salmon

SOUPS
£5.75

avocado, tobiko, mizuna, tempura crumbs with mayo

Tuna (GF)

£5.95

avocado, mizuna, spicy mayo

Soft Shell Crab

King Prawn Tempura Udon Soup

£10.25

sweet soy base with thick udon noodles, 2 pieces of tempura prawns and 3
pieces of tempura vegetables

VegetableTempura Udon Soup (V)
£5.95

£8.95

sweet soy base with thick udon noodles and 5 pieces of tempura vegetables

crunchy cucumber, mizuna and kimchee

King Prawn Tempura

£5.75

avocado, mizuna and mayo

POKE BOWL

hawaiian bowl with a Feng twist, mango salsa, edamame, avocado, seaweed
salad, red onion, crunch radish and your topping on a teriyaki rice bed

ISO ROLLS 8 pieces
Salmon & Avocado (GF)

£6.75

Mean Spicy Tuna

£7.95

Salmon

£9.95

Tuna

£9.95

Tofu (V)

£7.95

avocado, mizuna, spicy mayo rolled in chilli furikake

California

£8.25

SELECTIONS

£9.25

16pc Vegetarian (V, GF)

£6.25

12pc Salmon Selection

fresh crab meat, cucumber, avocado and mayo

King Prawn Tempura
avocado and mayo

Salmon Skin
sweet teriyaki and spring onion

Green Goddess (VG, GF)

£5.75

wakame seaweed, cucumber, avocado, mizuna and chives

Crispy Yasai Maki (V)

£6.45
£10.75

a whole fried soft shell crab roll with avocado, mizuna, mayo and flying fish
eggs

Salmon Dragon Roll

£11.95

a deluxe salmon roll with cucumber, chives, avocado topped with salmon
nigiri and sweet teriyaki sauce

King Prawn Dragon Roll

£12.50

salmon and avocado, salmon sashimi, salmon and seared salmon
nigiri

12pc Vegan Selection (VG)

£9.95

crispy yasai maki, avocado maki, green goddess

carrot, French beans, avocado, crispy shallots and sweet teriyaki

Soft Shell Crab

£10.25

cucumber maki, green goddess and omelette nigiri

£13.75

a deluxe king prawn, avocado, chives and mizuna roll topped with thinly sliced
avocado and sweet teriyaki

22 Piece Sushi

£22.95

salmon and chive, yellowtail and chive, salmon, seared salmon, sea
bass, sweet shrimp, tuna nigiri

Feng Selection

£19.95

mooli, 2pc salmon sashimi, 2pc tuna sashimi, 2pc sweet shrimp, 1
salmon nigiri, 1 tuna nigiri, 1 sweet shrimp nigiri 1pc mock duck, 4pc
vegetable tempura, salmon spring roll

30 Classic Mixed Selection

£35.75

mean spicy tuna, salmon avocado, king prawn tempura, salmon nigiri,
salmon tataki, salty edamame

SHARING PLATTERS

SASHIMI
Salmon (GF) 5 pieces

£7.95

Brown Rice Platter		
for 2-4 people

Tuna (GF) 5 pieces

£9.75

28 pieces: salmon and tuna nigiri, avocado roll, salmon chive roll and
mean spicy tuna roll with salty edamame

Salmon & Tuna (GF) 6 pieces

£9.95

Sea Bass (GF) 5 pieces

£9.75

Yellowtail (GF) 5 pieces

£11.25

Salmon Tataki

Party Platter		
for 6-8 people

£9.25
£11.95

signature sesame and pepper crusted seared tuna slices served with a mirin
dipping sauce

Yellowtail Upside Down 6 pieces

£12.50

bitesize pieces of cucumber topped with fresh yellowtail, avocado, wakame
and jalapeño salsa

Mixed Sashimi Selection (GF) 9 pieces

£12.95

salmon, tuna, yellowtail
upgrade with ikura (fresh Red Salmon roe)

£14.45

£ 57.00

42 sushi roll pieces: salmon avocado, mean spicy tuna, shiitake mushroom tempura, tempura tuna, king prawn tempura 16 pieces of nigiri:
tuna, salmon and salty edamame

with freshly grated ginger, spring onions and a mirin dipping sauce

Tuna Tataki with a black pepper and sesame crust

£29.75

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

DRINKS
SAKE

WHITE WINE

Feng Sake Flask 250ml

£12.00

Grillo 2018

£14.50

Heretique Sauvignon Blanc 2018

£14.50

Pinot Grigio 2018

smooth and light body – served hot

Alladin Nigori 300ml
medium sweet, rich and creamy

Aladdin Jumnai 300ml
dry, smooth and light in body, crisp on the tongue

Plum Sake Glass 100ml

£7.00

175ml £5.95
bottle £18.00
Il Folle, Sicily, Italy: Organic wine, tropical, ripe melon and rich
175ml £6.50
bottle £19.50
Paul Buisse, Loire Valley, France: Bright, fresh with citrus notes
175ml £6.95
Prima Alta, Veneto, Italy: Elegant, light and floral

bottle £21.00

dessert style, light and sweet

Los Tros Chenin Blanc 2018

175ml £7.95
bottle £24.00
Marras, Swartland, South Africa: Rounded & ripe, perfect for sashimi

BEER

RED WINE

Asahi 330ml

£3.95

Nero d’Avola 2017

175ml £6.25
bottle £18.00
Il Folle, Sicily, Italy: Organic wine, Juicy, smoky with roasted, meaty flavour

Asahi ½ pint

£2.50

Asahi pint

£4.95

Kirin 330ml

£3.95

Pinot Noir 2017		

Coke 330ml

£2.60

Diet Coke 330ml

£2.50

ROSE WINE

Belu Water Small 330ml

£2.00

Primitivo Terre di Montelusa 2018 175ml £6.95

bottle £19.00
Puglia, Italy: Dark plum fruit, a touch of vanilla and a spicy finish
bottle £25.00
Damaine Cabrials, Languedoc-Roussillon, France: Fresh, light and
sophisticated; a super fish-friendly red

SOFT DRINKS
Grenache Merlot Rose 2018

175ml £6.50
bottle £19.50
Terres Cortal, Languedoc-Roussillon, France: Pale rose, dry and refreshing

still or sparkling

Belu Water Large 750ml

£3.50

still or sparkling

PROSECCO

TEA

Prosecco 20cl		£7.50
Prosecco 75cl		£24.00

Green Tea		

£2.50

Jasmine Tea

£2.50

Lemongrass and Ginger Tea

£2.50

Triple Mint Tea

£2.50

La Cantina Pizzolato, Veneto, Italy: Organic, frothy and fun fizz

DESSERTS
Jude’s Truly Chocolate Ice Cream

£3.00

Chocolate Mochi

£2.00

Jude’s Salted Caramel Ice Cream

£3.00

Cheesecake Mochi

£2.00

Jude’s Black Coconut Ice Cream

£3.00

Jude’s Very Vanilla Ice Cream

£3.00

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!

Full menu allergy information can be found on our webpage or
ask a member of the team.
Fish may contain small bones, crab meat may contain hard crab
shells, we make all the effort to remove these from our dishes,
but some may still occur.
A 10% discretionary service charge will be added to your bill.

Follow us for more offers

