Restaurant & Sushi Bar

MITSUKOSHI wnccr

MITSU<KOSHI
LONDON




gozen (set menu) fitl f&

served with rice, soup and pickles ZBR - BBBD « BOWIT

shokado bento £23.80
bento box (sashimi, simmered vegetables, grilled fish and tempura)

RESHY R 5 - MSE - TED - RS5)

wakaba zen 25.50
assorted sashimi and tempura

HhZE R 5 - XS5)

aoi zen 28.00
assorted sashimi, sautéd beef fillet with a “teriyaki” sauce and leaf salad
HBVE R B -4+T7LBB-959)

una-ju zen 26.00
assorted sashimi and grilled eel with a “kabayaki” sauce on a bed of rice

BEEE W e-85

early bird dinner set P=U-N=FFqsF—tvh £23.00
[please order by 7pm] [7RETEYET]

<welcome drink> <OINWHLRIYD>
asahi draught beer or glass of wine PHER=IN=K3A FER TS520( Y

- any TWO from a choice of - UFEY 2 REHEVFEL)
- sashimi =t
- assorted tempura - X35
- prime scottish rib-eye steak -ABRE-D2F7—F
with an onion soy dressing

/
- rice, miso soup and pickles - ZBR - TRIBHE - BOY) AS"I"

JAPAN'S No.1 BEER

mitukoshi strive to provide sustainable and ethically sourced fish and
shellfish wherever possible. we are committed to maintaining the natural
ecosystem and discourage over fishing.



a la carte sushi HBHET

nigiri sushi (1pc)

extra fatty tuna £4.50
fatty tuna 3.90
sea urchin 4.50
salmon roe 4.20
tuna 3.00
yellow tail 3.50
eel 3.30
scallop 3.00
sea bass 2.80
bream 2.60
sweet shrimp 2.40
salmon 2.30
surf clam 2.20
prawn 2.20
flying fish roe 2.50
squid 2.30
mackerel 2.20
omelet 1.90

sushi set

served with soup

classic rolled sushi

chopped toro with spring onion  £8.00

tuna 5.00
salmon 4.00
natto (fermented soy beans) 4.00
pickled plum with cucumber 4.50
grilled salmon skin 4.00

modern rolled sushi

half
california £6.70 £10.00
spider (fried soft shell crab) 6.70 10.00
prawn tempura and avocado 6.50  9.80

eel and avocado 6.50 9.80
spicy tuna 6.50 9.80
crispy yellowtail 6.50 9.80

Za tvhk
UR4sRit

“yuki” set — snow
tuna, turbot, sea bass, salmon, prawn,

EStE (8B) £20.90

surfclam, salmon roe and salmon & flying fish roe roll

“tsuki” set — moon
tuna, yellow tail, turbot, salmon, prawn,

ESt (R) 24.80

scallop, salmon roe, sweet shrimp and eel & avocado roll

“hana” set — bloom

fatty tuna, tuna, yellow tail, turbot, seabass,

BSt (&) 28.30

salmon, eel, scallop, salmon roe, sweet shrimp, surf clam and sea urchin

chirashi sushi

550L&3 20.90

selection of fresh fish and shellfish decorated on sushi rice

de luxe chirashi sushi

Es55U0EF3 24.80

selection of freshest fish and shellfish decorated on sushi rice

M value added tax is included in the price.
W all prices exclude 12.5% service charge.

B RRM@BICERAZTENTHYET,
W RE125%DY —EREBEHHL T,



—

appetizer I

X

mitsukoshi salad Of the month *please refer to the separate menu.
SEDOY DY XBEX=1-&IBBESL,

nigiri sushi accompanied with sushi chef’s appetizer of the day
SFIARDHBIN BRIE

fried tofu with a “tempura” sauce
BIELER

soft shell crab tempura

VIS IIWDSTRBET

thinly sliced poached octopus on a leaf salad with a citrus soy dressing
EZORVEFYSY

sashimi salad with a wasabi dressing
REFSIT HDSUNLYIVT

seared salmon slices with a spicy citrus dressing
F—EYDIIF /A —IRVEE

scallop and tofu carpaccio
MITFEGRONDILINYF 3

sashimi

£8.90

12.50

5.00

8.00

9.00

9.80

10.50

15.00

freshly sliced salmon
S-EVRE

freshly sliced tuna
I<BRG

thinly sliced king fish
FRDSTEY

selection of fresh fish and shellfish in season
RSESE

selection of the freshest fish and shellfish in season
ERISRSE

freshly sliced toro (fatty tuna) *subject to availability
EBRE %t ANOBE LYW CEBTCERNZENDBYET,

13.50

18.00

18.00

18.80

27.80

28.00



a la carte —GrHE

grilled black cod marinated in sweet miso paste £12.00
IREFARGEE

prime scottish rib-eye steak with an onion soy dressing 15.20
MNRE-J27—+

iberian pork (free range) cutlet with a citrus soy dipping sauce 16.30
ANYDIBDH3L Y HY

grilled salmon with a “spicy teriyaki” sauce 11.00
H—EvoRRE

sautéd beef fillet served with a sizzling hot “teriyaki” sauce 16.70
42« L batgEE

assorted tempura 13.80
AISHEEE

mushroom and vegetable tempura 9.50
EDZEHFEORIOHEESE

king prawn tempura 16.50
BERIS

side dish BSOFH

edamame £2.50 takiawase £6.00
young soy beans in their pod simmered vegetables

yakitori 3.00 agedashi tofu 5.00
grilled skewered chicken fried tofu with a “tempura” sauce

gesowasa 6.00 tori tatsuta-age 5.00
sashimi squid arms crispy fried soy chicken

side salad 4.50 takoyaki 5.00

XPDOEIXT A2 ZHFLOHIRIBBLAT<EEL,

M value added tax is included in the price. B RNBBICERHSINTHYET,
M all prices exclude 12.5% service charge. W BIE1256%DY —ERNEBRML T,



course menu of the month SHEOTA+—3—2

here we aim to offer you both traditional and classic japanese course dinners
with modern and contemporary styles too. please refer to the separate
‘course menu of the month’.

BRETT - ~DORVWERBDYDINY LI -,

BOBRMZEEVNNED SVVIEREIT VI NZ-A&BRCHELI<LESL,
XBIEX 1~ = TBBIESL,

sushi course

sushi course “nihon-bashi” (B7E) £45.00
sashimi R &
grilled fish BEEMD
tempura RIS
assorted nigiri sushi, SOIRSE
accompanied with soup U 4458
fresh fruit =Y
sushi course “edo” G P) £55.00
sashimi R &
simmered vegetables REOD
grilled fish BEED
tempura KR35
de luxe assorted nigiri sushi, flegwsaREE
accompanied with soup U058
dessert of the month or fresh fruit SAEDTY -k £ ZIL—Y

chef’s special course JIJDHFEAEI-R

classical japanese style seven course meal. from £70.00
minimum of two persons.
please book at least one day in advance.

AIBETOZFHIIC T, 2ARILVHEDET,

[to fully appreciate our course menues, please order by 9.30pm]
[D—2AAZ2—DZFENIS 9 305 THY FT]



special hot-pot $BED

for a minimum of two persons X2BIRIVIEDET,

special hot-pot =R (B V) £29.00

sea bream, tofu and fresh vegetable broth cooked in a pan at your table. the broth is then served as a soup in
which rice can be eaten as porridge at the end of the meal.

WP TENEHHEW/O o3, ZHBBOKRZZIFTIHESESL,
ZER - EOYMY MERZE ZHRLDSIEXHBBLATTESLY, )

sukiyaki ER-35
thinly sliced prime beef, tofu and fresh vegetables with a “sukiyaki” sauce cooked in a pan at your table.
sukiyaki EX-3 £28.00
served with rice, miso soup and pickles ZBR - CRIEHE - BOWT
sukiyaki course FERI—R 39.00
sashimi R &
tempura KR35
sukiyaki g EhE
rice, miso soup, pickles ZER - LRIEHE - BDY)
fresh fruit 2=y

[additional serving: beef (150g) £10.00, vegetables £6.00]
[EN0: & B (150g) £10.00, £ % £6.00]

shabu-shabu LedilLed

thin slices of prime beef, tofu, udon noodles and fresh vegetables served with a citrus soy sauce and sesame sauce
cooked at your table. the broth is then served as a soup in which the noodles are eaten at the end of the meal.

shabu-shabu L3l £28.00
served with udon noodles SE T

shabu-shabu course Le3La»3ZId—2R 39.00
sashimi R 5
tempura LS
shabu-shabu L3 L o3
udon noodles SEh
fresh fruit 1=y

[additional serving: beef (150g) £10.00, vegetables £6.00, udon noodles £4.00]
[EDD: 4 B9 (150g) £10.00, ¥F % £6.00, D& £4.00]

[to fully appreciate our course menues, please order by 9.30pm]
[D—2AXZ2—DZEXIZ 985300 F THRY X T]

M value added tax is included in the price. B RNBRBICERHASINTHYET,
W all prices exclude 12.5% service charge. W BIE1256%DY —ERNEBRML T,



noodles 0 %8

choice of soba (buckwheat noodles) or udon (thick udon wheat noodles)

noodle soup £9.00
DIEE FEE DEN

noodle soup with prawn tempura 14.00
RARISEL FE—} DEN

cold noodles with a dipping sauce 9.00
SBDZERE FERF DEN

cold noodles and prawn tempura with a dipping sauce 14.00
AEDEER &2 DEN

rice dishes CERED

rice in soup choice of “nori” seaweed, pickled plum or grilled salmon flakes £6.50
HFEDT (B8 & tBTL FE: &

rice ball pickled plum, bonito flakes or spicy cod roe 2.50
HleEY BFL FEk HHH ek B8RS

rice set (rice, miso soup and pickles) 4.80
Rt (28R - LRIBKE - T

miso soup 2.00
[R5

assorted japanese pickles 4.50
BOYMRSE

Private functions available.
... Perfect for business meetings and private parties.

EIJR2AZ—Fa T2, N—F414—2,
BREZHEVNEL THYED,

Fuji Room BEEIL— 4 Sakura Room #)L— 4



