BB Special Sashimi & Nigiri B Deep Fried Dishes

(available on the day) Sashimi 7pcs/3pcs  Nigiri 2pcs 93) Ebi Tempura £7.50 K \@3)
.-_-_—s

71) Toro (Full fatty Tuna) £30.00 £15.00 £10.00 (3pcs deep fried King Prawn with tempura sauce) g Japanese Restaurant

72) Chu Toro (Medium FattyTuna) £26.00 £13.00 £9.00 94) Soft shell crab tempura £10.00 % 94)
73) Tai (Sea-bream) £17.00 £8.50 £6.00 (One whole Crab with green sauce)
74) Uni (Sea-urchin ) £14.00 95) Yasai Tempura _£7.00 '
(3 pcs deep fried Vegetable with tempura sauce) &
- i ! m 96) Pumpkin Goroke £4.00 96)
B - .8‘”711 (1pc Deep fried Pumkin Goroke with katsu sauce) ,l
. . . 97) Gyoza (chicken/vegi) £5.00 ¥ sa
= Slde D|Sh ES (4pcs chicken/vegetable dumpling with ponsu sauce)
98) Gyoza (Prawn) £6.00
75) Edamame £4.00 75}_& e (4 pcs prawn dumpling with ponsu sauce} | =
Boiled soy green beans o . |/ :
76) House salad £4.00 P ) 99) Tori-kara age . 600 —
(Green salad with sesame dressing) 77 e 100)(58;3 Jsapanese style fried Ch'Ckz\T o0
77) Wakama Salad £5.00 e P :
(Seaweed, salad with soy-vinegar dressing) 78) E
78) Tofu Salad £6.00 1 .
(Tofu, salad, brown seaweed with Japanese dressing) D I'I n kS
79) Sashimi Salad £15.00 B
(sliced sashimi and seaweed, salad with Japanese dressing) { eer )
80) Spinach Goma-ae £4.50 : % Asahi £4.00
(Bolled spinach with sesame-cream sauce} '*l Sapporo £4.50
81) Spinach Ohltashl £4.50 81) Wi o < Kirin £5.00
(Boiled spinach and dry fish flakes with soy-vinegar dressing) L Bottle Sake
822 ;aki'mr:! o sk " £k§t-5‘? ) :.] “ < Hakushika 300m £18.00
PCs chicken skewers with yakKitori sauce, sala f | < Yamadanishiki 300ml £20.00
83) Tako-yaki , £6.00 A < Junmai-Daigindo  180ml £20.00 6 mu |g rave Rd, Sutton, SM2 6LE
84§5L5)cs Qito;)us tk)_alls with may%gr%\(f)vn sauce & dry fish flakes) % Shoju (Ichigo) 700ml £40.00
nagi-kabayaki . D . H
(Gril led eel with eel sauce and spring onion, salad) - m Wine ) ALL BOttle £19.00 Openlnq Hours
85) Salmon-teriyaki £14.00 5 % Red Sauvignon , Shiraz, Merlot o
(Grilled salmon with teriyakl sauce, salad) % White Sagvignon Blanc , Pinotgrigio, Chardonnay Lu nCh Dlnnel‘
86) Chicken teriyaki £12.00 < Rose Shiraz
(Grilled chicken with teriyaki sauce, salad) < Umeshu (Plum) Bottle £35.00 Sun Closed Closed
87) Rice £2.50 : Mon Closed 17:30-22:00
88) Miso soup £2.50 Cold Soft Drinks all £2.50
89) Tsukemono (PICKLES)  £4.00 Coke, Diet Coke, Sprite, Fanta Tue-Sat 12:00-15:00 17:30-22:00

Fruit Shoot(£1.00) , Still water, Sparkling water

Last order 14:30 21:30

.E Noodles -

oo (T

90) Yakisoba  £9.00 or Yaki-Udon £10.00

]
(Fried vegetable and soba or Udon with yaki-sauce) .E De Ssert '( %

**add chicken + £2.00 or seafood + £3.00
91) Udon Soup £9.00

Cold Oriental Soft Drinks all £3.00

Green tea, Oolong tea, Aloe juice, Pear Juice

iimasushil@gmail.com
www. iimasushi.com

Daifuk t red b in ri k £5.00 H H
(Traditional Japanese white thick noddle with seaweed in soup) aifuku (sweet red bean in rice cake) www.facebook.com/iimasushi/
. ) Dorayaki (sweet red bean in Japanese pancake) £4.50
92) Ebi Tempura Udon soup or Yasai Tempura Udon soup  £12.00 .
Choco Ice Mochi £5.00

(Udon soup with King Prawn Tempura or Vergetable Tempura)



.‘ SUShl Set (+ miso SOUP) .ESpECIaI Makl (specla1ro|l]

.E SaShimi |V|0ri ( Assorted Sashimi)

it bl 50) Salmon & Tuna Mori (4pcs each) £15.00

1) iima special £19.00 8pcs nigiri, 6 pcs roll 5pcs 10pcs 51) Osaka Mori £18.00
2) iima deluxe £20.00 3pcs salmon sashimi, 6pcs nigiri, 6 pcs roll 23)_ Woyv tempura Roll ) _£13'00 £19.00 (Tuna, Salmon,Sea-bass 3 pcs each)

(Fried king prawn, Lettuce,Asparagus with sushi sauce and mustard mayo sauce) 52) Tokyo Mori £20.00
3) Maki £13.00 6pcs tuna and salmon roll, 3pcs California roll 24) ii-ma Roll £13.00 £19.00 ( Sy i3 ) '

P — (Californ ia roll, cheese, Tobiko, spicy mayo& teriyaki sauce) Tuna,Salmon, Yellowtail/3pcs each

4) Ume £14.00 Cooked 5pcs nigiri, 3pcs California roll 25) Dragon Roll £13.00 £19.00 53) iima Mori £25.00
5) Take £16.00 7 pes nigiri, 3 pcs cucumber roll (Sliced avocado on the grilled eel and cucumber roll with sushi sauce and (Tuna,Salmon,Sea-bass, Yellowtail /
6) Salmon & Tuna £16.00 4 pcs Salmon and 4 pcs Tuna nigiri mustard mayo sauce) 3pcs each )

26) On The Roll £13.00 £19.00 54) Seafood Mori £15.00
7) Jo Nigiri £17.00 8kinds of different nigiri (Salmon &Tuna on the California roll) '

I P h

8) Chirashi Don £17.00 8kinds of thin sliced sashimi on the sushi rice in a bowl .;EB . (Clam, Prawn, Octopus/3 pcs each)
9) Salmon Don £15.00 thin sliced salmon sashimi on the sushi rice in a bowl L M a kl (roll)

3 n
10) Tuna Don £16.00 thin sliced tuna sashimi on the sushi rice in a bowl P g \ %) o .: . H [

)Tone . B exeiR S5 I Sashimi & Nigiri
11) Sushi & Udon (no miso soup)  £20.00 5 nigiri, hand roll, and Udon soup w 2

.E ) 27) Spider (5pcs) . Shasimi 7pcs / 3pcs  Nigiri 2pcs
tHot Donburi misosoup) Deep fried soft shell crab, spring onion, avocado 55) Tuna(Akaml) £16.00 £8.00 £5.50
N e 28) Ebi Tempura (6pcs £7.50
b ) pura (Bpcs) 56) Shake(Salmon) £14.00 £7.00 £4.50
) Deep fired prawn, asparagus .
12) 14) . 5) 29) Chicken Katsu (6pcs) £7.50 57) Suzuki(Sea-bass) £14.00 £7.00 £5.00
12) Unagi Don (Grilled eel) Deep fried breaded chicken, lettuce with teriyaki sauce 58) Hamachi(Yellow tail) £17.00 £8.50 £6.50
Grilled eel with special sauce on the rice in a bowl 30) Unagi (6pcs) £7.50 59) White Tuna £17.00 £8.50 £6.50
13) ghic"?“ ’;abtsu 203 ik . . . £12.00 Grilled eel, cucumber 60) Ebi(Boiled Prawn) £12.00 £6.00 £5.00
eep fried breaded chicken with sauce on the rice with curry sauce [P,
" o ot Do 1900 31) Califonia roll (6pcs) £6.50 61) Amaebi(Sweet shrimp) £12.00 £6.00 £5.50
Deep fried breaded pork with sauce on the rice with curry sauce - Cgalb S“CIZ Cumljlm:er, Avocado £7.00 62) Hotate(Scallop) £15.00 £7.50 £6.00
15) Ebi katsu Don £13.00 ) Salmon Avo roll (6pcs) : 63) Hokigal(Surf Clam) £12.00 £6.00 £5.00
Deep fried bread prawn with sauce on the rice with curry sauce 33) Tuna Avo roll (6pcs) £8.00
64) Tako(Octopus) £12.00 £6.00 £5.00
16 £12.00 34) Salmon Tuna Avo roll (6pcs) £8.00
) Tempura Don (Prawn or Vegetable) ' 35) Cream cheese Salmon roll (6pcs) £7.50 65) lka(Squid) £12.00 £6.00 £5.00
Deep fried with teriyaki sauce on the rice p ) -
g 36) Gold Califonia (6pcs) £7.50 66) Saba(Vinigered Mackerel) £14.00 £7.00 £5.50
M ea Is (rice, salad, pickles, miso soup) ‘% Crab stick, Cucumber, Avocado, Flying fish roe 67) Unagi(Grilled eel) £15.00 £7.50 £6.00
o - 37v) Vege roll (6pcs) Avocado, Cucumber, Asparagus £6.50 68) Tobiko(Flying fish roe £6.50
17) Salmon Teriyaki £16.00 17) 38v) Inari Q (6pcs) Sweet fried tofu, Cucumber £7.00 ) (Flving )
Grilled salmon with teriyaki sauce i o ’ ’ 69) Ikura(Salmon roe) £8.00
) o ¢ - 39v) Yasai Tempura roll (6pcs) £8.00
18) Chicken teriyaki £15.00 ”:, ) ) o - 70) Tamago(egg omelette) £4.50
Grilled chicken with teriyaki sauce b ol 18) Mixed vegetable tempura with teriyaki sauce p— [ \;‘ N 71) Inari(Fried beancued)(V) .
19) Ebi katsu £15.00 S Small size roll ﬂ .:.I.:"_ : :
Deep fried breaded prawn with katsu sauce = 40) tuna £6.00 46v) Cucumber £3.50
20) Don katsu ) £14.00 - 41) Salmon £5.00 47v) Avocado [ e, £4.00 &
Deep fried breaded pork with katsu sauce 19) 42) Sea-bass £6.00 48v) Oshinko £4.00 N Y G
21) Chicken katsu £14.00 : . 43) Yellow Tail ~ £7.00 (Japanease radish pickle) ' | >
Deep fried breaded chicken with katsu sauce m 44) White Tuna  £7.00 49v) Ume Q £5.00 : ; < m
e 0) : - . 7 4 =y
22) Sashimi £20.00 f f = .
45) Boiled Prawn £6.00 Plum pickle, Cucumber) j=
3pcs Tuna, 3pcs Salmon, 3pcs Seabass shashimi ) Boi W (Plum pi ueu ) -



