




FREE-FROM GLUTEN 
INGREDIENTS MENU

SOUPS
 CHICKEN SWEET CORN SOUP

SALADS

EDAMAME (V)
(Boiled Soy Beans)
 
BLUE SAKURA SALAD (V)
(Crunchy Seasonal Vegetables, Avocado,
 Cucumber with homemade dressing)
 

NIGIRI 
(2 pieces of vinegared sushi rice 
topped with fresh or cooked ingredients)

SALMON NIGIRI
 
SEABASS NIGIRI
 
TUNA NIGIRI
 
COOKED PRAWN NIGIRI
 
ASPARAGUS NIGIRI
 
SURF CLAM NIGIRI
(Only available in Evening Menu)
 
SALMON ROSE NIGIRI
(Only available in Evening Menu)
 
TUNA ROSE NIGIRI
(Only available in Evening Menu)
 
SEABASS ROSE NIGIRI
(Only available in Evening Menu)

TORCHED SUSHI
(2 pieces of vinegared sushi rice
 topped with a slice of torched fish)
 
Please state in the notes: 'No Sauce' 
to make it gluten free
 
TORCHED SALMON NIGIRI 
 
TORCHED TUNA NIGIRI
 

SALMON MAKI
 
TUNA MAKI
 
COOKED SALMON & CUCUMBER
 
AVOCADO MAKI (V)
 
CUCUMBER MAKI (V)
 
ASPARAGUS MAKI (V)
 
PICKED RADISH MAKI (V)

MAKI ROLLS
(Sheet of nori seaweed rolled with sushi rice 
and filled with fresh or cooked ingredients, 
served as a portuon of 6 pieces)

TEMAKI
(Cone shaped hand roll that stuffed with rice 
and avrious fillings, served individually)
SALMON AND AVOCADO HAND ROLL
(Fresh Salmon and Avocado)
 
VEGETARIAN HAND ROLL (V)
(Asparagus, Avocado, Cucumber)

KIMCHI ROLL
 
TUNA AND AVOCADO ROLL
(Fresh Tuna and Avocado)
 
SALMON AND AVOCADO ROLL
(Fresh Salmon and Avocado)
(Please state in the notes: 
'No Teriyaki Sauce & Crispy Fried 
Onions'  to make it gluten free)
 
SPICY COOKED SALMON AND 
AVOCADO ROLL
(Please state in the notes: 'No Bits'
to make it gluten free)
 
SPICY TUNA CRISPY ROLL
(Please state in the notes: 'No Bits' 
to make it gluten free)
 
 
 

URAMAKI 
(Medium sized inside out rolls 
with various choices of fillings)

Any diners with a coeliac condition, 
please speak with our management team on arrival or contact us prior to booking.

WASABI IS NOT SUITABLE BUT GINGER IS OK
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