


サラダ

小皿Kozara 刺身Sashimi

桜スペシャルSakura Supesharu

マキMaki 側面Sokumen
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Sarada

デザートDezāto

M
O

C
H

I 
IC

E
 C

R
E

A
M

JA
P

A
N

E
S

E
 I

C
E

 C
R

E
A

M

V
E

G
G

IE

Age Vegetable Gyoza

Sakura Chicken Gyoza

Prawn & Chive Gyoza

Crispy Prawn Tempura 

Crispy Chicken Karaage

Fresh Spring Rolls

Korean Spicy Chicken Boa Buns 

Garlic Mushrooms & Cheese

Sweet Chilli Chicken Wings

Maki Sakura Platter

California Maki

Sakura Chicken Karaage Maki

Tokyo Volcano Maki 

Salmon Teriyaki

Haru Salad 

Chicken Haru Salad

Citrus Yuzu Edamame 

Spicy Edamame 

Truffle Parmesan Chips 

Steamed Tender Broccoli

Mango

Vanilla 

Strawberry

Black Sesame 

Green Tea 

Lychee 

Vegetable tempura dumplings
with spicy kimchi mayo & fried onion.

Steamed & pan-fried chicken
gyoza with a spicy dressing.

Steamed & pan-fried prawn and
chive gyoza with a spicy dressing.

Tiger king prawns deep fried in
tempura batter served with sweet chilli,
Japanese spicy mayo and spring onion.

Crunchy fried chicken tossed in
a spicy sweet Japanese glaze, kimchee,
sesame, fresh chilli, chopped spring onion.

Rice paper with crispy
veggies & peanut sauce.

Steamed boa buns with
deep-fried spicy chicken served
with coriander, spring onion & sesame.

(with peanut sauce)

Four crispy pieces of fried boneless
chicken wings, coated in our homemade sauce.

Pan-cooked button mushrooms in a 
creamy garlic sauce, topped with cheddar cheese.

Snow crab rolled with sliced cucumber,
sliced avocado, sweet mayo, spicy mayo 4
type tobiko.

Fried chicken avocado, cucumber,
fried kataifi ,eel sauce & chives sauce.

Tempura ebi, avocado, cucumber, spicy
mayo, kimchee mayo, fried kataifi & bura arare.

Green lettuce, crispy beetroot crunchy sweet
potato, goma mayo, & spicy mayo dressing
spring onion fried shallot, teriyaki sauce.

Volcano roll, California roll, Dragon
roll, futo maki roll, Chicken karaage roll

Fillet of salmon, glazed with
teriyaki, creamy avocado sauce
with lime and colourful salad

Grilled chicken with Korean glaze, green
lettuce, crispy beetroot, crunchy sweet potato,
goma mayo & spicy mayo dressing, spring
onion, fried shallot, teriyaki sauce.

Blanched soya beans
sprinkled with yuzu sea salt.

Blanched soya beans sprinkled
with yuzu sea salt, fresh chilli & garlic.

Premium fries topped
with grated parmesan & truffle.

Steamed broccoli in Japanese
glaze, Tokyo butter & fresh chilli .

Soft, chewy mochi filled with
creamy, tropical mango goodness.

Soft, chewy mochi filled with
creamy, vanilla goodness.

Soft, chewy mochi filled with
creamy, sweet strawberry goodness.

A creamy, nutty flavour with a
toasty, slightly smoky aroma, perfect for a
unique and authentic dessert experience.

Creamy and refreshing matcha-infused ice
cream with a delicate sweetness and earthy
flavor—perfectly light and invigorating!

A creamy, delicate lychee flavour with
a light and refreshing finish—perfect for an
elegant dessert.

3 pcs

3 pcs

3 pcs

(5 pcs Maki Rolls)

(V)

(3 pcs)

(N)

(4 pcs)

(V) £8

£9

£10

£11

£8

£11

£9.9

£6.9

£6.9

£44

£18

£10.9

£9

£12

£8

£11.5

£5

£5

£5

£5

£8.5

£8.5

£8.5

£6

£6

£6

Please inform a member of staff  of any allergies before ordering. Our food may contain ingredients not listed
on the menu, and we’re happy to help customize your order to ensure your safety.

(VG) (V) (N) (GF) (S)Vegan Vegetarian Contains Nuts Gluten Free Sesame/Soya

Dragon Maki

太巻Futo maki

Yasai Futo maki
Japanese pickles, cucumber
avocado slices, bubu arare, beetroot glaze.

(VG)(V) £7.9
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£12
Crispy ebi tempura,  sliced 
avocado, spicy mayo, eel sauce, tobiko

All our meat and fish dishes are thoroughly cooked to ensure the highest standards of quality and food safety.

@UNIQUE.LOUNGEBAR

UNIQUE LOUNGE & BAR

UNIQUELOUNGEBAR.CO.UK
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