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Contemporary Japanese Dining

64 Charlotte Street - London - W1T 4QD
+44 (0) 203 848 5777 -
info@kazurestaurants.com
www.kazurestaurants.com

Prices inclusive of VAT. A discretionary service of 12.5% will be added to your bill



SETLUNCH -ty FSUF

Served with a side of miso soup, salad, rice

and oranges for dessert
*Rice, except sushi sets

Salmon TeriyakiorShioyaki
& MpE/IERE

Grilled salmon with teriyaki sauce or salted

TempuraXxsb
Prawn and vegetable

Chicken Teriyaki FX Bz
With steamed vegetables

Sushi®d
6sushinigiriand 1 spicy salmonroll

Sashimi#flg
12 slices Chef’schoice

Kazu Special
HXRARD )L FEF/RE
Sashimi or sushi with a side of tempura

Saikyo YakifRIEERFSE
Grilled blackcod

UnajusS4iE
Grilled sea eel

Tofu Steak EBRXRT—*F
Pan fried tofu in teriyaki sauce

Beef Teriyaki F—omgE=
With steamed vegetables

SabaTeriyakior Shioyaki
fis MprE/IEmE

Grilled mackerelwithteriyakisauceorsalted

Prices inclusive of VAT. A discretionary service of 12.5% will be added to your bill

18.50

18.50

18.50

24.50

24.50

26.00

25.00

28.00

28.50

17.50

18.50

PAN FRIED

All served with tenderstem broccoli

andasparagus

Beef Teriyaki
E—T7RES

Scottishbeeffilletinred wine

andteriyakisauce

Chicken Teriyaki
FRURHRE

Chickenthighsinteriyaki sauce

Tofu Steak(v)
SEXT—F

Slicesoftofuinteriyaki sauce

Wagyu Steak
MERT—%

Australian Wagyu rib eye
with jalapeno sauce

Seafood Butter
Yaki
O—TD— KN —HEE

Black tiger prawns,

scallops, octopus, surf clams,

salmon and whitefish
cookedinbutter

Buta Bara Kimchi
BR/INSFLF

Stirfried pork belly with
spicy cabbage

SOUP R—T

M i s o BkIgt
With bean curd

Nameko Miso
% 6h S BRI
WithJapanese mushrooms

28.50

17.50

13.80

46.50

18.50

13.80

3.80

4.20

SIDESHA4F

Sushi Rice 3.80
ERTMAR

Steamed Rice 3.50
SA4R

Steamed Veg 7.50
AZLEx

Broccoli and asparagus

PICKLES &Y

Konomono&DMY 5.80
Assorted pickles

Kimchi*LF 4.80
Spicy pickled cabbage
Takuwan/=<{bhAa 3.50
Japanese pickled radish

Kizami Wasabi 3.50
ANHHEY

Pickled wasabi

Gari#y 2.00
Pickled sushi ginger

NOODLESiEE
In hot soup or with cold dip sauce

Udon or Soba 9.80
SEA/EIX
Tempura 15.90

~0 ~

Udon or SobaXsib
Noodles withtempura

Kitsune 12.50
Udon or Soba 2%

Noodleswith fried tofu

Grilled Chicken 16.50
Soba#EzX

Noodles with grilled chicken

* Served Hot



DEEP FRIEDIEFY

Soft-Shell
Kara Age
VI2rLz WY STOEEIT

Deepfriedsoft-shellcrab

13.90

Tori Kara Age 8.90
BEET

Deep fried marinated
chicken with Japanese
mayonnaise on the side

Rock Shrimp 15.50
Tempura

Ay 22 UTOREDL

With spicy yuzu sauce

Ebi Tempura 17.00
BEXSD

Blacktigerprawntempura

Vegetable 13.50

Tempura(v) HEXSH
7 kinds of vegetable tempura

Kaki FryHhx254
Deep fried breaded rock oysters

10.50

Chicken Katsu
FEIND
Deep fried breaded

chicken thighs with
spicy sauce

13.50

GRILLED EEY

SMALL PORTION
Nasu Dengaku(v)
finF H 3

Friedauberginecoatedin dark
and white miso paste

Yakitori(2pcs)
BmER

Chicken skewers
withteriyaki sauce

Wagyu Kushi Yaki
(2pcs) M4BREFEE
Wagyu steak skewers with
teriyaki sauce

Teba Shioyaki
FREHRE
Lightly salted chickenwings

MAIN PORTION

Mackerel
Shioyaki/Teriyaki
fig EmE/BRE

Saltedor withteriyaki sauce

Black Cod REFERMEE
Marinatedinawhitemiso paste

Unagi Kabayaki
igEmEE

Sea ell fillet in sweet sauce

Salmon
Teriyaki/Shioyaki
i B E /R E

Salted or with teriyakisauce

9.20

6.00

14.20

6.00

14.50

24.50

27.50

14.50

WHILE YOU WAIT
BFLOMIC
Edamame(v) &S

Youngsoybeansserved
with sea salt

4.80

Spicy Edamame 5.50
(v) RIA—BE

Young soy beans marinated

with spicy sauce

Chuka Seaweed 6.30
(v) REREE

Seasoned seaweed with
sesame dressing

HijikioLl&
Hijiki seaweed cooked with
soy sauce and mirin

6.30

Gyozaf&¥F 7.80
Pan fried chicken or

vegetable dumplings

Horenso 7.30

Goma Ae(v)
FS5NAESRMA

Boiled spinach with
sesame dressing

*Served Cold

STARTERS fi¥

Gyu Tataki#/f& 16.50

Thinslicesofsearedbeef
filletinponzusauce

Sunomono EOY 9.20
Seafood, seaweedand
cucumber marinatedin
Japanesevinaigrette
Chawan Mushi 10.50

L

(takes approx. 12 minutes)
Eggcustardwithprawn, chicken
andfishcake

SALAD Y34

Aburi Toro
Sashimi Salad
xY ELEAREYSH

Seared fatty tunawith saladina
yuzu dressing

16.50

Baby Spinach 10.20

Salad
FSNARYSH

With spicy prawninayuzu
Dressing

Green Salad(v)
J)y—24%54
Mixedsaladleavesina
Japanesedressing

7.50

Daikon Salad(v)
KBS 4

Shredded mooli, daikon cress
and red radish mixed salad

7.50

Crispy Salmon 8.20

Skin Salad
JYRE—REYSH
Mixed salad with crispy
salmon skin chips

Age Dashi Dofu
BITHLE®R

Deepfriedbeancurd with
tempurasauce

7.20

Kyuri Wakame Su 5.80
Zp 5 UbhOBEE
Marinated sliced cucumber

and wakameseaweed

Renkon Chips(v)
LyavFyFR
Deep fried lotus root

8.50

Shishito Yaki(v) 6.80
LLESKEE

Lightly salted shishitopeppers

Prices inclusive of VAT. A discretionary service of 12.5% will be added to your bill



OMAKASE SASHIMI

BEMERS

Chef chooses today’s best fish

10kinds of sashimi

+&R 5

2pcs each for 2 people
3pcs each for 3 people
4pcs each for 4 people

5 kinds of
Sashimi A&%S
Chef’s choice (3pcs each)

3 kinds of
Sashimi Z&%5
Chef’s choice (3pcs each)

USUZUKURI#EEY
Very thinly sliced fish, served
with ponzu sauce

Hamachi with
Jalapeno

NIF NSR—Z3FZ
Yellowtail

Sake with
Spring Onion
i RBEFZ

Salmon

Tako with
Pickled Wasabi
40 HAHIUVFEZR

Octopus
TARTARE1vYYS

Spicy Salmon
Tartare /5132 —fi#

Spicy Tuna
Tartare R/84 > —ff

with quail egg yolk

49.00

70.00

88.00

32.50

24.90

27.50

17.00

15.00

12.80

14.80

+0.50

SUSHI MORIAWASE
HFRRYEhE

Tokujo sushilFLER
7pcs nigiri and 1 thin roll

36.00

Nigiri Moriawase 42.00
EYFRRESE

7 Kinds of 14 pcs nigiri

Maki Moriawase 29.50
EEHFTREE

3 Kinds of inside-out sushi roll
cut into 18 pcs

Mixed Chirashi
SV RELLFA
Chef’'schoice sashimi onabowl of
sushirice

30.00

Salmon Chirashi 25.00

fifb 5 LEFA
Salmon sashimi on a
bowl of sushi rice

THIN ROLLS &=
Cut for 6 pcs

Tuna@&k&s 7.50
Salmon s 6.50

Ume Shiso (v) BE&HEE 5.20
Natto(v) f#hE%(= 5.20
Cucumber(v) holE#HE 5.20
Avocado(v)7HRAHF&#EE 5.20
Negitoro ¥ rO%kZE 9.30

INSIDE OUT ROLLSE4%Z
Cut for 6 pcs

CaliforniasnyJ4+0=7 11.50
Salmon Avocado 9.20
7R F

Tuna Avocadof7HRA K 10.20
Spicy Salmon R/34 >—fif 10.95
Spicy Tuna R/ >—fif 11.95
Unagi Avocadof@7RA K 13.00
Ebi Tempurai@EEXxRsd 10.80
Soft-Shell Crab 14.50
JI2 IS T

KAZU ROLLS A2XOo—JL
Cut for 8 pcs

Fisherman’'’s Roll
49 v¥—IY

Chopped tuna, salmon,
butterfish, yellowtail marinated
with spicy miso topped with
seared salmon and pickled

18.00 Special Unagi Roll 18.00
AR LSGE
Freshcrabmeat, avocado,

Flying fishroesushirolltopped
with grilled braised eel

wasabi
SEARED SUSHI Per piece
Charlotte Roll 18.00 &Y HTH
Yy—HYt Fattiest Tuna 6.30
Salmon and avocado roll, Salmon 3.80
topped with tuna, yellowtail, Scallop 3.80
sea bass, avocado and
flying fish roe Wagyu 9.50
Dressed with yuzu miso
SASHIMI / NIGIRI ALACARTE
Flg /EBYER 73AHLE
Sashimi Nigiri
5 Slices per piece

Salmonték 14.70 3.30
Blue Fin Tuna#A<w40 #%*&5 18.50 3.90
Blue Fin Fatty Tuna 24.50 5.10
Axv45O theEs
Blue Fin Fattiest Tuna 28.50 5.90
Axv45no Xho
Yellowtail lZEs 24.00 5.00
Sea Bassfj 17.20 3.80
Sea Breamff 17.20 3.80
Butterfish/i\4—2J 4wy 15.80 3.50
Mackerel LOfH 13.80 3.00
ScallopMi 15.00 3.30
Sweet Prawn Hi5E 13.80 3.00
SquidBRH 14.50 3.20
Braised Eelf& 21.00 4.50
Salmon Roe lh {5 18.00 4.00
Flying Fish Roe ¢UC 3.20
Octopusif 13.80 3.00
Prawni@Z 13.80 3.00
SurfClamitFEH 13.80 3.00
OmeletteE®EF 12.00 2.20
Inari(v) Wiy 2.20
Sea Urchin (seasonal only) 32.00 8.00
EFH(EHRE)

Prices inclusive of VAT. A discretionary service of 12.5% will be added to your bill



