Dinner Menu

GINZA
ONODERA

Please inform our waiting staff of any allergies
All prices inclusive of VAT
Discretionary Service Charge of 12.5% will be added to your bill



Kaede Course Menu #i2— X

Starters

Zensai

3 kinds

Dobin Mushi

Sushi * Sushi Roll

Tuna & Seasonal white fish Sushi

Salmon & Avocado Roll
Wagyu Dumplings
Main Course
Seafood

Black Kanpachi Saikyo-yaki

Meat and Poultry

£50
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Choose one from:

Black Angus Sirloin Steak
150g

Japanese Wagyu
(£30 supplement)
100g

T39I T U HARE
P—nmAf AT —F 150g

HAEMFRAT —F
(GBML30iZT)
100g

Kobe Beef (£70 supplement) P4 GBHIL701CT)

100g

Dessert
Matcha Soft Ice Cream

100g

FH—k
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Add £40 with wine pairing

Entre Ciel et Terre
Frangois Bédel

Ginrei Gassan
Junmai Dai Ginjo

Gassan, Yamagata

Riesling, Cuvée F. Emile 2008
Dom. Trimbach

Bourgogne 2006
Dom. Leflaive

Mas de Daumas Gassac 2015
Languedoc

Mio
Sparkling Sake
Shirakabegura, Noda

We also provide Vegetarian Course menu.
Please ask our waiting staff for more informaton.



Aoi Course Menu g — A&

Starters

Zensai
5 kinds

Dobin Mushi

Sushi * Sushi Roll

Marbled Tuna, Scallop, Snow Crab,
2 types of seasonal White fish Sushi
Negitoro Roll

Canadian Lobster Tempura

with citrus soy sauce and
spicy mayonnaise

Main Course
Seafood

Canadian Black Cod Saikyo-yaki

Meat and Poultry

£80
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Choose one from:

Black Angus Sirloin Steak
150g

Japanese Wagyu
100g

Kobe Beef (£50 supplement)
100g

Dessert
Choose one from dessert menu
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Add £60 with wine pairing

Entre Ciel et Terre
Frangois Bédel

Garyubai Gohyakumangoku
Junmai Ginjo

Sanwa, Shizuoka

Griiner Veltliner 2016
Kamptal

Impero, Blanc de Noir 2016
Mancini

Chiteau Siran 2012
Margaux, Grand Cru éxceptionel

Sommelier selection
according to the dessert



Starters B3R

Black Kanpachi Carpaccio £15
AXDHNNY F 3

Slices of black kanpachi served with a truffle and citrus sauce. Pomegranate, sliced truffles and seasonal herbs to finish

Salmon Tataki with Umemizore sauce £12
Y—FF I XBHLNY —ARZ

Lightly seared salmon with a cucumber plum sauce. Garnished with crushed black sesame, golden beetroot and myoga

Scottish Scallop and Caviar with Ponzu Jelly £17
Mz EF¥ T RUEEY =) —RZ

Freshly diced scallop with an accompaniment of caviar and citrus soy sauce

Spicy Tuna Tartare £18
AR, —EFENVE IV

Spicy miso sauce with crunchy roasted pine nuts to create the perfect contrast

Exclusive Starters BHEEORBED

Japanese Wagyu Carpaccio £25
MEAINRyF =

Slices of wagyu beef with citrus soy sauce. Garnished with chopped shallots and chives finished with a miso sauce

Rich Marbled Tuna Tartare £27
Rhmrzrzn

Served with caviar, chives, grated yamaimo and yoshinogawa aonori. Dashi and ponzu sauce

Warm Starters JE3E

Japanese Wagyu Dumplings £18
7Y

Pan fried dumplings with a touch of truffle oil. Served in a soy and thyme sauce.

Seafood Dumplings £8
HERE S5 T

Deep fried mixed seafood parcels on a bed of crispy aubergine. Served with tentsuyu sauce

Cornish Crab Cream Croquettes £12
a—vur—NVE BV —banvy

Fresh Cornish crab meat deep fried with parmesan cheese and béchamel sauce

Free Range Chicken Yakitori £13
AXY RE B B

Charcoal grilled free range chicken on skewers dipped in sweet soy sauce

Karaage Fried Chicken £12
AXYRE HBE FHT

Chicken thigh pieces marinated in ginger, sake and soy sauce. Battered and deep fried, accompanied with ito tougarashi

Nasu Dengaku V. £13
AT FESE

Grilled Japanese aubergine with a sweet miso sauce



Greens V7%

Organic Salad V. £12
ARERY 75

A selection of organic vegetables and avocado, served with a pickled plum dressing

Seaweed and Tofu Salad with Creamy Dressing V. £13
BERIEY T 5

A mixture of red tosaka, ogo nori and wakame on a bed of tofu

Edamame/ Spicy Edamame V  £5/6
B/ AL v —HKE

Soups and Rice 4% K

Dobin Mushi/ Vegetarian Dobin Mushi V. £9
BiREL

A light clear soup in a clay pot enclosed with intense aromas

Salmon Roe Chawan Mushi [£12
A7 FHRBEAL

Traditional savoury custard flavoured with bonito soup

Miso Soup/ Red Miso Soup £6
BRI/ RIS L BRI

Egg Fried Rice V' £6
774 RK7AR

Prawn Egg Fried Rice/ Chicken Egg Fried Rice £10
WETTARTAR) FRYTTA FTAR

Ginza Onodera Specialities $REI D THIBED—

Inaniwa Udon served with Assorted Tempura £28
TES LA REREY SDOEAE

Chilled Inaniwa udon served with traditional dipping sauce and accompanied with prawn and vegetable tempura

Scottish Scallop £15
Ray b7V RE W FOkEE

Grilled Scallop topped with a rich sea urchin sauce. Garnished with micro tomatoes, radish and herbs

Miyazaki-gyu Sukiyaki 100g £45
B4 &R

Thinly sliced Wagyu beef in an iron cast skillet with a sweet soy sauce, seasonal vegetables and poached egg

Japanese Mushroom and Tofu Sukiyaki V. £17
EDOTLEE TEHEE

Mushrooms, tofu and konjac in iron cast skillet with a sweet soy sauce and poached egg



Tempura KIFHE

"Bubu" Prawns £12
BEOED Y HIT

Deep fried prawns with a bubu rice cracker batter. Served with citrus soy sauce, ginger, white radish and sansho dip

Snow Crab Leg Tempura £15
OV DRI

Deep fried snow crab leg served with wasabi mayonnaise and a citrus soy sauce with ginger, white radish and sansho

Assorted Vegetable Tempura V.  £14
BPRREFRRE Y 6 b

An assortment of seasonal vegetables served with matcha salt

Prawn Tempura £16
HBEXREREY oY

Tempura prawns served with grated white radish and ginger to accompany the sauce
Prawn and Vegetable Tempura £18
RERBEY DY

Tempura prawns and assorted seasonal vegetables served with grated white radish and ginger to accompany the sauce

Sushi and Sashimi per piece

Sashimi Sushi
Mackerel
£2.70 £3.00
Egg
Octopus
Squid £3.20 £3.50
Prawn
1
Salmon £3.70 £4.00
Sweet Shrimp
Sea Bream
Sea Bass
Yellowtail £4.20 £4.50
Turbot
Tuna
Snow Crab
£4.40 £4.70
Salmon Roe
Scallop £4.70 £5.00
Marbled Tuna £5.20 £5.50
Eel £5.70 £6.00
Rich Marbled Tuna
. £7.70 £8.00
Sea Urchin

Red Shrim 8.20 8.50
p



Sashimi and Sushi ¥l|.& - fig

Sashimi Assortments H| &Y & bH

All sashimi will be served with wasabi and Japanese herbs on the side
Due to our use of seasonal fish, some products may not be available

Ume # £25 Také 7 £36 Matsu # [£48
10 pieces 15 pieces 21 pieces

Whole Lobster Sashimi with Caviar £65
na7REZ—HE XX ETEHZ

Whole Canadian lobster served with courgettes, caviar and golden flakes. Tomalley sauce on the side

Sushi Assortments fEE Y &b#

All sushi will be served with pickled ginger and wasabi on the side
Due to our use of seasonal fish, some products may be unavailable.
Individual sushi garnishes are subject to change

8 pieces 88 [£32 12 pieces 128 [£50

Sushi Rolls 3% X fi§

Cucumber Roll V. 5o iX% L3
Avocado Roll V. 7RG K& L5
Spicy Tuna Roll /%A o—@kk#&E L9
Negitoro Roll ¥ & A% [12

Salmon and Avocado Roll £8
P—E TR FE

Filled with avocado and wrapped with salmon. Finished with edible flowers and yuzu mayonnaise

Crunchy Spicy Prawn Roll £10
WBE7 4%
Filled with avocado, panko buttered prawns with a touch of Worcestershire sauce.

Topped with spicy mayonnaise and red shiso.

Spider Roll £11
ARA F—%

Deep fried softshell crab with pickled baby carrots and wasabi mayonnaise. Coated with sun dried green laver.



Robata A la Carte JFi%5E X

Meat and Poultry PI%H
Essex-reared Lamb Chop
150g/ 300g £18/35
TRy I RE ThFavs
Black Angus Beef 200g
Sitloin/ Fillet £33/39

TIvIT HARE

Miyazaki-gyu 100g Sitloin £71
B

Kobe Beef 100g Sirloin £130
FHF 4

Meat Feast (For sharing)
Kobe Beef 500g/1000g £550/1000
ME 4
Seafood EfiE

Scottish Salmon Teriyaki 200g £23
Ay b7V FE V—tURBEEE

Canadian Black Cod Saikyo-yaki 200g £38
AT FE SETEREE

Vegetables #3¢

Shishitou Peppers V £5
VVRNUHTTY

Asparagus VL7
T AING H A

Shiitake Mushroom V £7
HEE

Stem Broccoli V. £7
X7nryal—

Teppan-yaki A la Carte gkiR i

Meat and Poultry PI%H

French Foie Gras 50/100g £18/26
TS VARE T7XTTT

Free Range Chicken Breast 200g [£27
A XY RE B

Black Angus Beef 200g
Sirloin/ Fillet £33/39
7T ITT TR

Miyazaki-gyu 100g Sitloin £71
B4

Kobe Beef 100g Sirloin £130
HE 4
Seafood ¥Efif

French Sea Bass 200g £26
77V AE fi

African King Prawns 3 pieces £32
T7YNE K#EE

Canadian Black Cod Ginger 200g £38
ATHRE SREE ERBEX

Fresh Canadian Lobster

Half/ Whole £32/65
AFEE FERTAL—

Fried Rice 794 K74 &

Egg Fried Rice V £6
774 RKTAA

Prawn Egg Fried Rice £10
BEIZFARTAA

Chicken Egg Fried Rice £10
FXUTTARTAR



