
UNIRESTAURANTLONDON

MENU



A L L E R G I E S  &  I N T O L E R A N C E S
Please speak to our staff about your requirements. 

A discretionary 12,5% service charge will be added to your bill.

PRE-THEATRE 
SET MENU

£ 38 pp

Starter 

M I S O  S O U P 
or  

K A I S O  S A L A D 
or  

N A S U  YA K I N I K U ( V )

 
 
 

Sushi 
 

S U S H I  S E L E C T I O N

 
 

Main
 

S A L M O N 
or  

C H I C K E N  T E R I YA K I 
or  

V E G E TA R I A N  O P T I O N 

served with rice

 
 

Dessert

M O C H I



SUSHI SASHIMI NIGIRI 
price per piece

A K A M I 	 6

Tuna 

C H U -T O R O 	 7

Fatty tuna

O -T O R O 	 8

Tuna belly

S A K E 	 5

Salmon

H A M A C H I 	 6

Yellowtail

S U Z U K I 	 5

Seabass

U N A G I 	 6

Eel

C A T C H 	 7

Catch of the day 

V E G E TA B L E 	 4

Avocado 

U N I 	 1 9

Sea urchin

B O TA N  E B I 	 1 9

Shrimp

A 5  WA G Y U 	 1 2

Japanese beef

C H E F ’ S  S E L E C T I O N 	 3 8

6 pc

O M A K A S E  S U S H I  B A R .. . . . . . . . 1 2 0 p p

A bespoke selection of our iconic dishes based on the 
freshest ingredients of the day. Ask our itamae for 

more details.

A L L E R G I E S  &  I N T O L E R A N C E S
Please speak to our staff about your requirements. 

A discretionary 12,5% service charge will be added to your bill.



ROLLS

S P I C Y  A K A M I 	 1 0
Tuna & spicy mayo

A K A M I  TA K U A N 	 1 1

Tuna & pickled daikon

O -T O R O  N E G I  	 1 2

Tuna belly & spring onion

S A K E  AV O C A D O 	 1 0

Salmon & avocado

C A L I F O R N I A  R O L L 	 1 2

Snow crab & vegetables

T E M P U R A  R O L L 	 1 2

Shrimp & asparagus

TA J I N  AV O C A D O 	 7

Tajin & lime

U N I  O -T O R O  R O L L 	 4 4  
Sea urchin, tuna belly & caviar

SASHIMI UNI ST YLE 

A K A M I  TA TA K I 	 1 7 
Tuna & ponzu

H A M A C H I  T I R A D I T O 	 1 6 
Yellowtail, jalapeño dressing & kizami wasabi

S A K E  N A S H I 	 1 5 
Salmon, Japanese pear & sesame

U N I  &  O -T O R O  TA TA K I 	 3 9 
Sea urchin, tuna belly & tosazu

UNI LUX SELECTION

U N I  R I S O T T O 	 2 9

Sea urchin, parmesan & chives

U N I  &  C AV I A R  G U N K A N 	 3 2

Sea urchin & caviar, 1pc

A L L E R G I E S  &  I N T O L E R A N C E S
Please speak to our staff about your requirements. 

A discretionary 12,5% service charge will be added to your bill.



IZAKAYA ST YLE

E D A M A M E 	 6  ·  7

Salted or sweet and spicy

S W E E T  C O R N 	 7 

Tajin wasabi mayo

N A S U  YA K I N I K U 	 7

Eggplant, miso & furikake

S A K E  TA R TA R 	 1 9
Salmon & tapioca crackers

C H U -T O R O  TA R TA R 	 2 2

Fatty tuna & pani puri make your own

C R I S P Y  R I C E 	 1 5  ·  1 4  ·  1 2

Tuna, salmon or avocado

R O C K  S H R I M P  T E M P U R A 	 2 3
Avocado salad

SAL ADS

WA S A B I  C A E S A R 	 1 4

Truffle gnocchi & pecan nuts

S P I N A C H  S A L A D 	 1 6

Yuzu & truffle oil

K A I S O  S A L A D 	 1 0

Sesame peanut dressing

TACOS 
price per piece

H A M A C H I  TA C O 	 5

Yellowtail & basil miso

S A K E  TA C O  	 5

Salmon & spicy mayo

A K A M I  TA C O  	 6

Tuna & lime salsa

A 5  WA G Y U  TA C O  	 1 0

Japanese beef & chilli ponzu

A L L E R G I E S  &  I N T O L E R A N C E S
Please speak to our staff about your requirements. 

A discretionary 12,5% service charge will be added to your bill.



 

PARRILLA

C H I L E A N  S E A B A S S 	 3 6

Basil miso

S A L M O N 	 2 2

Gochujang ginger glaze sauce

O C T O P U S  	 2 0

Jalapeño & causa

B A B Y  C H I C K E N  	 2 5

Red & green curry or teriyaki

S E C R E T O  I B E R I C O  	 2 5

Teriyaki butter & padron peppers

L A M B  C H O P S  	 3 6

Yakiniku sauce

B E E F  T E N D E R L O I N 	 3 2

Truffle butter 
 
 

 
SIDES

G O H A N  R I C E 	 5

Steamed rice & furikake

D A S H I  F R I E S 	 6

Yakiniku mayo

M I S O  S O U P 	 6

Organic miso

A 5  WA G Y U .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 9

100g premium cut from Kagoshima, Japan

A L L E R G I E S  &  I N T O L E R A N C E S
Please speak to our staff about your requirements. 

A discretionary 12,5% service charge will be added to your bill.



DESSERTS

M O C H I  M O R I AWA S E  	 8

Selection of 3 different mochis

C H O C O L A T E  F O N D A N T  	  9

Dark chocolate with violet ice cream

Y U Z U  C H E E S E C A K E  	  9

Raspberry & mint

I C E  C R E A M  O R  S O R B E T  	  4

2 scoops matcha, vanilla, violet, yuzu or raspberry 
 
 
DESSERT DRINKS

P L U M  S A K E 	 7

Delicious and very sweet dessert wine · 75ml

Y U Z U  S A K E 	 7

Citrusy and refreshing with a hint of sweetness · 75ml

U R A K A S U M I  U M E S H U 	 8

Gentle sweetness with almond & cinnamon notes · 75ml

E S P R E S S O  M A R T I N I  	  1 6

Vodka, espresso, sugar syrup

 
COFFEE

E S P R E S S O 	 3 . 5 0

M A C C H I A T O 	 4

A M E R I C A N O 	 4

C A P P U C C I N O  	 5

L A T T E 	 5

D O U B L E  E S P R E S S O 	 5

T E A S  ( VA R I E T Y ) 	 4

A L L E R G I E S  &  I N T O L E R A N C E S
Please speak to our staff about your requirements. 

A discretionary 12,5% service charge will be added to your bill.



restaurantuni.com


