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sushi - small sets
1. 	 Salmon (10 pieces)	 7.20
    	 Nigiri: 5 salmon. Maki: 5 salmon. 

2.	 Tuna (10 pieces)	 9.50
	 Nigiri: 5 tuna. Maki: 5 tuna.

3. 	 Salmon & Tuna selection (10 pieces)	 8.20
	 Nigiri: 3 salmon, 2 tuna. Maki: 3 salmon, 2 tuna.

4. 	 Single selection (10 pieces)	 8.20
	 Nigiri: 2 salmon, 1 tuna, 1 sea bass, 1 prawn.  
	 Maki: 2 salmon, 3 cucumber.

5. 	 Veggie selection (10 pieces)	 7.20	(v)
    	� Nigiri: 2 omelette, 1 sweet tofu, 2 courgette tempura. 

Maki: 3 cucumber, 2 avocado.

6. 	 Small inside-out roll selection (9 pieces)	 6.60	
    	 3 California, 3 salmon and avocado, 3 spicy tuna.

sushi - large sets

7. 	 Large selection  (18 pieces)	 15.00
    	 Nigiri: 2 salmon, 2 tuna, 2 tamago, 2 prawns.  
	 Maki: 2 salmon, 2 tuna, 2 cucumber.
	 Inside-out: 2 California, 2 salmon & avocado.

8. 	 Large roll selection (22 pieces)	 11.25
   	� Inside-out: 2 salmon & avocado, 2 spicy tuna, 2 California. 

Maki: 4 salmon, 4 tuna, 4 cucumber, 4 avocado.

9. 	 Large inside-out selection (16 pieces)	 13.50
   	 4 salmon & avocado, 4 spicy tuna, 4 California, 4 spicy salmon.

sushi - platters
10.	 Small platter (35 pieces)	 30.00
      	 Assortment of rolls and nigiri (3-4 people)

11. 	 Large platter (54 pieces)	 45.00
     	 Assortment of rolls and nigiri (5-6 people)

Please allow more time for sushi platters.

SORRY NO ALTERATIONS TO SUSHI SETS

nigiri a la carte	 2 pieces per serving

12. 	 Fresh salmon (Sake)	 2.60

121	 Spicy salmon (Sake) 	 2.80

13. 	 Fresh tuna (Maguro)	 3.50

131. 	 Spicy tuna (Maguro)	 3.75

14. 	 Wild sea bass (Suzuki)	 3.50

15. 	 Octopus (Tako)	 2.80

16. 	 Marinated mackerel (Saba)	 2.50

17. 	 Red snapper (Tai)	 2.80

18. 	 Yellowtail (Kanpachi)	 3.50

19. 	 Japanese omelette (Tamago-yaki)	 2.50	(v)

20. 	 Salmon roe (Ikura)	 4.00

21. 	 Fresh scallops (Hotategai)	 3.30

22. 	 Grilled eel (Unagi)	 3.25

23. 	 King prawn (Ebi)	 3.50

24. 	 Squid (Ika)	 2.80

hosomaki (small rolls)	 6 pieces per serving

25. 	 Cucumber roll	 2.50	(v)

26. 	 Avocado roll	 2.80	(v)

27. 	 Asparagus roll	 2.80	(v)

28. 	 Salmon roll 	 2.80

29. 	 Tuna roll	 3.50

30. 	 Avocado tempura and mayo	 3.25	(v)

301.	 Pickled ginger and fresh shiso 	 2.80	(v)

302.	 Roasted tomato, basil and soft cheese 	 3.50	(v)

303.	 Smoked salmon, cream cheese and chive	 3.00

large rolls 

Temaki (hand roll) 	 1 pieces per serving

31. 	 California (crab stick, avocado,  
	 mayo and sesame) 	 3.50 

32. 	 Grilled salmon skin and spring onion	 3.20

33. 	 Eel and cucumber	 4.00

34.	 Spicy tuna and spring onion 	 4.00

341.	 Salmon, avacado and mayo	 3.50

Futomaki (large roll) 	 5 pieces per serving

35. 	 Crispy duck, spring onion,  
	 cucumber and hoi sin 	 4.50

36. 	 Prawn tempura, asparagus, mayo and sesame 	 4.50

361. 	 Fresh crab, mango and flying fish roe 	 4.50

362. 	Prawn tempura, spicy mayo, mango,  
	 cucumber and flying fish roe 	 5.00

363. 	Soft shell crab, mayo, spring onion  
	 and flying fish roe 	 5.00

364. 	Fresh salmon, salmon tempura,  
	 mandarin and avocado 	 5.00

365. 	Avocado, cucumber and Japanese omelette 	 4.00	(v)

366. 	Daily special 	 5.00
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inside-out roll	 4 pieces per serving

37. 	 Salmon & avocado s/w flying fish roe 	 3.75

38. 	 Salmon & avocado with sesame seeds 	 3.50

39. 	 Cucumber and avocado with sesame seeds	 3.00	(v)

40. 	 Spicy salmon and spring onion	 4.00

41. 	 Spicy tuna and spring onion	 4.50

42. 	 California roll (large) 	 4.30

421. 	� Crunchy salmon, avocado with seared tuna  
& ponzu (large)	 6.50

43. 	 Prawn tempura and sweet chilli sauce 	 3.80

44. 	 Tuna, flying fish roe, cucumber and tempura 	 4.50

classic sashimi	 5 pieces per serving

45. 	 Salmon	 5.00

46. 	 Tuna	 6.00

47. 	 Salmon and tuna	 5.50

48. 	 Yellow tail 	 6.50

49. 	 Wild sea bass	 6.00

50. 	 Mackerel 	 4.25

51. 	 Assorted sashimi (12 pieces)	 10.00

contemporary special sashimi	 5 pieces per serving

52. 	 Seared salmon with chive and yuzu soy dressing	 4.50

53. 	 Sesame seared tuna with mustard miso dressing	 5.00

54. 	 Tuna marinated in vinegar with  
	 sweet miso dressing	 4.50

55. 	 Seared free range beef with shiso dressing	 5.50
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salads
56. 	 Sunomono	 3.50	(v)
	 Seaweed and cucumber with light vinegar dressing

57. 	 Kaiso salad (three types of seaweed  
	 with spicy sesame dressing) 	 4.50	(v)

58.	 Spinach 	 3.50	(v)
	 With roasted sesame sauce

from the grill
59. 	 Free range chicken teriyaki on rice	 6.50
    	 Available on soba noodles (50 pence extra).

60. 	 Salmon teriyaki on rice	 6.50
    	 Available on soba noodles (50 pence extra).

61. 	 Free range chicken donburi	 6.50
     	 Crispy panko breaded chicken poached in a sweet egg broth

62. 	 Katsu curry on rice	 6.50
     	 Crispy panko breaded chicken s/w a mild Japanese curry sauce

63. 	 Gressingham duck teriyaki on rice	 8.00
    	 Available on soba noodles (50 pence extra).

tempura
64. 	 King prawn tempura (5 pieces)	 7.00

65. 	 Assorted tempura (10 pieces)	 8.00

66. 	 Mixed veggies tempura (10 pieces)	 5.50	(v)

67. 	 Sweet potato tempura (6 pieces)	 4.00	(v)

68. 	 Squid tempura (5 pieces) 	 6.00

gyoza 	 5 pieces per serving

Crispy dumplings with chilli soya sauce

69.	 Vegetable	 3.00	(v)

70.	 Chicken 	 3.50

71.	 Prawn 	 4.00

m o d e r n  j a p a n e s e  k i t c h e n
r e s t a u r a n t  n o w  o p e n

n o w  t a k i n g  b o o k i n g s  f o r  o u t s i d e  
c a t e r i n g ,  o f f i c e  a n d  p r i v a t e  p a r t i e s 
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health and wellbeing
At shiso, we strive to use only the highest quality, freshest ingredients 
available and many of our products are sourced directly from the 
best suppliers at Billingsgate. This means we’re able to source wild 
and line caught fish rather than farmed or frozen alternatives. The 
same applies to our meat. We only use produce that is organic, 
free-range or RSPCA monitored at a minimum. By dealing directly 
with the markets we’re able to keep our prices competitive.   

From time to time we may need to substitute ingredients with an 
alternative of equal or higher value. Unfortunately we are unable 
to guarantee that our products are100% free from nut derivatives or 
that certain ingredients are 100% GM free.

art and events
We like to think of ourselves a more than just another restaurant. 
We hold regular events and have dedicated our wall space to 
showcasing talented artists. They may be local or come from 
further afield, but their work is always inspiring and interesting. 
Why not drop by and see what’s on show?

additional information
Please check prices at time of ordering. 

Orders can only be cancelled  
within five minutes from the  
time your order is placed.
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payment
We welcome payment by cash, Visa, Mastercard, Delta, Switch, 
Solo and American Express. Sorry, we don’t accept cheques.

Minimum order for free delivery is £12.50.

We deliver to N8, N10, N4, N22 and parts of N19, N6 and N2.

opening hours
Mon to Sat 5:30pm to 10:30pm, Sun: 5:30pm to 10:00pm

made fresh to order
Shiso will endeavour to deliver within 45 minutes from the time of 
your order. However, during peak periods, delivery may take a 
little longer. You will be advised of the estimated delivery time 
upon ordering.

Shiso reserves the right to refuse delivery.

34 High Street 
London N8 7NX
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o side orders
72. 	 Plain rice	 1.50
73. 	 Miso soup	 1.50
74. 	 Edamame	 2.50	(v)
      	 Green soya beans with sea salt

75. 	 Shiso edamame	 3.20	(v)
      	 Stir fried soya beans in chilli, garlic and black bean sauce

76. 	 Grilled aubergine	 3.50	(v)
      	 With house miso sweet sauce

761. 	 Agedashi tofu	 4.50	(v)
	� Lightly fried organic tofu with dashi sauce, ginger and white radish. 

desserts
77.	 Premium Japanese green tea ice cream (200ml) 	 2.50

771. 	 Premium Japanese chestnut ice cream (200ml) 	 2.50

772. 	Premium Japanese red bean ice cream (200ml) 	 2.50

79. 	 Haagen Dazs ice cream (500ml) (ask for flavours) 	 5.00

soft drinks
80. 	 Coke and Diet Coke (330ml) 	 1.00

81. 	 Mineral water (Still or Sparkling 750ml) 	 1.50

82. 	 TZU Peach or Apple (225ml)	 2.00
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