N®REN

SAKE & SUSHI BAR

SAKIZUKE

SAKIZUKE MORIAWASE

Selection of appetizers

DASHI TAMAGO

Rolled omellette with spicy cod roe

RENKON SAKE-ZUKE

Cured salmon on Lotus root chips with caviar

HAMACHI TATAKI

Seared yellowtail with Jalapeno sauce

CHUTORO CARPACCIO

Thinly sliced Fatty Tuna with parmesan cheese

IKA TEMPURA
Deep fried squid in tempura batter

HIRAME TOMATO USUZUKURI

Thinly sliced Brill with tomatoesin Tosazu

WAGYU TATAKI
Thinly sliced seared Wagyu beef

MAKAZU

SABA OSHIZUSHI MAKAZU

Pressed open sushiwith mackerel

HOTATE MENTAI MAKAZU

Scallop open sushiwith codroe,
asparagus tempura

TORO TAKU MAKAZU
Tuna belly open sushi with pickled radish

LOBSTER MAKAZU

Lobstertempura open sushiwith cornsauce

UNI MAKAZU

Sea Urchin open sushi

OMAKASE SUSHI

Chef’s choice of 6 pieces of nigiri with toppings
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SUSHI & SASHIMI

per piece 3 slices
HIRAME 5.9
Brill
HOTATE 5.1 12.7
Hokkaido scallop
IKA 4.1 9.5
squid
BOTAN EBI 12.5
Wild spotted prawn
SAKE 4.9 12.5
Salmon
TAI 5.9 14
SeaBream
HAMACHI 6.2 17
Yellowtail
AKAMI 5.9 14
Blue fintuna
SAKE TORO 5.4 13
Salmonbelly
CHUTORO 6.5 18.3
Blue fin fatty tuna
OTORO 7.6 21.8
Blue finfattest tuna
IKURA 7.4 7.40
Salmonroe tkura Sheg
UNAGI 5.9 14.3
Braised eel
WAGYU 11.9
Japanese beef
SHIME
KONOMONO 5.5
Mixed pickles
SOMEN 7.5
Cold noodles with egginlight dashi
UNA-CHAZUKE 9.5

Braised eelroll servedinlight dashisoup

Allpricesinclude 20% VAT. A discretionary 15% service charge will be added to the bill.
If you have a food allergy or special dietary requirement, please inform a member of staff.



DRINKS MENU

N®REN

SAKE & SUSHI BAR

SOFT DRINKS

SAKE FLIGHT sxsom

KINGSDOWN WATER 4.95 KOMUSUBI Beginner 16
Still / Sparkling OZEKI Advanced 18.9
GENMAICHA 4.5 YOKOZUNA Pro 22
ICE OOLONG TEA 3.8
SAKURA COLA 5.9 BEER
COEDO SHIRO 330ml 6.9
COCKTAILS "
COEDO BENIAKA 330ml 6.9
MATCHATINI 15
KIRIN ICHIBAN 330ml 6.2
NIGORI SAKE-HI 14
ASAHI ZERO 330ml 6
TOKI HIGHBALL 12.6
UME CHU-HI 11.6 WINE
SHOCHU SPARKLING 125ML BOTTLE
Served withice, soda, hot water, CHAMPAGNE 16.7 100
oroolongicedtea 50ML BOTTLE Francois Monay Brut
IICHIKO Barley 4.5 72
175ML BOTTLE
KURO KIRISHIMA SweetPotato 6.4 102 WHITE
CHARDONNAY 13.4 58.5
SENGETSU KUMA Rice 4.5 79 Bourgogne AOC. Vignerons de Terres Secretes
SATOH SweetPotato 10.5 150 GAVI 16 68.5
TOWARI Soba 8.5 115 San Pietro DOCG Tenuta
SANCERRE 20.3 87
S P I R I T S AOP Cuvee Tradition Pascal Thomas
S0ML CROZES-HERMITAGE 90
ROKU GIN 10.5 AOC Domaine des Combat
HAKU VODKA 10.5 D oot somie
TOKI WHISKY n.6 CHINON ROUGE 13 48
NIKKA COFFEE 17.3 Domaine du Puy Rigault
NIKKA FROM THE BARREL 23.1 SAINT-EMILION 85.5
SUNTORY CHITA 25 2 Grand Cru AOC Chateau Pavillon Rocher

ASK US ABOUT SAKE

Allpricesinclude 20% VAT. A discretionary 15% service charge will be added to the bill.
If you have a food allergy or special dietary requirement, please inform a member of staff.



