
Mizu Group Menu
£49 PER PERSON FOR GROUPS OF 10 PEOPLE OR MORE

Each wave will be served all at once in a sharing style

EBI ROLL (GF*) 

shrimp, mango, lemon mayonnaise, crispy panko

ISOBE MAKI CHICKEN ROLL 

local chicken, teriyaki sauce, tempura

CLASSIC CALIFORNIA MAKI (GF*)  

snow crab, avocado, flying fish roe, Japanese mayonnaise

KIMCHEE MAKI (VG) 

Korean kimchee, cucumber

YELLOWFIN TUNA & SALMON SASHIMI (GF) 
ginger, wasabi

GARLIC & CHILLI EDAMAME BEANS (VG) (GF) 

GRILLED STICKY PORK BELLY (GF) 

tonkatsu sauce

ROCK PRAWN TEMPURA 

pineapple, sweet chilli mayonnaise

CHICKEN KARAAGE (GF*)  

tonkatsu sauce

TENDERSTEM BROCCOLI (VG) (GF*) 

lemongrass & coriander sauce

LAMB CUTLET 
Asian nashi pear, spicy teriyaki mint sauce, crispy panko

DEEP-FRIED SEABASS 

tempura batter, spinach, crispy potato, mango & green Thai sauce

STIR-FRIED SEASONAL VEGETABLES (VG) (GF)   
yakisoba sauce

STICKY RICE (VG) (GF) 

EGG NOODLES (V) 

VANILLA CRÈME BRÛLÉE (V) (GF)

MANGO POMELO SAGO PUDDING (VG) 

tapioca, mango mousse, mango sorbet, grapefruit, almond & matcha sponge

NORTHERN BLOC CARAMEL, HONEYCOMB  
& FUDGE ICE CREAM 

FIRST 
SUSHI & SASHIMI

SECOND 
STICKS & TEMPURA

THIRD 
SIGNATURE SELECTION

FOURTH 
SWEET SELECTION

Note: each guest will be served all the above food in waves – the first section will be served all together.  
Plates will be cleared before the next section is served. We are unable to make any substitutes to this menu.


