THE GEORGE CHARLES UNAGI SUSHI

HOSOMAKI (8 PIECES)
EVENING MENU Cucumber

SERVED FROM 5PM Avocado

Salmon

Tuna

SASHIMI (4 PIECES)
STARTERS & SHARERS iilnrgon
Yellowtail Tuna
Seabass

Charles244

WiFi:

MARINATED OLIVES (ve)
8 PIECE MIXED NIGIRI
HONEY MUSTARD Chef's selection of the day
GLAZED CHIPOLATAS
30 PIECE OMAKASE

DIPS & FLAT BREAD . Chef's platter of the day, includes Nigiri,
For two to share. Hummus, Smashed Sashimi, Hosumaki and Urumaki
Avocado, Imam Bayildi, Crudités (v,ve¥*)
URAMAKI (10 PIECES)

EDAMAME MUSHU SPECIAL
Salted or Spicy (v) Breaded Prawn, Avocado, Cucumber,

Seared Salmon, Black Tobiko, Teriyaki
UNAGI SHARING PLATTER Sauce

Bang Bang Chicken Wings, Crispy

Fried Squid, Kimchi, Karaage Chicken SPIcY TUNA

Tuna, Siracha, Spring Onion, Spicy
Mayonnaise, Togarashi

THE THREESOME
Salmon, Tuna, Yellowtail, Avocado,

MAIN COURSES Teriyaki, Sesame, Japanese Mayonnaise

TUNAGI SPECIAL
LAMB SKEWERS Spicy Tuna, Tuna, Breaded Prawn,

Greek Salad, $easona| Leaves, Cucumber, Japanese Mayonnaise, Sriracha
Flat Bread, Mint Yoghurt, Hummus

HALLOUMI SKEWERS (v) 12
Seasonal Leaves, Cucumber, Tomato, Olives,
Red Onion, Flat Bread, Mint Yoghurt, Hummus

VEGGIE CRUNCH
Cucumber, Mango, Kampyo, Tofu,
Avocado, Kaiso, Takuan, Sesame (v)

RAINBOW ROLL
PERI PERI CHICKEN/ 13.50/ Avocado, Cucumber, Kampyo, Tuna,

TOFU (ve) 11.50 Salmon, Takuan, Kaiso, Sesame
Pineapple Salad, Coriander & Lime

Mayo, Sweet Potato Fries (gf) UNAGI TACOS (2 PIECES)

FISH & CHIPS 13 Japanese Style Tacos with Mango,
Mushy Peas, Tartare Sauce (gf) Avocado and Salsa. Filled with Salmon
or Tuna

POKE BOWLS

Traditional Hawaiian Rice Bowl with

Avocado, Mango, Cucumber, Fried Carrot,
CHARLES VEGGIE BURGER 12.25 Lotus Root, Kaiso, Yuzu Wasabi Dressing

Falafel Patty, Onion Ring, Tomato Salsa, Burnt Unagi Threesome (Salmon, Yellowtail, Tuna) 16.5
Spring Onion Sour Cream, Chips (v,ve*) Tofu (ve) 11.5

THE 'O DOG' 12

Named after our youngest chef, Owen. Foot- D E S S E R T S

long Grandad's Sausage, Homemade Ketchup,
Mustard, Onion Jam, Crispy Onions, WARM CHOCOLATE
Blacksticks Blue Cheese, Chips PECAN BROWNIE

Chocolate Sauce, Vanilla Ice Cream (v,gf)

Swap Chips for Sweet Potato Fries £1.50 STRAWBERRY MOCHI

Japanese Rice Cakes with Strawberry Ice
Cream Filling

CHEESECAKE 6.5
Ask your server for today's flavour

GEORGE'S BEEF BURGER 13.50
Streaky Bacon, Swiss Cheese, Gherkins,
House Sauce, Onion Ring, Chips

Food allergies and intolerances: Please speak to a member of staff about the ingredients in our dishes before placing your order. Whilst a dish may not
contain a specific allergen, due to the wide range of ingredients used in our kitchen, foods may be at risk of cross contamination by other ingredients.
Please ask staff for further information. Gluten free bread available for an additional 30p. V=vegetarian, ve=vegan, ve*=vegan alternative available,
gf=gluten free. An optional 15% service charge will be added to all tables.




WINES

WHITE

House White, Caramuxo
Spain 11%

Pirovano, Pinot Grigio
Italy, 11.5%

Merry Mole, Chardonnay
Moldova 13%

Lauriers, Picpoul de Pinet
France, 13%

Giddy Goose, Sauvignon Blanc
New Zealand 13%

RED

The House Red, Caramuxo
Spain, 12%

Merry Mole, Merlot
Moldova, 13%

Don Enrico, Malbec
Argentina, 13%

Parcelas, Douro
Portugal, 14%

C'est la Vie, Pinot Noir
France, 12.5%

Pirovano, Primitivo,
Italy, 14%

Senorio de Osuna, Rioja
Spain, 13.5%

Enrico T, Malbec,
Argentina, 14%
Valpolicella Ripasso,
Italy, 13.5%

De Muerte, Monastrell & Syrah
Spain, 14.5%

ROSE

Eagle Creek, Zinfandel
USA, 10.5%

Pirovano, Pinot Grigio Blush
Italy 11.5%

Florie, Provence Rose,
France, 13%

175/250/btl

4.7/6.6/18

5.2/7/20

5.3/7.2/20.5

7.2/10/29

7.2/10/29

175/250/btl

4.7/6.6/18

5.3/7.2/20.5

5.6/7.7/22

25

6.4/8.9/26

6.5/9/27

7.2/10/29

29

32

35

175/250/btl

4.7/6.6/18

5.5/7/20

6.5/9/27

FIZZ

Frizzenti, 11% (tap, 125ml)
Prosecco, 11% (125ml)
Prosecco, 11% (bottle)
Cava Brut, Spain, 12%

*Wine also available in 125ml glasses. All G&Ts are 50ml,

single measures also available

GIN & TONICS

Portobello Road 6/8.5
Fever-Tree Tonic, Pink Grapefruit, Juniper

Earl Grey Forest 8/13
Ginger Ale, Lemon, Juniper

Middlewood Blackberry & Basil 6.5/9.5
Fever-Tree Light, Blackberry, Juniper

Cotswold Gin 7/10
Fever-Tree, Pink Grapefruit, Juniper

Cucumber Gin 7710
Fever-Tree Light Tonic, Cucumber, Juniper

Pollination 7710
Fever-Tree Light, Blackberry, Juniper

Cuckoo Solace 6.5/9.5
Fever-Tree Mediterranean, Pink Grapefruit, Juniper

Orangery Gin 7710
Fever-Tree Light Tonic, Orange, Juniper

Portobello Road Temperance 4/6
Fever-Tree Light Tonic, Pink Grapefruit, Juniper

COCKTAILS

Double Espresso Martini
Aperol Spritz

BEERS

Rotating selection of keg and cask
Cans

Poynton Session IPA

Poynton Slumdog IPA

Poynton All Day IPA

Poynton Darkside Porter
Twisted Wheel Sunday Session
Twisted Wheel Speed Wobble
Twisted Wheel New England IPA
Fruh Kolsch Radler (2.5%)
Camden Hells

Camden Pale

Camden IPA

Jever Pilsner

Bottles
Augustiner Helles
Ayinger Hell
Ayinger Dunkel
Erdinger

Asahi (330/550ml)
Celia Pilsner (gf)




