
Many of our dishes can be made gluten free using tamari and gluten-free flour for tempura dishes.
These are marked (GF). Please ask your server if you have any questions

and they will be happy to assist.

A discretionary 10% service charge will be added to the bill for groups of 6 or more.

Ciscoes Guest
ilovesushiFREE WIFI:

Food is our theatre, we hope you enjoy the show
Welcome to Ciscoe’s! 



Wasabi Balls
Potato seasoned with wasabi and coriander,
served with sweet chilli sauce (V) £6

Agadashi Tofu
Soft crispy fried tofu served with a dashi stock,

grated mooli, spring onion and ginger (VG, GF) £7.5

Chicken & Ginger Gyoza
Juicy parcels of minced chicken and fragrant

ginger with a crispy bottom £8

Truffled Shiitake Gyoza
Pan fried dumplings filled with tofu, shiitake and
finished with luxurious truffle oil (VG) £8

Small Plates

Miso Soup
With soft tofu, seaweed and dashi (VG, GF) £6

Spicy Miso Soup
With cubes of salmon, togarashi and 

spring onion (GF) £6.5

Pork & Prawn Shumi
Wonton wrapped dumplings £8.5

Fish Satay
Minced mixed fish with cashews, lemongrass,
lime leaves and homemade satay sauce £8

We believe the best way to enjoy our food is by sharing. We recommend
ordering a few small plates and BBQ dishes to start, and then 

moving on to sushi or the larger plates.

Robata BBQ
All our dishes are cooked on the traditional Japanese BBQ using authentic bichotan charcoal 

Chicken Yakitori
Grilled chicken in a sweet, savoury and

sticky sauce (GF) £7.5 

Ramuyaki Lamb Chops
Served in a spicy Korean-style sauce £9

Teriyaki
Your choice of chicken, beef, salmon, tuna or tofu

in a sweet teriyaki glaze (GF) £8

Seared Beef or Tuna Tataki
Served with sesame yakiniku sauce £11

King Prawns
Brushed with a sweet chilli glaze and finished with 

sesame, coriander and lemon (GF) £8

Pork
Succulent pork fillet marinated
in mirin and soy (GF) £7.5

Grilled Lamb
Lamb neck marinated in garlic, ginger and soy, 
grilled and finished with sesame (GF) £8

Spicy Potatoes
Grilled Baby potatoes with a zingy herb and lime
salsa, finished with togarashi (VG, GF) £6

Grilled Mushrooms
Brushed with an umami miso glaze (VG, GF) £7

Grilled Aubergine
Served with a miso dressing and 

fresh chilli (VG, GF) £7

Tenderstem Broccoli
Dressed with garlic, miso and
studded with chilli (VG, GF) £7

Hamachi
Buttery Yellow tail tuna, grilled and
served with a ponzu sauce (GF) £11

Grilled Cabbage
With a choice of miso or Korean-spiced 

butter (V, GF) £6.5

Grilled Courgette 
With garlic, salt and pepper (VG, GF) £6.5

Robata Omakase
Omakase meaning “I’ll leave it up to you” is the Japanese tradition of trusting the Chef.

6 of our robata skewers expertly chosen by Cisco; perfect for those who like to try a bit of everything. £25



Tempura

Tempura Soft Shell Crab
The largest farm-bred crabs on the market
fried in first-class tempura (GF) £13

Tempura Prawns
Super-king prawns fried in tempura (GF) £9

Tempura Squid
Fried in our delicate tempura (GF) £8

Tempura Seasonal Vegetables
A selection of seasonal vegetables in our
light, crisp tempura (VG, GF) £7.5

Spicy Cauliflower
Crispy tempura cauliflower tossed in a
sweet-spicy sauce (VG, GF) £8

Rice & Noodles

Mixed Seasonal Vegetables
(+ tofu for £2.5) (VG, GF) £17.5

Minute Steak & Chicken Thigh (GF) £18.5
Mixed Seafood (GF) £20

A choice of teppanyaki noodles (wheat, rice, egg or udon) or rice with
your choice of protein, as spicy as you like, stir-grilled with;



Cambodian Spiced Ribeye Steak
Elegant slices of beef with aromatic
seasoning and special spices

accompanied by a delicious salad (GF) £25

Ciscoe's Special Chicken Katsu Curry
Served with rice (GF) £19

Ciscoe's Special Tofu Katsu Curry
Served with rice (VG, GF) £18.5

Thai Holy Chicken
Stir grilled chicken with roasted cashews and
Thai holy basil served with rice (GF) £19

Sticky Honey Pork
Marinated in chilli and garlic, 
served with rice (GF) £23

Unagi on rice
Smoked eel fillet served with a balanced

and tangy sauce £22

Larger Plates

Teppanyaki

A tradditonal Japanese style of hot plate grilled served with steamed 
rice, stir-fried seasonal vegetables and a taster of California roll (2 pieces). 

Add £2 for fried rice. 

Chicken Thigh (GF) £23   Tuna Steak (GF) £27   Salmon (GF) £27   Tender Sirloin Steak (GF) £29

Aubergine “Unagi” on rice
Like our smoked eel but totally vegan! Sweet, grilled whole aubergine
served with a balanced and tangy sauce on fried rice (VG) £16

All served with rice and salad



Ciscoe's Special Ramen
All bowls come with beansprouts, shredded carrot and spring onion

Bowls start at £19

Choose your broth
A choice of delicious and healthy broth made in house by our chefs:

  Chicken    Pork    Vegan
(GF)

Choose your noodles
Choose from:

Ramen noodles, Rice noodles (GF) or Udon noodles (+50p)

Choose your protein
Fill your bowl with a choice of one of the following proteins:

Choose your toppings
Why not add a couple of toppings to your bowl? Toppings are £1 each.

Choose your seasoning
Like a little kick or twist to your ramen? Add one of the following for 50p

Shichimi togarashi (Japanese 7 spice)
Korean chilli paste

Chilli oil

Crunchy tempura vegetables (VG)
Crispy chicken katsu (+£2)
Pork belly (+£3.5)

Grilled chicken
Crispy tempura prawns
Crispy tofu (VG)

Broccoli
Tempura sweet potato
Ramen egg (+£1)

Kimchi
Nori seaweed
Sweetcorn
Pak choi



Steamed Rice (VG) £4.5
Garlic Fried Rice (V) £5.5

Garlic Fried Noodles (V) £6.5
Twice Pickled Mooli (V) £5

Kimchi (VG) £5
Stir Fried Seasoned vegetables (VG) £6.5

Edamame with sea salt (VG) £6
Spicy Edamame (VG) £6

Chips with wasabi mayo (V) £4.5
Seaweed Salad (VG) £7.5

Spicy Togarashi chips with wasabi mayo (V) £4.5
Seaweed seasoned chips with wasabi mayo (V) £4.5

Sides

Wasabi mayonnaise
Spicy mayonnaise 
Yum yum sauce
Satay sauce

Homemade sweet 
chilli & garlic 
Yuzu ponzu
All £1.5

Sauces

Children's Menu
Served with a choice of rice or chips

Crispy Katsu Chicken
Lightly battered tempura fish

Mixed Vegetables
£10



Ciscoe's Freestyle platters 
From £70. Let the Chef create your perfect platter.

We recommend £70-80 for two (VG, GF)

The Big Green Amazonian
A vegan or vegetarian platter filled 
with a selection of our favourite

planet-friendly nigiri and rolls (VG, GF) £50

Sushi Fanatics
A sushi lover's delight of nigiri, uramaki, 
sashimi, tempura soft shell crab and caviar

(GF) £60

Sushi

Platters

Small Platter
6 pieces of nigiri and 2 pieces of California roll £17

Large Platter
9 Pieces of nigiri and 2 pieces of California roll £22

Sashimi
A choice of tuna, yellow tail, salmon, eel, sea bass,
prawn or sweet shrimp - or let Chef surprise you.

4 Kinds of fish (GF) £18

7 Kinds of fish (GF) £25

All our sushi is available gluten free, using gluten
free �our and tamari sauce 



Full on Futo Maki 
A thick futo maki roll, tempura fried, sliced
and served with Ciscoe's secret sauce
and garnish. Choose from a filling of:

Tempura Soft Shell Crab & Prawn (GF) £22.5

Tempura Sea Bass & Prawn (GF) £19.5

Tempura Vegetables (V, GF) £17

Tokyo Tower
An eyeful of mango and tuna uramaki
topped with caviar and a choice of:

Tempura Soft Shell Crab (GF) £25

Tempura Prawns (GF) £20

Mango & Tofu with seasonal tempura 
vegetables (VG, GF) £18

Manilla Madness
You asked for a roll packed with many fabulous
flavours, Cisco answered. With tuna, yellowtail,

salmon, prawn, sweet shrimp, eel,
mango and avocado £18

Ciscoe's Specials

Rainbow Roll
Fresh salmon and avocado roll topped
with a rainbow of sliced fish £14.5

Vegan Rainbow Roll
Like our fish version but with a rainbow

of colourful vegetables £11

Canary Roll
A beautiful roll filled with fresh salmon,
avocado and mango, topped with slithers

of tropical mango and finished with tobiko £13.5

Vegan Canary Roll
A roll filled with crispy tofu & fresh mango,
topped with more tropical mango and finished 

with spicy togarashi £11

Dragon Roll
An exotic assortment of eel, cucumber
and avocado (double eel +£5) £16

Ciscoe’s “Fish & Chips” 
Two pieces of tempura battered sea bass and sweet
potato nigiri, wrapped in nori, served with Japanese 
mayonnaise, sweet chilli and sriracha (GF) £7.5

A must-try unique dish!

 Larger version of the rice roll, served with
sweet chilli sauce and Japanese

mayonnaise. 4 pieces in each serving.

Futo Maki 

Tempura Prawn Salad (GF) £12.5

Spicy Salmon Tempura (GF) £13

Soft Shell Crab Tempura Roll
with creamy avocado, teriyaki and yum 

yum sauce (6 pieces) (GF) £17



California Roll
Filled with crab stick (tofu for vegetarians),

avocado, mango, caviar and
Japanese mayonnaise £10

Korean Spiced Roll
Filled with prime tuna, spring onion,
chilli, sesame, Japanese mayonnaise
and a Korean-spiced sauce £12

Spicy Osaka Roll 
A marriage of textures; crispy tempura prawns,
spicy tuna and cucumber, topped with

 slices of prime tuna £14

Firecracker Roll 
A uramaki roll filled with fresh salmon and
finished with more seared salmon,

sweet teriyaki and wasabi sesame £14

Crunchy Dynamite Roll
Filled with spicy salmon and avocado,
wrapped in tobiko and topped
with crispy tempura bits (GF) £12

Asian Avocado Roll
Crispy tempura prawn with cucumber, 
topped with avocado (GF) £12

Spicy Korean Veggie Roll
An uramaki roll filled with corn, tomato and
cucumber, garnished with spring onions

and a spicy sauce (VG) £10

Crunchy Broccoli Uramaki Roll
An uramaki roll filled with 
crunchy broccoli (VG) £10

Fried Tofu Roll
Filled with crispy fried tofu, mango 

and avocado (VG) £9

Uramaki

6 pieces in each serving



Tuna & Mango £7
Tuna £7

Yellow Tail Tuna £8
Salmon £7

Smoked Eel £8
Avocado (VG) £5.5

Cucumber Sesame Seeds (VG) £4.5
Tofu and Mango (VG) £6

Tuna £6
Hamachi £7.5
Smoked Eel £7
Salmon £6
Prawn £5
Sea bass £6
Ama Ebi £6

Avocado (VG) £5
Grilled Red Pepper Nigiri (VG) £4.5
Grilled Aubergine Nigiri (VG) £4.5
Mixed vegetable (7 pieces) (V) £13

Nigiri

2 pieces in each serving

Hosomaki

6 pieces in each serving



Miso Soup
With soft tofu, seaweed and dashi (VG) £6

Spicy Miso Soup
With cubes of tofu, togarashi and 

spring onion (VG) £6.5

Wasabi Balls
Potato seasoned with wasabi and coriander,
served with sweet chilli sauce (V) £6

Agadashi Tofu
Soft crispy fried tofu served with a dashi stock,
grated mooli, spring onion and ginger (VG) £7.5

Truffled Shiitake Gyoza
Pan fried dumplings filled with tofu, shiitake and
finished with luxurious truffle oil (VG) £8

Teriyaki Tofu
Tofu in a sweet teriyaki glaze (VG, GF) £8

Spicy Potatoes
Grilled Baby potatoes with a zingy herb and lime
salsa, finished with togarashi (VG, GF) £6

Grilled Mushrooms
Brushed with an umami miso glaze (VG, GF) £7.5

Grilled Aubergine
Served with a miso dressing and 
fresh chilli (VG, GF) £7.5

Tenderstem Broccoli
Dressed with garlic, miso and
studded with chilli (VG, GF) £7.5

Grilled Cabbage
With a choice of miso or

Korean-spiced butter (V, GF) £7.5

Small Plates Robata BBQ

Tempura Seasonal Vegetables
A selection of seasonal vegetables in our
light, crisp tempura (VG, GF) £7.5

Spicy Cauliflower
Crispy tempura cauliflower tossed in a

sweet-spicy sauce (VG) £8

Mixed Seasonal Vegetables
(+ tofu for £2.5) (VG, GF) £17.5

A choice of teppanyaki noodles (wheat, rice, egg or udon) or rice with
your choice of protein, as spicy as you like, stir-grilled with;

Tempura

Rice & Noodles

Vegan & Vegetarian Menu



Aubergine “Unagi” on rice
Like our smoked eel but totally vegan! Sweet,
grilled whole aubergine served with a balanced 

and tangy sauce on fried rice (VG) £16

Ciscoe's Special Tofu Katsu Curry
Served with rice (VG) £18.5

Larger Plates

Ciscoe's Special Ramen

All bowls come with beansprouts, shredded carrot and spring onion

Bowls start at £19

Your broth
A delicious and healthy bowl of vegan broth made in house by our chefs

(GF)

Choose your noodles
Choose from:

Ramen noodles, Rice noodles (GF) or Udon noodles (+50p)

Choose your protein
Fill your bowl with a choice of one of the following proteins:

Choose your toppings
Why not add a couple of toppings to your bowl? Toppings are £1 each.

Choose your seasoning
Like a little kick or twist to your ramen? Add one of the following for 50p

Shichimi togarashi (Japanese 7 spice)
Korean chilli paste

Chilli oil

Crunchy tempura vegetables (VG)Crispy tofu (VG)

Broccoli
Tempura sweet potato
Ramen egg (+£1)

Kimchi
Nori seaweed
Sweetcorn
Pak choi



Steamed Rice (VG) £4.5
Garlic Fried Rice (VG) £5.5

Garlic Fried Noodles (VG) £6.5
Twice Pickled Mooli (VG) £5

Kimchi (VG) £5
Stir Fried Seasoned vegetables (VG) £6.5

Edamame with sea salt (VG) £6
Spicy Edamame (VG) £6

Chips with wasabi mayo (V) £4.5
Seaweed Salad (VG) £7.5

Spicy Togarashi chips with wasabi mayo (V) £4.5
Seaweed seasoned chips with

wasabi mayo (V) £4.5

Sides

Wasabi mayonnaise
Spicy mayonnaise 
Yum yum sauce
Satay sauce

Homemade sweet 
chilli & garlic 
Yuzu ponzu
All £1.5

Sauces



Vegan Rainbow Roll
Fresh vegetables and avocado roll topped

with a rainbow of colourful vegetables (VG) £11

Vegan Canary Roll
A roll filled with crispy tofu, fresh mango,

topped with more tropical mango and finished
with spicy togarashi (VG) £11

Full on Futo Maki 
A thick futo maki roll, tempura fried, sliced
and served with Ciscoe's secret sauce
and garnish. Filled with tempura 
Vegetables (VG, GF) £17

Spicy Korean Veggie Roll
An uramaki roll filled with corn, tomato and
cucumber, garnished with spring onions

and a spicy sauce (VG) £10

Crunchy Broccoli Uramaki Roll
An uramaki roll filled with 
crunchy broccoli (VG) £10

Fried Tofu Roll
Filled with crispy fried tofu, mango 

and avocado (VG) £9

Ciscoe's Freestyle platters 
From £60. Let the Chef create your perfect platter.

We recommend £60-70 for two (VG, GF)

The Big Green Amazonian
A vegan or vegetarian platter filled 
with Tempura Vegetables (VG, GF) £50

Veggie Tokyo Tower
An eyeful of mango and tofu, topped with a
selection of tempura vegetables (VG, GF) £18

Ciscoe’s Vegan “Fish & Chips” 
Two pieces of tempura battered tofu and sweet
potato nigiri, wrapped in nori, served with vegan
mayonnaise, sweet chilli and sriracha (VG, GF) £8

Sushi

Uramaki

6 pieces in each serving

All our sushi is available gluten free, using gluten
free �our and tamari sauce 



Avocado (VG) £5.5
Cucumber Sesame Seeds (VG) £4.5

Tofu and Mango (VG) £6

Avocado (VG) £5
Grilled Red Pepper Nigiri (VG) £4.5
Grilled Aubergine Nigiri (VG) £4.5
Mixed vegetable (7 pieces) (V) £13

Nigiri

2 pieces in each serving

Hosomaki

6 pieces in each serving



Tempura Ice Cream
Deep fried ice cream served crispy, warm and laced with honey

We have a variety of seasonal and delicious flavours. Just as your server (V, GF) £8

A must-try unique dish!

Banana Spring Rolls
With Vanilla ice cream (add another two +£2) £8

Mochi 
A delicious Japanese treat of rice dumpling wrapped around an

ice cream filling. Ask us what flavours we have today! (VG, GF) £7.5 (for 3)

Desserts


