
WELC OME TO AVEIKA

IN ORDER TO GET THE FULL EXPERIENCE FROM OUR MENU WE ENCOURAGE SHARING
MULTIPLE DISHES OVER SEVERAL COURSES, IN CONTEMPORARY JAPANESE STYLE. 

OUR SELECTION OF APPETISERS, ROBATA GRILLED SKEWERS AND SUSHI ARE PERFECT TO 
SHARE AND AN IDEAL WAY TO TRY A VARIETY OF FLAVOURS. A RANGE OF INDIVIDUAL MAIN 
COURSES ARE AVAILABLE IF YOU PREFER MORE SUBSTANTIAL PORTIONS. THESE CAN BE 

ENHANCED WITH AN ARRAY OF SIDE PLATE OPTIONS.

OPIF YOU REQUIRE ASSISTANCE NAVIGATING OUR MENU, PLEASE ASK YOUR SERVER WHO WILL
BE HAPPY TO HELP. VEGETARIAN & GLUTEN FREE OPTIONS ARE ALSO AVAILABLE.

PLEASE NOTE: TABLE SERVICE IS SUBJECT TO AN OPTIONAL 10% SERVICE CHARGE.

TEMAKI
HAND ROLLS, CONE SHAPED NORI WITH FRESH FILLINGS
(SERVED WHEN READY)

SPICY TUNA (GF) 4.00

SPICY SALMON (GF)   4.00

FLYING FISH ROE (GF)  4.00

SALMON KETA ROE (GF)  4.00

WAKAME (V)  3.00

ASPARAGUS (V) (GF)  3.00 

GUNKAN
BALLED RICE WRAPPED WITH NORI TOPPED WITH FRESH FILLINGS 
(SERVED WHEN READY)

SPICY TUNA (GF)   4.00 

SPICY SALMON (GF)   4.00 

SPICY CRAB (GF)   4.00

SALMON KETA ROE (GF)  3.00

WAKAME (V) 3.00

ASPARAGUS (V) (GF) 3.00

ORIGINAL MAKI
VEGETABLES WRAPPED WITH RICE IN NORI
(SERVED WHEN READY)

SASHIMI (3PCS)

SLICES OF FRESH FISH SERVED ON CRUNCHY VEGETABLES
(SERVED WHEN READY)

NIGIRI
BALLED RICE WITH FRESH TOPPING
(SERVED WHEN READY)

AVEIKA URAMAKI
AVEIKA SPECIALITY INSIDE OUT SUSHI ROLLS
(SERVED WHEN READY)

SUSHI & SASHIMI

TUNA (GF)  4.00

SALMON (GF)   4.00

EBI KATSU   4.00

INARI SWEET TOFU (V)  4.00 

CUCUMBER (V) (GF) 2.00

AVOCADO (V) (GF) 2.00

ASPARAGUS (V) (GF)  2.00

SALMON (GF) 4.00

TUNA (GF)  4.00

3 FRESH OYSTERS (GF)   5.95
SERVED ON CRUSHED ICE WITH LEMON

EBI KATSU  6.00 / 11.00
PANKO ROLLED PRAWN, TOBIKO, 
BEETROOT CRÈME FRAICHE & CUCUMBER

CHICKEN KATSU  6.00 / 11.00
PANKO COATED CHICKEN BREAST, SEVEN 
SPICE & SHICHIMI MAYO

TUNA & AVOCADO (GF)  6.00 / 11.00
SASHIMI TUNA, AVOCADO, MANGO & YUZU 
SALSA

FUTOMAKI (V)  6.00 / 11.00
CUCUMBER, ASPARAGUS, WAKAME, 
PICKLED CARROT

TEMPURA KAKUGIRI  6.00 / 11.00
KIMCHEE SPICED TUNA 

EEL DRAGON ROLL  7.00 / 13.00
ROBATA SMOKED EEL, WAKAME, RED 
PEPPER & JALAPENO MAYONNAISE

CREAMY CALIFORNIA (GF)  7.00 / 13.00
WHITE CRAB MEAT, CREAM CHEESE, 
CRUNCHY VEGETABLES

SPICY ROBUSUTA  7.00 / 13.00
LOBSTER MEAT, MANGO & SLICED AVOCADO. 
TOPPED WITH SPICY MANGO PURÉE

RAINBOW ROLL (GF)  7.00 / 13.00
SPICY WHITE CRAB, CREAM CHEESE, 
SALMON, AVOCADO, ASPARAGUS & 
COLOURED TOBIKO

TRADITIONAL

ROBATA GRILL (KUSHIYAKI) 
ALL SKEWERS ARE GRILLED ON A TRADITIONAL JAPANESE ROBATA GRILL & SERVED WITH PICKLED ASIAN VEGETABLES & SAUCES

SPICY BEEF HARUMAKI   5.95
SPICED MINCE BEEF WRAPPED IN FILO PASTRY, 
SWEET CHILLI DIPPING SAUCE

CHILLI & GARLIC SQUID  4.95
LIGHTLY FRIED DIM SUM, SERVED WITH GARLIC, 
GINGER & SPRING ONION DIP 

PRAWN KATSU 6.95
KING PRAWN COATED IN PANKO BREADCRUMBS 
SERVED WITH SWEET & SOUR PLUM SAUCE

EDAMAME (V) (GF) 3.95
STEAMED BEANS SERVED WITH SEA SALT OR 
KIMCHEE CHILLI

MISO SOUP (V) (GF)  4.95
SERVED WITH RICE NOODLES, WAKAME, SHIITAKE, 
TOFU, SPRING ONION

AVEIKA ROCK PRAWNS  7.95                                               
ROCK SHRIMP TEMPURA WITH SPICY MAYO
 

KAMABOKO  6.95
JAPANESE FISH CAKES, SAKE & MIRIN DRESSING, 
BONITO FLAKES

TEBASAKI CHICKEN WINGS (GF)  5.95
SWEET & SPICY WINGS TOSSED IN HONEY
& SESAME

TEMPURA ASPARAGUS (V)  4.95
TEMPURA ASPARAGUS & SWEET POTATO SERVED 
WITH TENTSUYU SAUCE

KING SCALLOPS   13.95
APRICOT & CRAB DUMPLINGS, SPICED APPLE & 
MANGO DRESSING

LOBSTER, OYSTER, GIANT PRAWN   12.95
TRIO OF FILO WRAPPED PRAWN, FRESH OYSTER,  
TEMPURA LOBSTER TAIL, CARROT & GALANGAL 
DRESSING

TERIYAKI CHICKEN   4.95
CHICKEN BREAST MARINATED WITH SOY, GINGER, 
GARLIC, MIRIN & SAKE

KIMUCHI CHICKEN (GF)   4.95
CHICKEN BREAST MARINATED IN KIMCHEE, CHILLI & 
CORIANDER

LAMB TENDERLOIN   6.95
LAMB TENDERLOIN MARINATED IN SRIRACHA, 
GINGER & SHOYU

BEEF & CORIANDER (GF)   6.95
BEEF FILLET MARINATED IN CORIANDER, SESAME, 
SAKE & SPRING ONION

CHILLI BEEF (GF)   6.95
BEEF FILLET MARINATED IN SRIRACHA, CHILLI, 
GARLIC & MIRIN 

JAPANESE MUSHROOM & PEPPER (V) (GF)   4.95
TRADITIONAL JAPANESE MUSHROOM WITH 
COURGETTE, AUBERGINE, GARLIC & GINGER

SALMON TERIYAKI   5.95
TERIYAKI SALMON MARINATED IN STICKY YAKI NIKU 
GLAZE 

GIANT KING PRAWN   6.95
GIANT KING PRAWNS MARINATED IN LEMON GRASS, 
LIME & SOY
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MAIN COURSES

SIDES

GIANT KING PRAWN & BASIL   17.95
UDON NOODLES, SPRING ONION, RED PEPPER, 
ENOKI, CHILLI & CHARGRILLED LIME

BLACKENED MISO COD (GF)   17.95
PAN FRIED COD MARINATED WITH LIME & CHILLI, 
BUTTERED ASIAN VEGETABLES, MISO SAUCE 

SALMON FILLET (GF)   18.95
PAN FRIED SALMON, KING PRAWN VERMOUTH, 
BUTTERED ASIAN VEGETABLES, KETA ROE & 
TENDRIL PEA SHOOTS

RARE TUNA (GF) 19.95
TUNA STEAK, PICKLED CARROT & CUCUMBER 
RIBBONS, ORANGE ZEST, EDAMAME BEANS, BABY 
ASIAN VEGETABLES, SWEET LIME VINAIGRETTE

BEEF & CORIANDER ROBATA (GF) 18.95
BEEF FILLET MARINATED IN CORIANDER, SESAME, 
SAKE & SPRING ONION SERVED WITH PICKLED 
VEGETABLES & STEAMED RICE

CHILLI BEEF ROBATA (GF) 18.95 
BEEF FILLET MARINATED WITH SOY, GINGER, GARLIC, 
MIRIN SERVED WITH PICKLED VEGETABLES & 
STEAMED RICE

MINI SLIDERS   15.95
TWO CHICKEN, TWO BEEF BURGERS SERVED IN 
TOASTED BRIOCHE, TEMPURA SWEET POTATO & 
HOME MADE DRESSINGS

AVEIKA GREEN CHICKEN CURRY (GF)   13.95
CHICKEN BREAST, AUBERGINE, COURGETTE, 
PEPPERS SERVED WITH STEAMED RICE 

AVEIKA CHICKEN KATSU   13.95
CHICKEN BREAST COATED IN PANKO BREADCRUMBS, 
SERVED WITH STEAMED RICE & CURRY SAUCE

TERIYAKI CHICKEN ROBATA   13.95
CHICKEN BREAST MARINATED WITH SOY, GINGER, 
GARLIC, MIRIN & SAKE SERVED WITH PICKLED 
VEGETABLES & STEAMED RICE

PAN FRIED DUCK 23.95
GRESSINGHAM DUCK BREAST, SWEET POTATO 
PURÉE, BABY LEEKS, BUTTERED ASIAN VEGETABLES, 
CARROT CRISPS, SHIITAKE & HOISIN JUS

RACK OF LAMB   23.95
HERB CRUSTED LAMB, POTATO FONDANT, PAK 
CHOI, BUTTERED ASIAN VEGETABLES, ROSEMARY & 
THYME JUS

JAPANESE MUSHROOM ROBATA (V)(GF)     12.95
ASIAN VEGETABLES MARINATED IN GARLIC & GINGER 
SERVED WITH PICKLED VEGETABLES & STEAMED 
RICE 

AVEIKA VEGETABLE CURRY (V) (GF)  10.95
AUBERGINE, COURGETTE, PEPPERS SERVED WITH 
STEAMED RICE

10OZ SIRLOIN STEAK  29.95 10OZ FILLET STEAK  34.95 10OZ WAGYU FILLET  69.95
S
T
E
A
K

STEAMED RICE (V) (GF) 1.95
TRADITIONAL JAPANESE STICKY RICE

FIRECRACKER RICE   4.95
FRIED WITH SALMON, PRAWN & ASIAN VEGETABLES

SWEET POTATO FRIES (V) (GF) 2.95
FRESH CUT SWEET POTATO                       
 
CHILLI & GARLIC FRIES (V) (GF)  1.95
SKINNY FRIES TOSSED IN CHILLI & GARLIC

SAUCE SELECTION   1.95
KIMUCHI MAYO, SWEET SOY, JALAPENO MAYO

ROBATA GRILLED ASPARAGUS (V) (GF)           4.95
SEASONED ASPARAGUS GRILLED TO PERFECTION
 
WAKAME SALAD (V) 4.95
SESAME & CHILLI SEAWEED 

LIME & HONEY UDON NOODLES   4.95
JAPANESE NOODLES TOSSED IN LIME & HONEY

BUTTERED ASIAN VEGETABLES (V) (GF)         3.95
PAK CHOI, BABY CARROTS, ASPARAGUS, 
TENDERSTEM BROCCOLI 

             

SERVED WITH PORTABELLA MUSHROOM, SWEET POTATO KENPI & FRAGRANT PEPPER SAUCE.
WITH AN OPTION OF CHILLI & GARLIC FRIES OR STEAMED RICE (GF)


