Omakase

Chef’s Selection Nigiri O
Traditional tasting, 45 minutes ‘ N
Twelve Course 68 o
Twenty Course 100

Specialty
Fresh Maldon Oyster 8 Maki / Temaki
Miso Vinaigrette & Cucumber Purée Spicy Tuna 18 / 15
Hamachi Wagyu 19 Salmon Cucumber 16 / 13
Yellow Tail, Wagyu & Truffle Seabream Shiso 14/ 12
Big Mac 24

Wagyu A5 Ribeye, Otoro & Uni

Caviar Supreme 28
Wagyu A5 Ribeye, Otoro & Caviar

Crispy Rice

2 pieces with eel sauce, truffle

Salmon 15
Bluefin Tuna 17
Scallop 20

ﬂr
(II I mopx»z0 | |
u

Menu Items subject to change without prior notice. Consuming
raw or undercooked meats, poultry, seafood, shellfish, eggs or
unpasteurized milk may increase your risk of foodborne iliness.
Food may contain bone or shell particles Prices include VAT.

sushionjones.com @sushionjones A discretionary 12.5% service charge will be added to your bill.




Sake

Heavensake, Junmai Ginjo

Hyogo, Japan

Kawatsuru, Junmai Nigori

Kagawa, Japan

Kikusui, Junmai Ginjo
Nilgata, Japan

Tamanohikarl, Jumal Ginjo

Kyoto, Fushimi

Beer

Asahi Super Dry
Kirin
Kome Biru

Wine

Classic Riesling
Framingham 2020 - 12.5%

Picpoul de Pinet
Font-Mars 2020 - 13%

Leuko Orange Wine
AVita 2020 - 11.5%

Chablis
Billaud-Simon 2019 - 13%

El Bandito Cortez
Chenin Blanc
Testalonga 2020 - 12.5%

120ml 240ml
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14 28
330ml
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Whisky 25m

Toki
Blended Japanese Whisky

Nikka
Blended Japanese Whisky

Legent
Bourbon

Hakushu
Single Japanese Malt

Yamazaki
Single Japanese Malt

Cocktails

Wasabi Martini
Kombu Infused Rice Vodka,
Fresh Wasabi, Lemon

Toki Yuzu Sour
Toki Whisky, Yuzu, Egg White

Nigori Colada
Kawatsuru Nigori, Pineapple,
Coconut Flake, Lime

Niigata Fuu No Neguroni
Campari, Kikusui Junmai Ginjo,
Dry Vermouth, Grapefruit

Night In Monobe
Kikusui Sake, Yuzu, Shiso

Ichigo No Aji
Kawatsuru Nigori, Strawberry,
Egg White, Lemon

Roku Tonic
Roku Gin, Tonic Water,
Ginger Matchsticks

Tea

Yame Sencha, No 5
Fukuoka, Japan

Soba Cha
Nagano, Japan

50ml
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