
FO O D  M E N U

S N A C K S

M I S O  S O U P  Tofu, seaweed (ve, ngc)  £7 

E DA M A M E  Shio-kombu salt, togarashi salt (ve, ngc)  £6

R A D I S H  &  E DA M A M E  D I P  Black sesame, soy crackers, nori furikake, raw honey (v)  £9

R O C K  S H R I M P  T E M P U R A  Spicy honey mayo, lime  £12

S O Y - M A R I N AT E D  S C OTC H  E G G  Shiso  £8

S A S H I M I  (3pcs),  N I G I R I  (2pcs)

B L U E F I N  T U N A  |  A K A M I   £9, £14	 S A L M O N  B E L LY  |  TO R O  S A K E   £9, £14

B L U E F I N  T U N A  |  C H U TO R O  ( S E M I - FAT T Y )   £11, 15	 S E A  B R E A M  |  TA I   £8, £12

B L U E F I N  T U N A  |  OTO R O  ( FAT T Y )   £12, £16	 S P OT  P R AW N  |  B OTA N  E B I   £10, £16

K I N G F I S H  |  H I R A M A S A   £10, £15	 S C A L LO P  |  H OTAT E   £10, £16

S A L M O N  |  S A K E   £9, £14	 S A L M O N  R O E  |  I K U R A   £8, £10

P R E M I U M  N I G I R I

A 5  WAGY U  N I G I R I  Caviar  £19

OTO R O  N I G I R I  Caviar  £18

M A K I  R O L L S

S A L M O N  Avocado, tobiko, shio kombu, wasabi sauce, wasabi mayo  £15

S P I C Y  B L U E F I N  T U N A  Avocado, cucumber, spicy miso sauce  £16

C R I S PY  P R AW N  Avocado, tobiko, spicy mayo, ume-shibazuke, scallion  £16

C R I S PY  M U S H R O O M  Asparagus, smoked radish, sweet chil l i mayo (v)  £14 

C R I S PY  R I C E  Spicy tuna, yuzu kosho hamachi, salmon tartare  £17 

C H I R A S H I  C U P S  Tuna, salmon, ikura, hotate (ngc)  £17



House of Louie — Ground Floor.
13-15 West St, London WC2H 9NE, United Kingdom

C O L D  D I S H E S

S E A B R E A M  C E V I C H E  Green apple, sesame, lime (ngc)  £16 

S A L M O N  TATA K I  Ponzu, ginger oil (ngc)  £15

T U N A  TATA K I  Yuzu miso, truffle (ngc)  £17

WAGY U  TA R TA R E  Truffle mayo, potato crisps (ngc)  £21

M I S O  B U R R ATA  Tomato, candied walnut (ngc)  £14

B A BY  S P I N AC H  S A L A D  Avocado, shiitake crisp, sesame dressing (ngc)  £14

LO B ST E R  S A L A D  Iceberg, shiso, carrot & ginger dressing (ngc)  £23

S E A F O O D

ST E A M E D  L A N G O U ST I N E  D U M P L I N G S  Spicy miso crustacean sauce, tobiko, shiso  £18 

J A PA N ES E  F I S H  &  C H I P S  Nori furikake tartare  £23

B L AC K  C O D  Caramelized miso, yuzu daikon (ngc)  £32

M E A T  &  P O U L T R Y

C H I C K E N  |  B L AC K  C O D  GYO Z A  Spring onion  £17 

B A BY  C H I C K E N  Caramelized peanut sauce (ngc)  £28

G R I L L E D  L A M B  C H O P  Spicy soy glaze (ngc)  £36

G R I L L E D  B E E F  T E N D E R LO I N  Sweet soy glaze (ngc)  £38

V E G E T A B L E

M U S H R O O M  D O N A B E  Seaweed butter (ve)  £21 

G R I L L E D  G R E E N  A S PA R AG U S  Sweet miso (ve)  £8

(v) Vegetarian |  (ve) Vegan |  (ngc) No gluten content
Although every care is taken, some dishes may contain traces of allergens. 

Please speak to a member of staff if you have any dietary requirements.


