KM PLATTERS X

JUST SALMON (12 PCS)
Six salmon avocado rolls and six salmon nigiri,
served with wasabi and pickled ginger

12.9

SALMON SET (10 PCS)
A pure salmon selection — ten salmon nigiri with
wasabi and ginger

14.9

CALIFORNIA SET (18 PCS)
Salmon, tuna, and yellowtail avocado rolls — six
pieces of each

16.9

TOMO FOR TWO (44 PCS)

A balanced sharing box: salmon maki, avocado
maki, salmon nigiri, salmon avocado, pacific
tuna, spicy salmon, and urban crunch

42.9

POSH BOX (61 PCS)

An indulgent mix: premium sashimi (10 pcs),
assorted nigiri (5 pcs), French Kiss, Fatty Tuna,
Unagi Philadelphia, Osaka Heat, Salmon
Avocado, Spicy Shrimp, and Fire Roll

65.9

VEGGIE PLATTER (20 PCS) ©

Sunset Crunch, avocado and cucumber maki,
avocado nigiri, served with a fresh seaweed
salad

12.9

MIXED PLATTER (18 PCS)
A well-rounded set with salmon and tuna
avocado rolls, plus salmon and tuna nigiri

18.9

TOMO PLATTER (28 PCS)

A premium selection: Fatty Tuna, Spicy Salmon,
Ocean Crown, Tomo Omakase, and a mixed
sashimi trio

27.9
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# T CALIFORNIA ROLL (6 PCS) F T

SALMON AVOCADO
Fresh salmon and creamy avocado
wrapped in sushi rice

6.5

TUNA AVOCADO
Lean tuna paired with smooth avocado
for a clean, classic bite

6.9

SPICY TUNA
Bluefin tuna with spring onion and
house-made spicy sauce

7.3

CRAB AVOCADO
Crab meat, avocado, cucumber, and tobiko
with sesame and Japanese mayo

8.5

YELLOWTAIL AVOCADO
Yellowtail and avocado with ponzu, chives,
and sesame seeds

8.9

UNAGI CALIFORNIA
Grilled eel, tamago, and avocado with
unagi glaze and sesame

7.5

PRAWN TEMPURA
Prawn tempura with avocado, tobiko, spicy mayo

8.0

VEGGIE ©
Hiyashi wakame and avocado with a
touch of creamy peanut butter

7.5

SUNSET CRUNCH ©
Red pepper, cucumber, avocado, carrots, and
baby gem lettuce — vibrant and fresh

7.0

PACIFIC TUNA
Cooked tuna, avocado, and sesame with
Japanese mayo and ponzu

6.9

FRENCH KISS
Foie gras with fig jam and praline — rich,
bold, and indulgent

8.9

FATTY TUNA
Chutoro with sesame, takuan, and fresh chives —
a refined umami roll

9.9

2% T) PHILADELPHIA ROLL %% T

OSAKA HEAT (6 PCS)
Seared salmon, fresh salmon, salmon cream
cheese, chives, 7-spice, and sesame

8.9

KAWA ROLL (6 PCS)
Rich eel and salmon with cream cheese —
bold and balanced

8.9

CLASSIC (8 PCS)
A timeless combo of salmon, cream cheese,
and avocado.

7.9

LIGHTLY CURED SALMON (8 PCS)
Delicate cured salmon with cream cheese,
cucumber, and avocado

7.9

TOMO

2L e

BISZ STARTERS B3

FRESH SALMON (8 PCS)
Salmon, roe, tobiko, avocado, and cream
cheese — layered and luxurious

7.9

TAKU MAGURO (8 PCS)
Tuna and cream cheese with crunchy takuan

8.9

UNAGI EEL (8 PCS)
Grilled eel, cream cheese, tomago, takuan,
tobiko, sesame, and unagi glaze

7.9

#H\ HOT ROLL (5 PCS) # v

CHEESUS SALMON ROLL
Salmon, cream cheese, iceberg lettuce, melted
cheese, and unagi sauce — served warm

8.9

CHEESUS CHICKEN ROLL
Tender chicken, cream cheese, tomato, melted
cheese, and unagi sauce — a cozy, warm delight

7.9

CHEESES EEL ROLL
Eel, cream cheese, takuan, melted cheese, and
unagi sauce — warm and indulgent

8.9

CHEESES TUNA ROLL

Tuna, cream cheese, iceberg lettuce, melted
cheese, and unagi sauce — served warm and
satisfying

8.9

EDAMAME Regular @ 4.5
EDAMAME Spicy @ 5.0
EDAMAME Truffle Salt @ 5.5
SEAWEED GOMA SALAD © 4.9
JAPANESE PICKLES © 3.9
CHICKEN GYOZA
3/ 5/ 8 pieces 4.8 68 8.8
VEGETABLE GYOZA ©
3/ 5/ 8 pieces 4.8 6.8 8.8
PRAWN TEMPURA 8.0
Crispy panko-battered prawns ’
SALMON TARTARE
Fresh salmon with avocado, tobiko, and a zesty 10.9
miso-yuzu dressing
UMAMI MARINATED
Marinated salmon and tuna with cucumber, red 13.9
onion, and a spicy umami kick
CRISPY RICE & SPICY TUNA

. 1.9
Crispy panko-battered prawns
DEEP FRIED SALMON
Crispy salmon glazed with oyster sauce and a 12.9

touch of balsamic




# & SASHIMI # &

SALMON
2 / 10 slices of premium-grade Salmon 4.9 12.9
TUNA AKAMI
2 / 10 slices of premium-grade Tuna .9 | 13.9
YELLOWTAIL 6.0
2 slices of Yellowtail Kingfish Sashimi ’
CHUTORO 8.0
2 slices of premium Blue Fin Tuna ;
SEABASS 4.0
2 slices of premium-grade Seabass ’
MIXED SASHIMI (6 PIECES) 1.9
2 Salmon, 2 Tuna, 2 Yellowtail ’
PREMIUM SASHIMI (10 PIECES)
2 Salmon, 2 Tuna, 2 Yellowtail, 18.9
2 Chutoro, 2 Seabass

#H NIGIRI D Tpc  2pc
SALMON 2.9 4.9
TUNA AKAMI 3.4 5.4
TUNA CHUTORO 5.8 10.2
EBI SHRIMP 3.9 6.9
EEL 3.5 6.9
YELLOWTAIL 4.1 7.9
SEABASS 2.9 4.9
TAMAGO 2.5 4.9
AVOCADO 2.5 4.9
NIGIRI SELECTION (5 PIECES)
1 Salmon, 1 Yellowtail, 1 Seabass, 16.9
1 Tuna Akami, 1 Chutoro

7=7= & TATAKI 7=7= &

SALMON TATAKI 1.9
Seared salmon slices, chives, shichimi spice '
TUNA TATAKI 12.0
Delicately seared tuna, chives, red onion ’
UNAGI EEL

. . 1.9
Seared eel glazed in unagi sauce, sesame

F# ¥ TEMAKI HANDROLL F% ¥

SALMON
Fresh salmon and avocado, Japanese mayo

UNAGI EEL
Grilled eel and avocado, unagi sauce

M#EE HOSOMAKI (6 PCS) M%<

CUCUMBER ©
Fresh cucumber with a sprinkle of sesame seeds

AVOCADO ©
Creamy avocado wrapped in seasoned 4.9
sushi rice and nori

UNAGI
Grilled eel with unagi glaze and sesame seeds

CHUTORO
Premium tuna with finely sliced spring onion

SEABASS
Delicate seabass with lime zest and a touch 5.9
of Japanese mayo

YELLOWTAIL
Grilled eel with unagi glaze and sesame seeds

SALMON
Fresh, silky salmon in a refined, minimalist roll

TUNA
Lean, flavourful tuna — clean and classic

4% % SIGNATURE ROLL (8 PCS) 43

SUNSET DRAGON
Shrimp and avocado roll topped with seared
salmon, teriyaki glaze, red chilli, and chives

1.9

SHIBUI ROLL

URBAN CRUNCH
Tuna, avocado, tobiko, and spicy mayo, topped
with seared salmon, teriyaki, chilli, and sesame

1.9

Salmon, tuna, tamago, cucumber, and sun-dried 13.9
tomato with teriyaki, soy, chives and sesame

SAKURA ROLL

Cream cheese, avocado, and shrimp roll topped | 12.9

with eel, spicy mayo, chives, and sesame

DRAGON ROLL
Eel, tamago, and tobiko roll with avocado,
teriyaki sauce, sesame seeds, and chives

12.9

CHIZU ROLL
Cucumber, avocado, and ponzu mayo, topped
with tuna, pickled red onion, and chives

12.5

SPICY SALMON
Salmon tartare, crab meat, avocado, spicy mayo

13.5

SPICY SHRIMP
Shrimp, yellowtail, cucumber, and cream cheese
with spicy mayo, tobiko and chives

13.5

FIRE ROLL
Prawn tempura, avocado, spicy tuna tartare with
sriracha, ponzu, spring onion and sesame

12.5

GOLD MELT
Eel, tamago, cucumber, takuan, finished with
melted cheddar, tobiko, and sesame seeds

1.9

OCEAN CROWN
Salmon, seaweed salad, and cream cheese
wrapped in nori, topped with ikura

1.9

SUMMER VIBE
Tofu, sea bass, salmon, and tomato concasse,
topped with chives and house salad dressing

10.9

UMAMI TOUCH
Cooked tuna, chutoro, avocado, and sun-dried
tomato, finished with sesame and chives

18.9

TOMO OMAKASE
Chef’s choice: Salmon, shrimp, chutoro, tuna,
yellowtail, avocado, crab, mint, carrots, rocket

18.9

ALWAYS MADE FRESH - & IC ¥ &
47 Northcote Rd, London SW11 1NJ




