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Ginza Onodera London
An authentic Japanese food experience

Please ask your server for information on allergens 
A discretionary 12.5% service charge will be added to your bill

Ginza ONODERA, 
15 Bury Street, London, SW1Y 6AL

Opened in March 2017, Ginza Onodera London is the latest in the Onodera 
franchise. We strive to be a beacon for authentic Japanese food in London.
From sushi to sukiyaki, our menu covers the best that Japan can offer. On 
top of the vibrant a la carte menu, we have three dedicated counters for 

you to enjoy a truly immersive experience.
 

SUSHI COUNTER
Our sushi is prepared with the ‘Edomae’ style originating in Tokyo.  
We recommend guests to interact with the sushi chef to enjoy the  

full experience.
 

TEPPAN – YAKI COUNTER
Dishes will be prepared on a stainless steel hot plate for you to enjoy.  

Our chefs are trained under the guidance of the Japanese Teppan  
yaki association.

 

ROBATA COUNTER
Using charcoal imported directly from Japan, the chargrilled and smoky 

flavours go perfectly with either meat or seafood.
 



Starters
前菜

CRISPY RICE TARTARE
クリスピーライスタルタル
A choice of topping on a bed of deep fried 'shari' rice with sticky soy sauce. 
Tuna 

SEAWEED & TOFU SALAD
海藻 & 豆腐のサラダ
A selection of nori, tororo konbu, green tosaka, red tosaka and wakame on a 
bed of tofu. Served with homemade ‘creamy’ dressing.  

ORGANIC SALAD
有機野菜のサラダ
Fresh, organic and seasonal vegetables from the ‘NamaYasai’ farm in Lewes, 
East Sussex, England.  Run by the Suzuki family for 12 years, pioneering the 
‘alley cropping’ agro forestry method in the UK. No pesticides, herbicides or 
fungicides are used within this farm.  Served with umeboshi plum dressing.  

YELLOWTAIL CARPACCIO
ひらまさのカルパッチョ
Thin slices of delicate white fish, dressed in yuzu juice and light soy sauce. 
Topped with pomegranates and Italian black truffles.

SEARED WAGYU SASHIMI
和牛のたたき
Lightly seared slices of Wagyu beef. Ponzu citrus sauce mixed with ‘bubu arare’ 
rice cracklings, chives and ito tograshi finished with miso sauce and Italian 
black truffles. 

SPICY TUNA TARTARE
スパイシー鮪のタルタル
Minced ‘Akami’ tuna mixed with pine nuts, sesame oil, gochujang and red 
miso. Topped with burdock chips, chervil and sliced shallots.  

EDAMAME / SPICY EDAMAME
枝豆 / スパイシー枝豆
Blanched soy beans with rock salt or spicy sauce.

12.50 10Salmon

COLD DISHES
冷菜
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Please ask your server for information on allergens 
A discretionary 12.5% service charge will be added to your bill
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Starters
前菜

WAGYU DUMPLINGS
和牛餃子
Pan fried parcels of minced Wagyu 
beef and truffle oil. Served with 
thyme infused soy sauce and rice 
vinegar. Topped with Ito togarashi. 

CRAB CROQUETTES
蟹クリームコロッケ
Panko battered croquettes with 
Cornish crab and homemade 
béchamel sauce.  

CHICKEN YAKITORI
地鶏の焼き鳥
Charcoal grilled free range chicken 
pieces with spring onion. Double 
coated with the house yakitori sauce 
blend. A choice of shichimi togarashi 
and sansho pepper dips. 

CHICKEN KARAAGE
地鶏の唐揚げ
Deep fried crispy chicken served with 
a slice of lemon and ito togarashi.

WARM DISHES
温菜
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Please ask your server for information on allergens 
A discretionary 12.5% service charge will be added to your bill

Ginza ONODERA, 
15 Bury Street, London, SW1Y 6AL

NASU DENGAKU – Grilled 
aubergine with sweet miso
茄子田楽
Oven grilled aubergine topped with a 
sweet ‘dengaku’ miso sauce. Served with 
sesame seeds and Japanese pickles. 

TEMPURA
天麩羅
Lightly battered and prepared on 
order. Served with tentsuyu sauce, 
grated white radish and ginger.
Prawn
Prawn & vegetable 
Lobster
Vegetable

GANMODOKI 
がんもどき
Shiitake mushroom, carrots and 
edamame deep fried, served with 
grilled bamboo shoot.  

BLACK COD CROQUETTES 
銀鱈コロッケ
Panko battered croquettes with Black 
cod and a rich, creamy centre. 

SOUPS
汁物

SALMON ROE CHAWANMUSHI
いくら茶碗蒸し
A savoury custard, traditionally served as an appetiser. Ginnan, bamboo shoots, 
mitsuba topped with salmon roe. 

DOBIN MUSHI
土瓶蒸し
Served in a traditional clay pot, this dish consists of a clear soup made from konbu 
kelp stock and seasoned with soy sauce. 

MISO SOUP
味噌汁

76 RED MISO SOUP
赤だし味噌汁



Onodera Originals
先付

Please ask your server for information on allergens 
A discretionary 12.5% service charge will be added to your bill
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The Robata grill uses 
‘Binchotan’charcoal directly imported 

from Japan. The charcoal is made 
from Ubame oak and produced in 

the Wakayama prefecture.  This high 
quality charcoal produces a constant 

high temperature while producing little 
to no bad odours. 

当店の炉端焼きは備長産の炭を使用して
おります。

 

9 JEWELS
Chef’s selection of 9 seasonal appetisers,  

served in a Kiri box
60

Sake pairing  +10
A selection of three different sakes to pair 

 

SHABU SHABU
A traditional hot pot served with  

sesame and ponzu sauce. 
80

Miyazaki wagyu beef 
or

Rich marble tuna

IPPIN RYORI
一品料理

EEL DONBURI
うな丼
Eel cooked in sweet soy sauce on a 
bed of steamed rice. Topped with 
burdock chips and seasonal herbs. 

INANIWA UDON WITH TEMPURA
稲庭うどん
Udon noodles originating in the 
Akita prefecture, with the original 
recipe created in 1665. The thin and 
flat noodles gives a silky smooth 
texture, served with prawn and 
assorted vegetable tempura.

SPICY LOBSTER NOODLES
Spicy noodles with Canadian lobster. 
Prepared on the Teppan Yaki grill. 

54

22

SPICY MIYAZAKI WAGYU CHASOBA
スパイシー宮崎和牛茶そば
Cold green tea noodles with a spicy 
sauce served with Miyazaki wagyu 
tataki. 

SUKIYAKI
すき焼き
Prepared on an iron skillet with soy 
sauce, sugar and sake. Served with 
Japanese mushrooms, stem broccoli 
and a poached egg.
Miyazaki Wagyu 
Mushroom & Tofu



Sushi / Sashimi
寿司 / 刺身

UME 梅
Tuna, marbled tuna, salmon, yellowtail and white fish.

TAKE 竹
Tuna, marbled tuna, salmon, yellowtail and white fish.

MATSU 松
Salmon roe, scallops, salmon, marbled tuna, tuna, yellowtail  
and white fish.

8 PIECES
Marbled tuna, tuna, white fish and chef’s selection.

12 PIECES
Rich marbled tuna, tuna, white fish, tuna tartare and chef’s selection.

EEL & CUCUMBER ROLLS
うなきゅう巻き
Eel, cucumber, sesame seeds 

TOROTAKU ROLLS
とろたく巻き
Rich marbled tuna, pickled  
white radish

SALMON AVOCADO ROLLS
サーモンアボカド巻き
Salmon, avocado, yuzu 
mayonnaise

SPICY SALMON ROLLS
スパイシーサーモン巻き
Salmon, spicy sauce

SPICY TUNA ROLLS 
スパイシーツナ巻き
Tuna, spicy sauce

SASHIMI PLATTERS
刺身盛合せ

SUSHI PLATTERS
寿司盛合せ

SUSHI ROLLS
巻物

 10 PCS  30

 15 PCS  40

 21 PCS  58

39

57

 6 PCS  10

 6 PCS  15

 6 PCS  10

 6 PCS  10

 6 PCS  12

SPIDER ROLLS
スパイダー巻き
Soft shell crab

SPICY PRAWN ROLLS
海老フライ巻き
Panko fried prawn,  
spicy mayonnaise

NEGITORO ROLLS
ねぎとろ巻き
Rich marbled tuna, spring onions

CRUNCHY SEABASS ROLLS
 揚げ玉スズキロール

CHIRASHI ROLLS 
五目ちらし巻き
Salmon, tuna and white fish

 5 PCS  12

 5 PCS  12

 6 PCS  12

 6 PCS  12

6 PCS   12
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Please ask your server for information on allergens 
A discretionary 12.5% service charge will be added to your bill

Ginza ONODERA, 
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Sushi Sashimi by piece
寿司 / 刺身

TYPE SASHIMI SUSHI

Egg 3.00 3.30

Mackerel 3.70 4.00

Octopus 3.70 4.00
Squid
Prawn

Salmon 4.70 5.00

Pink Shrimp 4.00 4.30

Sea Bream 4.70 5.00
Sea Bass

Yellowtail 5.00 5.30
Turbot 
Tuna 
Salmon Roe

Tuna Tartare N/A 6.00

Scallop 6.00 6.30

Marbled Tuna 7.00 7.30
Eel

Rich Marbled Tuna 9.00 9.30

Sea Urchin 10.00 10.30

Jumbo Shrimp 11.00 11.30
Wagyu



 

AMUSE BOUCHE
3 kinds of seasonal appetisers

SOUP
Clay pot infused konbu kelp soup with bamboo shoots, 

prawns, mizuna and kamaboko

SUSHI COURSE
Salmon and avocado rolls accompanied with tuna,  

salmon or white fish nigiri

PRE MAIN COURSE
Miyazaki Wagyu dumplings with truffle oil,  

thyme infused soy sauce

MAIN COURSE
Bincho charcoal grilled Cherry wood smoked Scottish 

salmon glazed with teriyaki sauce, garnished with  
burdock chips, pea shoots and tororo konbu

or 
Bincho charcoal grilled Angus sirloin steak with house 

Japanese pickles and black pepper sauce

DESSERT
Home made matcha soft ice cream on  
a bed of adzuki beans and crispy rice

KAEDE
楓 

Course Menus
コースメニュー

70
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Course Menus
コースメニュー

AOI
葵 

Please ask your server for information on allergens 
A discretionary 12.5% service charge will be added to your bill

90

The Aoi course is our signature tasting menu.

Designed for you to enjoy all our specialities in one sitting.

Please allow at least one hour to enjoy the set course.

 

AMUSE BOUCHE
5 kinds of seasonal appetisers

SOUP
Clay pot infused konbu kelp soup with bamboo shoots, 

prawns, mizuna and kamaboko

SUSHI COURSE
Rich marbled tuna and spring onion rolls accompanied  

by marbled tuna and two white fish nigiri

PRE MAIN COURSE
Lobster tail tempura with aonori infused batter.  

Served with spicy mayonnaise and ponzu

MAIN COURSE
Bincho Charcoal grilled two day marinated Black cod with 

saikyo miso sauce served with house Japanese pickles
or 

Bincho charcoal grilled Angus sirloin steak with house 
Japanese pickles and black pepper sauce

or
Bincho charcoal grilled Miyazaki Wagyu steak with  
house Japanese pickles, ginger and garlic sauce  

and Maldon rock salt

DESSERT
Please choose one from the desserts menu 

Ginza ONODERA, 
15 Bury Street, London, SW1Y 6AL



Robata
炉端焼き

DRY AGED SCOTTISH RIB EYE
熟成スコッチリブアイ
35 day dry aged Scottish rib eye steak. Supplied and dry aged by ‘Flock & 
Herd’ butchers in Peckham rye. Served with sesame black pepper sauce, 
garlic & ginger sauce, Maldon rock salt and gherkin relish. 

KOBE GYU
神戸牛
As an official supplier of Kobe gyu, only A4 and A5 quality meats are 
selected. Served with garlic & ginger sauce and Maldon rock salt. 

MIYAZAKI WAGYU
宮崎牛
Located on the southern islands of Kyushu, the Miyazaki prefecture has 
been producing high quality wagyu for many years. Only A4 and A5 
quality meats are selected. Served with garlic & ginger sauce and Maldon 
rock salt.

BLACK ANGUS
アンガス牛
Angus steaks served with sesame black pepper sauce.

LAMB CHOPS
ラムチョップ
Essex reared lamb chops served with garlic confit. Accompanied with 
garlic & ginger sauce.

SALMON TERIYAKI
鮭の照り焼き
Cherry wood smoked Scottish salmon, marinated with konbu kelp and 
salt. Glazed with teriyaki sauce and topped with tororo konbu, pea shoots 
and burdock chips.

BLACK COD SAIKYO YAKI
銀鱈の西京焼き
Canadian Black cod fillets marinated in saikyo miso sauce for 48 hours. 
Served with lotus root and Japanese pickles. 

YUZU BABY CHICKEN
雛鳥柚子風味
Lightly marinated in yuzu pepper, soy sauce and sake. Served with grilled 
lime, pickled radish and yuzu mayonnaise.

The Robata grill uses ‘Binchotan’charcoal directly imported from Japan. The 
charcoal is made from Ubame oak and produced in the Wakayama prefecture.  

This high quality charcoal produces a constant high temperature while 
producing little to no bad odours. 

当店の炉端焼きは備長産の炭を使用しております。

 400g  35  

 1kg  65 

 

 

 100g  130

 500g  550

 1kg 1000

 100g  78

 200g SIRLOIN 33

 200g FILLET 37

 200g  32

 200g  28

 200g  40

 200g  25

Please ask your server for information on allergens 
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Teppan Yaki
鉄板焼き

KOBE GYU
神戸牛
As an official supplier of Kobe gyu, only A4 and A5 quality meats are 
selected. Served with garlic & ginger sauce and Himalayan salt.

MIYAZAKI WAGYU
宮崎牛
Located on the southern islands of Kyushu, the Miyazaki prefecture 
has been producing high quality Wagyu for many years. Only A4 and 
A5 quality meats are selected. Served with garlic & ginger sauce and 
Himalayan salt.  

BLACK ANGUS
アンガス牛
Angus steaks served with sesame black pepper sauce.

CHICKEN TERIYAKI
地鶏の照り焼き
Free range chicken thigh and breast cuts cooked with teriyaki sauce. 
Topped with spring onions and garlic chips.

KING PRAWNS
大海老
African king prawns sautéed with soy sauce and butter. Finished with 
spring onions and garlic chips.

LOBSTER
ロブスター
Fresh Canadian lobster cooked with soy sauce. Served with yuzu  
tomato sauce.

ASSORTED VEGETABLES
野菜炒め
Seasonal vegetables cooked with soy sauce, salt and pepper.

FOIE GRAS
フォアグラ
French foie gras served with kinomi miso sauce. Finished with cooked figs 
and ground walnuts.

FRIED RICE
焼き飯

Our chefs have been officially recognized by the Teppan yaki 
association of Japan.

当店の鉄板焼きは全日本鉄板焼き協会監修のもと運営しております。

 100g  130

 100g  78

 200g SIRLOIN 33

 200g FILLET 37

 

 200g  28

36

 HALF 33 

 WHOLE 65

18

 100g  28
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Chicken 

Prawn6 

10 
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3 Course Lunch Menu
2 Starters & Main or Starter, Main & Dessert

Monday – Saturday 12:00 to 14:30
Sunday 12:00 to 15:00

STARTER 

YELLOWTAIL CARPACCIO
SPICY TUNA TARTARE 

SEAWEED AND TOFU SALAD 
PRAWN AND VEGETABLE TEMPURA 

AGEDASHI TOFU
DOBIN MUSHI

ORGANIC SALAD

MAIN COURSE

FREE RANGE CHICKEN TERIYAKI  £25
Served with steamed rice & miso soup

SMOKED SCOTTISH SALMON TERIYAKI  £28
Served with steamed rice & miso soup

BLACK ANGUS SIRLOIN TERIYAKI £30
Served with steamed rice & miso soup

EEL DONBURI £28
Served with miso soup

SUSHI AND SASHIMI £32
Served with miso soup

CANADIAN BLACK COD SAIKYO-YAKI £40
Served with steamed rice & miso soup

DESSERT

TODAY'S ICE CREAM 
TODAY'S SORBET 

TODAY'S MOCHI ICE CREAM
KINAKO BLANCMANGE

 MATCHA SOFT ICE CREAM

Please ask your server for information on allergens 
A discretionary 12.5% service charge will be added to your bill
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