
Nori by Studio Kitchen, dinner sample menu

Smoked duck, maki cucumber
Hamachi taco, jalapeno, yuzu kosho
Spicy tuna maki, tenkatsu, kewpie
Nigiri or sashimi, tuna, salmon, hamachi 
Vegetable maki, shiitake, okra, shiso (plant based)
Beef tataki, ginger dressing, soy
Salmon maki, avocado, chives

Raw and sushi

Miso soup, wakame, sansho or bonito flakes
Prawn toast, mala thousand sauce
Edamame, salted or spicy (plant based)
Venison puffs, hoisin
Squash dumplings, coconut, chilli (plant based)
Wagyu gyoza, soy
Korean chicken wings, hot sauce

Smalls and starters

Curries and donburi

Meat and fish

King prawn, green curry 
Aubergine, katsu curry (plant based)
Duck breast, red curry
Short rib, spring onion, fried egg , pickle ginger
Wild mushrooms, carrot, bean sprout, spring onion (plant based) 

Miso black cod, pickled ginger
Sea bass, shimeji mushrooms 
Japanese wagyu beef, strip yakiniku sauce 
Devon crab salad, green papaya, nam jim 
Lamb chops, tobanjan, cucumber 
Whole baby chicken, szechuan, pickles 
Pork belly, xo, spring onion, pancakes 

Fun guo, mixed vegetables, mooli, chilli (plant based)
Mushroom bun, shiitake, shimeji (plant based)
Lamb bao,, black vinegar 
Har gao, prawns 
Char siu bun, barbecue sauce 
Black cod siu mai, chilli oil

Dim sum

Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. 

Rice and vegetables
Aubergine, gochujang (plant based)
Egg fried rice (vegetarian)
Tenderstem broccoli (plant based)
Steamed rice (plant based) 
Bok choi, ponzu (plant based)
Kimchi rice, fried egg (vegetarian)
Wok fried greens (plant based)
Smacked cucumber, wasabi (plant based)



Sake
Bessen Seitoku Futsushu, sake ordinaire: light, poised and tasty (available by glass) 
Tobiroku Dewazakura Ginjo: dry, crisp and effervescent: an exhilarating sake for champagne lovers (available by glass) 
Kura no Hana Hoyo Daiginjo: a truly light sake with sweetness, delicacy and finesse (available by glass) 
Kantsukuri Masumi Junmai: comfortingly familiar, surpassingly smooth (available by glass)
Izumi Judan Dewazakura Ginjo: a potent ginjo sake for martini fans - crisp and bone dry (available by glass)
Shusen Kamoizumi Junmai: rich, robust, with a woodsy shiitake aroma (available by glass)
Aragoshi Umeshu Ume No Yado: sake based plum wine with rich fruity flavour from its blended pulp (available by glass)
Kamoizumi Red Maple: potent and flavourful - the perfect one’s sipping sake (available by glass) 

House sample wine list

White

Sparkling and Champagne 

Red

Rose
Maison Vincent, Languedoc, France (available by carafe and glass)
Lady A Provence IGP, France (available by carafe and glass)
Domaine de Valdition ‘Vallon des Anges’ Aix en Provence, France (available by carafe and glass)
Rock Angel Provence, France (available by carafe and glass)
Chateau D’esclans, Provence, France

Prosecco Treviso, DOC, Luna Argenta, Brut, NV (available by glass)
Thienot, Brut, NV (available by glass)
Thienot Rose, Brut, NV
Moet and Chandon, Brut, Imperial, NV (available by glass)
Moet and Chandon Rose, Brut, Imperial, NV (available by glass)
Ruinart, Brut NV (available by glass)
Louis Roederer, Collection 243, Brut NV 
Ruinart, Blanc de Blancs, Brut NV
Dom Perignon, Brut 

Maison Vincent, Languedoc, France (available by carafe and glass)
Primitivo, Visconti della Rocca, Puglia, Italy
Nero d’Avola, Feudo Arancio, Sicily 
Pinot Noir, Cycles Gladiator, California 
Aglianico, L’Atto, Basilicata, Italy
Pinot Noir ‘Focara’, Colli Pesaresi, Marche, Italy (available by carafe and glass)
Montepulciano d’Abruzzo, Itinera, Italy (available by carafe and glass)
Merlot, Castel Firmian, Trentino, Italy (available by carafe and glass)
Rioja ‘Capitoso’, Bodegas Altanza, Spain
Barbera d’Alba, Molino, Piemonte, Italy (available by carafe and glass)
Chateau Boutisse, St Emilion Grand Cru, France
Barolo Gallinotto Single Vineyard, Italy
Negroamaro, Salice Salentino Riserva, Puglia, Italy
Malbec, Reserve, Bousquet, Mendoza (org) Argentina
Chianti Classico Riserva, Sparviero, Tuscany, Italy
Il Bruciato, Guado al Tasso, Bolgheri, Italyv
Amarone Della Valpolicella, Alpha Zeta, Italy
Chateauneuf-du-Pape, Beaurenard, France
Tignanello, Tuscany, Italy

Maison Vincent, Languedoc, France (available by carafe and glass)
Gambellara Classico, Vignamato, Marche, Italy
Picpoul de Pinet, Luvignac, Languedoc, France (available by carafe and glass)
Gavi di Gavi, ‘La Meirana’, Piemonte, Italy (available by carafe and glass)
Soave Classico, Pieropan, Veneto, Italy
Sancerre ‘Terres Blanches’, Thomas, Loire, France
Pinot Grigio delle Dolomiti, Veneto, Italy (available by carafe and glass)
Malvasia Puntinata, Principe Pallavicini, Lazio, Italy
Sauvignon Blanc, Castel Firmian, Trentino, Italy (available by carafe and glass)
Vermentino di Sardegna, I Fiori, Sardinia, Italy
Albarino, Estrela, Rias Baixas, Galicia, Spain
Chardonnay ‘Bramito del Cervo’, Umbria, Italy
Grillo, Feudo Arancio, Sicily
Viognier ‘Iles Blanches’, Rhone, France
Chardonnay Reserve, Bousquet, Argentina (available by carafe and glass)
Lugana, Vigneto la Conchiglia, Lombardy, Italy
Meursault ‘Vieilles Vignes’, Burgundy, France
Cervaro della Sala, Antinori, Umbria, Italy
Chassagne Montracchet, Gagnard, Burgundy, France


