
Welcome to EDO ASIA and exciting modern pan Asian immersive dining
experience featuring dishes inspired by cuisine from across the continent,
including Japan, Korea, Thai and Malaysia.

While our sister restaurant-Shanghai 1814 was created out of our family
heritage and tradition and evokes a cityscape, Edo Asia was created from
our imagination and passion for Asian culture, food and drinks and the
interior is evocative of a garden landscape.

Edo Asia dining experience is a more leisurely experience, our concept is all
about small plates and sharing dishes for you & your friends to enjoy. Please
note all dishes come served fresh to your table as chef prepares, so dishes will
not be served all together.



Guests with allergies and intolerances should make a member of the team
aware, before placing an order for food or beverages. Guests with severe
allergies or intolerances, should be aware that although all due care is taken,
there is a risk of allergen ingredients still being present. 

Please note, any bespoke orders requested cannot be guaranteed as entirely
allergen free, please always inform your server of any allergies before
placing your order as not all ingredients can be listed and we cannot
guarantee the total absence of allergen in our dishes. Detailed allergen
information is available on request and allergen charts can be found at the
waiters stations or your waiter can bring you a copy. Consuming raw or
undercooked meals may increase your risk of food borne illness. Our beef and
chicken dishes are halal.

Prices include VAT at the current rate. A discretionary service charge of
12.5% will added to your bill.

PLEASE NOTE
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EDAMAME BEANS            £4.95
S t eamed  soya  beans  w i t h  s ea  sa l t

Kim Chi     £5.95
Sp i cy  cabbage  

MISO SOUp            £3.95
Wi t h  s i l k  t o f u ,  s eaweed  and  sp r i ng  on i on

Mix vegetables GYOZA        £7 .95
Pan  g r i l l e d  dump l i ngs  se r ved  w i t h  Yuzu-Ponzu  sauce

CHICKEN GYOZA  £8.95
Pan  g r i l l e d  dump l i ngs  se r ved  w i t h  Yuzu-Ponzu  sauce

PIR I  IKA KARA-AGE    £8.95
C r i s py  deep  f r i e d  squ i d  w i t h  homemade  ch i l l i  s auce

TORI KARA-AGE  £9.95
Japanese  s t y l e  f r i e d  ch i c ken-mar i na t ed  g i nge r  and  ga r l i c  s e r ved  w i t h
homemade  c r eamy  d r ess i ng

Crispy chill i  lotus root slices        £8.95
Deep  f r i e d  l o t u s  r oo t s  w i t h  c r i s py  f l ou r  w i t h  s a l t  &  peppe r  s eason i ng

Salmon Tartare    £9.95
Caugh t  s a lmon ,  avocado ,  cucumbe r  , t ob i k ko ,  l emon  j u i c e  w i t h  sp i cy
Japanese  d r e ss i ng

GOLDEN SOFT SHELL CRABS     £ 14 .95
Sa l t  &  peppe r ,  g a r l i c ,  d r y  ch i l l i  a nd  sp r i ng  on i on

Takoyaki octopus dough balls    £8.95
cabbage ,  t a koyak i  s auce ,  Japanese  mayonna i s e  sauce  and  bon i t o
f l a kes     

毛 豆

味 增 汤

杂 菜 煎 饺

鸡 肉 煎 饺

日 式 炸 鱿 鱼

日 式 炸 鸡

炸 藕 片

三 文 鱼 塔 塔

黄 金 软 壳 蟹

章 鱼 烧

泡 菜

一品より
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TEMPURA
prawn tempura   £ 12 .95
L i gh t  Japanese  ba t t e r ,  s e r ved  w i t h  c r eamy  sauce  and  t e r i y ak i  s auce

tempura moriawase   £ 14 .95
3  p r awns  and  6  se l ec t i on  vege t ab l e s  l i g h t  ba t t e r ,  s e r ved  w i t h
c r eamy  sauce  and  t e r i y ak i  s auce

yasai  tempura           £ 10 .95
A  co l l ec t i on  o f  t h e  bes t  s easona l  vege t ab l e s  and  mush rooms  se rve
w i t h  c r eamy  sauce  and  t e r i y ak i  s auce

天ぷら

天 妇 罗 虾

天 妇 罗 拼 盘

天 妇 罗 蔬 菜

SUBE SUBE tofu salad          £ 12 .95
Avocado  &  m i xed  c r e ss  sa l ad ,  s eason i ng  w i t h  s a l t  &  peppe r  and  t op
to f u  w i t h  homemade  sa l ad  d r e ss i ng

Wakame seaweed salad               £4.95
Wi t h  s esame

SASHIMI SALAD   £ 16 .95
M ixed  sea food ,  wasab i  s auce ,  ga rn i s hed  w i t h  t ob i ko

SA LAD  サラダ
豆 腐 沙 拉

海 草 沙 拉

刺 身 沙 拉
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EDO  AS I A  P L ATTER

chef ’s omakase sashimi recommendation  £35.95
7  k i nds  o f  2 1  p i e ces  o f  t h e  mos t  popu l a r  s ash im i  t r i o -  sa lmon ,  t una ,  a r c t i c
su r f  c l am ,  f r e sh  sca l l op ,  y e l l ow t a i l ,  s ea  bass  and  swee t  p r awn

Deluxe Sashimi & sushi Platter  £45.95
4  k i nds  o f  1 2  p i e ces  sash im i ,  8  p i e ces  n i g i r i ,  8  p i e ces  Ca l i f o r n i a  r o l l ,  t una
t a r t a r e

Luxury sashimi & sushi platter  £68.95
4  k i nds  o f  1 2  p i eces  sash im i ,  6  p i eces  n i g i r i ,  8  p i eces  d ragon  ro l l ,  6  p i eces
p rawn t empura  ro l l ,  6  p i eces  sa lmon  ro l l  and  tuna  t a r t a re

寿司・刺身

              招 牌 拼 盘

花 拼 盘

船 拼 盘

EDO ASIA sashimi PLATTER £25.95
1 5  p i e ces  o f  s a lmon ,  s ea  bass ,  f r e sh  sca l l ops ,  swee t  p r awn  and  t una .  A
se l ec t i on  o f  s ash im i  chosen  by  ou r  Japanese  cu l i n a r y  che f .

厨 师 推 荐 拼 盘
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EDO  MAK I  RO L L 寿司

avocado roll           £4.95

cucumber ROLL          £4.95

tuna roll    £5.95

salmon roll    £5.95

Salmon avocado roll       £6.95
sa lmon ,  avocado ,  ga rn i s hed  w i t h  s esame

spicy tuna roll      £6.95
cucumbe r ,  t una ,  sp i cy  mayo  sauce ,  ga rn i s hed  w i t h  s esame

California roll   £6.95
cucumbe r ,  avocado ,  c r abmea t  s t i c k s ,  mayo  sauce  and  t ob i ko

Vegetarian seasonal veges roll 　        £6.95
wrapped  w i t h  avocado ,  Japanese  p i c k l e s ,  cucumbe r ,  t o f u  s k i n

Prawn tempura roll   £ 10 .95
P rawn  t empu ra ,  cucumbe r ,  avocado ,  Japanese  cav i a r  on  t op  w i t h  mayo  unag i
s auce

spider ROLL    £ 1 1 .95
Deep  f r i e d  so f t  s he l l  c r ab ,  avocado ,  cucumbe r  and  t ob i ko  on  t op  
w i t h  sp i cy  mayo  and  unag i  s auce

EDO  MED I UM  RO L L 寿司

牛 油 果 卷

青 瓜 卷

鲔 鱼 卷

三 文 鱼 卷

三 文 鱼 牛 油 果 卷

辣 鲔 鱼 卷

加 州 卷

杂 菜 卷

天 妇 罗 虾 卷

蜘 蛛 卷
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EDO  SP EC I A L  RO L L 寿司

gARDEN time ROLL    　　  £ 13 .95
F r i e d  m i x  vege t ab l e s ,  t e r i y ak i  s auce ,  t e r i y ak i  mush room on  t op
w i t h  deep  f r i e d  sh r edded  po t a t o

Rainbow sky roll   £ 14 .95
C rabmea t  s t i c k s  w i t h  cucumbe r ,  avocado ,  va r i e t y  f i s h  s l i c e s  on
top  and  t ob i ko

golden dragon roll   £ 15 .95
Unag i ,  a vocado ,  s ea r ed  sa lmon  on  t op  w i t h  t ob i ko  and  mayo
unag i  s auce

Tuna karashi roll   £ 17 .95
Cucumbe r ,  c hopped  t una ,  s l i c ed  t una  on  t op ,  homemade  ch i l l i
o i l ,  f r e sh  ch i l l i ,  s p i cy  mayo  and  unag i  s auce

tokyo DRAGON ROLL      £ 16 .95 
Tempu ra  p r awn ,  cucumbe r  and  unag i  s esame  on  t op

L ION king ROLL    £ 14 .95
Ka t su  p r awn ,  cucumbe r  and  f r e sh  mango  on  t op  w i t h  t ob i ko
and  mayo  unag i  s auce

RED tiger ROLL    £ 14 .95
Ka t su  p r awn ,  cucumbe r  and  sa lmon  on  t op  w i t h  t ob i ko  and
mayo  unag i  s auce

volcano roll   £ 17 .95
Unag i ,  a vocado ,  cucumbe r ,  Japanese  cav i a r  on  t op  w i t h
vo l cano  sauce ,  bon i t o  f l a kes  and  d r y  s eaweed

wagyu beef roll   £24.95
Aspa ragus ,  t r u f f l e  o i l ,  cucumbe r ,  s l i c ed  wagyu  bee f  on  t op ,
ga rn i s hed  w i t h  b l ack  pea r l  t ob i ko

田 园 风 光 卷

彩 虹 卷

金 龙 卷

东 京 龙 卷

狮 子 卷

红 老 虎 卷

火 山 卷

和 牛 卷

辣 鲔 鱼 卷
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ROBATA  Y AK I 焼き物

(Contemporary Japanese izakaya style serving dishes from the open charcoal oven)

black cod miso     £49.95
Wel l  s eason i ng  w i t h  s a i ko  m i so ,  s e r ved  w i t h  s easona l  vege t ab l e s

wagyu steak 100gm   £68.95
Wel l  s e l ec t ed  Japanese  wagyu  gen t l y  s ea r ed  cubes ,  s e r ved  w i t h  swee t  soy
and  wasab i

sea bass yaki     £ 18 .95
Sea  bass  w i t h  a r oma t i c  ga r l i c ,  g i nge r  and  swee t  soya  sauce  se r ve  w i t h
seasona l  vege t ab l e s

KUROGOSHO KAMO    £ 19 .95
G r i I l e d  duck  b r eas t  w i t h  b l ack  peppe r  s auce ,  s e r ved  w i t h  g r i l l e d  a spa r agus

Salmon teriyaki    £ 17 .95
G r i l l e d  w i t h  t e r i y ak i  s auce  se r ve  w i t h  s easona l  vege t ab l e s

Chicken teriyaki       £ 17 .95
G r i l l e d  w i t h  t e r i y ak i  s auce  and  g r i l l  s easona l  vege t ab l e s ,  g a rn i s hed  w i t h
sesame

rib eye steak with black pepper sauce   £28.95
G r i l l e d  w i t h  b l ack  peppe r  s auce  and  g r i l l  s easona l  vege t ab l e s

Lamb Chop with mint sauce   £26.95
Mar i na t ed  w i t h  s a l t  &  peppe r ,  g r i l l e d  w i t h  m in t  s auce  se r ve  w i t h  s easona l
vege t ab l e s

Unagi Kabayaki      £24.95
Se rve  w i t h  da i kon  o rosh i ,  p i c k l e  and  ga rn i s hed  w i t h  s esame

MIXED VEGETABLE ROBATA   　       £ 15 .95

Robata Scallop (min 2 )   £5.95/each
Wel l  g r i l l e d  w i t h  g i nge r  and  soya  sauce ,  ga rn i s hed  w i t h  ga r l i c  and  sp r i ng
on i on

味 增 黑 雪 鱼

日 本 和 牛

照 烧 鲈 鱼

黑 椒 鸭 胸

照 烧 三 文 鱼

照 烧 鸡 肉

黑 椒 肋 眼 牛 排

薄 荷 羊 排

蒲 烧 鳗 鱼  

烤 时 蔬

烤 带 子
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B EST  AS I AN 最高の料理

EDO  AS I A  SK EWERS 串

TAIWANESE POPCORN chicken    £ 18 .95
D ry  ch i l l i  a nd  sp r i ng  on i on

thai green curry chicken       £ 18 .95 
Cooked  w i t h  r ed  peppe r ,  g r een  peppe r ,  aube rg i ne ,  f i n e  beans ,  m in t ,  on i on
and  ch i l l i

EDO ASIA BEEF F ILLET WITH CUMIN    £21 .95
On i on ,  p eppe r ,  co r i ande r ,  s p r i ng  on i on  and  d r y  ch i l l i

DIY CRISPY AROMATIC DUCK WRAPPER  £20.95
S t eam pancake ,  c r i s py  duck ,  cucumbe r ,  sp r i ng  on i on  and  duck  sauce

NIppON broccoli  ITAME         　£ 14 .95
F r i e d  t ende r  s t em b rocco l i  w i t h  g i nge r  and  ga r l i c

台 湾 盐 酥 鸡

泰 绿 咖 喱 鸡

孜 然 牛 柳

清 炒 西 兰 花 苗

YAKITORI  £9.95
G r i l l e d  s kewe r  o f  ch i c ken  w i t h  yak i t o r i  s auce

grilled beef skewers £9.95
wi t h  t e r i y ak i  s auce

grilled lamb skewers   £9.95
wi t h  cum in  season i ng

grilled Orleans Style chicken wings £9.95

照 烧 鸡 肉 串

烤 日 式 牛 肉 串

烤 孜 然 羊 肉 串

烤 奥 尔 良 鸡 翅

1 / 4  香 酥 鸭
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steamed rice        　  £4.95

Egg fried rice        £5.95
wi t h  sp r i ng  on i on

kim chi FRIED RICE 　　  £9.95
Sp i cy  p i c k l ed  cabbage

Beetroot Candy rice     £8.95
Bee t r oo t  and  swee t  co rn

wagyu beef fried rice  £ 19 .95
M ince  wagyu  bee f ,  b l ack  t r u f f l e  o i l  and  ga rn i s hed  w i t h  b l ack  t ob i ko

Edo asia fried rice with XO sauce £ 14 .95
Cubes  o f  s ca l l ops ,  p r awn ,  squ i d ,  and  soy  bean

Yaki  Soba       £9.95
Japanese  nood l e  w i t h  s easona l  vege t ab l e s ,  g a rn i s hed  w i t h  Japanese  k i z am ino r i

R I C E  &  NOOD L ES  米と麺
白 饭

蛋 炒 饭

泡 菜 炒 饭

和 牛 炒 饭

X O 酱 炒 饭

甜 根 炒 饭

日 式 炒 面


