
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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T A S T E  O F  A S I A
( M I N  2  P E R S O N )

£ 4 5 / P E R  P E R S O N

Edamame
Wi t h  s ea  sa l t

tori kara-age
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 ress i ng

Diy crispy aromatic duck wrapper
s t eamed  pancake ,  c r i s py  duck ,  cucumbe r ,  sp r i ng  on i on  and  duck  sauce

Edo asia beef f illet with cumin
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

bang bang chicken Japanese style
F r i e d  ch i c ken  i n  a  l i g h t  ba t t e r ,  cooked  i n  homemade  swee t  s auce  f l avou r ed  w i t h  ch i l l i ,

w i t h  r oas t ed  a lmonds  and  c r i s p  cucumbe r

nippon broccoli  itame
F r i e d  t ende r  s t em b rocco l i  w i t h  ga r l i c  and  g i nge r

 egg fried rice
sp r i ng  on i on
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T A S T E  O F  E D O
( M I N  2  P E R S O N )

£ 4 8 / P E R  P E R S O N

Edamame
Wi t h  s ea  sa l t

Tempura prawn
Wi t h  t e r i y ak i  s auce  and  c r eamy  sauce

The breathing seashell sushi & sashimi platter
 4  k i nds  o f  s ash im i  and  go l den  d r agon  r o l l

thai green curry chicken
Red  peppe r ,  g r een  peppe r ,  m in t ,  aube rg i ne ,  f i n e  beans

salmon f illet teriyaki
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

nippon broccoli  itame
F r i e d  t ende r  s t em b rocco l i  w i t h  ga r l i c  and  g i nge r

 egg fried rice
sp r i ng  on i on
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V E G E T A R I A N  S E T  M E N U
( M I N  2  P E R S O N )

£ 4 5 / P E R  P E R S O N

Edamame
Wi t h  s ea  sa l t

mix vegetables gyoza
Pan  g r i l l e d  dump l i ngs  se r ved  w i t h  yuzu-ponzu  sauce

yasai  tempura
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 rved  w i t h

c r eamy  sauce  and  t e r i y ak i  s auce

the breathing seashell sushi platters
wakame  seaweed  sa l ad ,  2  p i e ces  swee t  t o f u  s k i n  n i g i r i ,  g a r den  t ime  sush i  r o l l ,

4  p i e ces  t amagoyak i

stir fry vegetarian beef with cumin
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

nippon broccoli  itame
F r i e d  t ende r  s t em b rocco l i  w i t h  ga r l i c  and  g i nge r

 steam rice
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TASTE OF JAPAN
( M I N  4  P E R S O N )

£ 6 8 / P E R  P E R S O N

seaweed otoshi
Wi t h  s esame

Edamame
Wi t h  s ea  sa l t

tori kara-age 
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

tempura prawn
Wi t h  t e r i y ak i  s auce  and  c r eamy  sauce

grilled beef skewers
Wi t h  t e r i y ak i  s auce

teikoku enkai sushi & sashimi platter
 c he f ’ s  s e l ec t i on

black cod miso
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

stir fry beef f illet with cumin
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

thai green curry king prawn
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  

nippon broccoli  itame
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

egg fried rice
sp r i ng  on i on


