I A A S i 2
Japanese A5
Wagyu Rib Eye
£68.00

AsE R4 T7 4

it HEAF 4

Premium Australian

L Wagyu

Short Rib Boneless Short Rib
1 £58.00 £24.50
EALE 2 b TERE L a— kY]

Australian
Beef Hanger Steak
£22.80

A-ZISUTENSS

Australian
Marbled Beef
£28.00

Thinly Sliced
OX fongue
£11.80

LOrIE S

Marbled
Fatty Beef

X

& Marinated
~ Chicken Thigh
" £850
U Emvon

Vegetable
Platter
£10.80

HEOBYEDY

Shiitake
Mushroom

£7.80

Lokl

Sliced Trumpet
" Mushroom
£8.50

»OUH

Aubergine
£4.80

Sweetcorn
£6.20
§ c>63cL

23 (s e )
Lettuce with Garlic/Chillies w

¢ BEFTE)

NIGIRI &

THE 5+
16¢F4 al + 263 A ml 158
7 Sashimi +

16 Nigiri + 2 Maki rolls
751

15 Sashimi Platter 7 Sash
ISR St
£66.80 £35.00 £28.80 £21.80

1.OURGRILLISVERY 2. USETHE METALTONGS
HOT,DO NOTTOUCHIT O PLACE RAW MEATON
& KEEP CHILOREN THE GRILLTO PREVENT
AWAYFROMGRILLI  CROSS CONTAMINA

3. CONSUMING RAW MEAT,
POULTRY, SEAFOOD, SHELLFISH
‘R EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS.

SASHIMI PLATTER, CHEF CHOICE FIXED.

D THE )y S ) 3k fa )y
5 Sashimi Platter 3 Sashimi Platter
SRS RO EDE RSB EDY

SUSHI PLATTER

64wl
6 Nigiri Platter
CRBOEOGD
£15.80
wa 2 ERERAPE 7 v ra0d e 88 5 58 >u
Suzuki Seabass | Bluefin Tuna Chutoro. Sea Urchin
Sul 53 e Sohi #3
£270 e £480 el £780 i
SosbimiBR Saubim2 8K Soshini 18
£6800w) [l £1200 e £2080 )
T EREREFS 70 A4 71 ¢| A% pr
Bluefin Tuna Akami Red Shrimp Wagyu
Sl 59 Sl 58 Sl
2820 wed £400 0rec) £480 0pe
SebiniZ 8K Souhim£8H i 28
780 0ree .80 ey 0100 gy
s | m mn
IR cv-F HBR /27 =X88 129
Flying Fish Roe Hokkigai Arcic | Salmon Roe
s Coramelized Salmon | Sweet Prawn | sush 31 Sl 53
Sush 53 £300 trey £350 e
£320 o285 Soshim 28K
780 pre 7800 1280 e
s |
BRE HRE/ <7 RR 577 ERRK 570 | B850
Inari Sweet Homachi Yellowail | Scallop Crob Puff Toko Octopus
Boon Curd Sosh 5 sushi B Sushi B sushi B9
sush B3 £430 e 2400 e £5.50 (e
£250 e o8 18k
£1050 orce £9.50 arcy
5 | m

PLEASE NOTE WHILST WE TAKE CARE TO REMOVE ANY SMALL BONES OR SHELLS FROM OUR DISHES, THERE IS A SMALL CHANCE THAT SOME MAY REMAIN.

M A UF
Baked Lobster T

ERRREV

with Sea Urchin Chees

Boked Tiger Prawn
with Sea Urchin Ch

AN B SR
il Black Cod Grilled
on Magnolia Leaf
L HRpEERY
£23.50

PRI
Wagyu and Foie Gras
on Teppan Gril
BHEENFETH 7SS
£26.50

MENU
REDE

A I

{f Truffle Wagyu Carpaccio
k3 AL 72

RS R Tty U
Spicy Shitake  Seaweed Salad Edamame Beans  Fi
Mushroom wRYy Y HE BIELE
FRREL Ol £6.50 £5.50 £6.20
£7.50

A R4
Avocado Salad
THAKS TS

£7.80

MG

i@ Aburi Roll

£17.80
R

Rainbow
Maki Roll
£16.80
(K—BE

E T
£14.50

All price includes VAT.
12.5% services charge will be added onto the bill.

@CHARCOCHARCOUK

. CHARCO CHARCO

ASHIF 5 E ke

A5 WAGYU SUKIYAKI SET
JAPANESE A5 WAGYU

A0S T EEE

£72.80

© TRADITIONAL RICH SWEET SOY BROTH

® FINELY SLICED A5 JAPANESE WAGYU MEAT
® TWO RAW EGGS SERVE AS DIPPING SAUCE

ADD EXTRA TO YOUR SUKIVAKI SET

ASBANE AsirE
JAPANESE AS WAGYU
e58.00
BRREIR

JAPANESE WAGYU CHUCK RIBS
£46.00

RN mmomsoe L TECS B2/ 50hu BRI o2
VEGETABLES PLATTER & IDON R RICE
1680 £2.80 £3.20

BN socw) RFH hicocem EBE
MUSHROOM PLATTER KONJAC GG

£i1.80 £5.50 220

d Tou Fu  Misc
7] -

" Softshell Crab Salad Roll

7 kLo 5TYIHa—L

F U =S Y i
Salmon Hanging Cold Noodles

WWW.CHARCOCHARCO.COM

B e SR
Bluefin Tuna Tataki
Rnravyarts

£17.50

R FREA f KEZESE
Fried Oyster
‘ ‘

Spicy Fried
Squid Tentacles

£9.50

iy D4
Sashimi Salad

w55
£14.80

£11.50

BN
Crab Salad

UDON OR RIcE,

TP

A
& A HEERE 7% Chiled
i | Seafood Twositem Plat d Cl
% ’eu o&ic o-item Platter ay S}:nms

/ £1580

itk FRIFR Kb 2T HRRT

Takoyaki  Fried Prawn  Karaage Chicken Chicken Gyoza Vegetable Gyoza

rofE Wasabi Mayo =i B petA

£6.80 IEObEU 3L £8.20 £6.00 £5.50
£10.80

35 °) TEMPURA

WERAY
Vegetable Tempura

WKLY
Tiger Prawn Tempura
& =)

£13.80

MR GBITE
Foie Gras & Mango
with Black Truffle

Sauce Roll £12.50

S LA A2

Wagyu & Sea Urchin
with Black Truffle
Sauce Roll £13.50

Sea Urchin & Crab
Meat Roll with Black
Truffle Sauce £11.50

Avocado Roll

LR
Wagyu Rice Bowl
AL

£20.80

AR WD
Foie Gras Rice Bowl g){/ Unagi Fried Rice
57 75% i SEEFR-ny
£24.80 S &< £11.80
P Wi
Yaki Soba
mais
£9.80




