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SUSHI BAR by MICHIKO KOSHINO

Originally from Osaka Japan, fashion pioneer Michiko Koshino settled 
in Britain in the early 80’s and went on to become one of the style 

influencers associated with the iconic London club scene.

A whimsical play on the family name, Michiko Sushino is a traditional 
Japanese restaurant serving authentic sushi in the most  

London of settings — a true merging of cultures.

With quality at the heart of everything served, Michiko’s belief in the 
power of food bringing people together, has resulted in a relaxed and 

understated dining space focused on conversation and interaction.

74 Salusbury Road, London NW6 6NU 
t. 020 7604 3455, e. info@michikosushino.com

michikosushino.com



(G) Contains gluten, (S) Contains sesame, (V) Vegetarian, (P)  Pescatarian, (M) Mayo

Get your
SEA-BASS

in here!

Starters 

Edamame (V) £2.00

Yakitori (G) £3.50
2 skewers

Miso soup (P) £2.00

Spicy Seaweed (S) £4.50

Takoyaki (M, G) £3.50

Pickles (G) £3.50

Tofu cube (G) £3.50

Otsumami

Fresh lettuce mix 

Seaweed salad (G, S, V) £9.50
Served with goma dressing (sesame paste) 

Sashimi salad (G) £13.50
Salmon, tuna, sea bass.  
Served with ponzu dressing (citrus dressing)

Tofu Salad (G) £8.50
Tofu, nori, cherry tomatoes, lettuce, baby spinach, sesame seeds, inari

Salads



(G) Contains gluten, (S) Contains sesame, (V) Vegetarian, (P)  Pescatarian, (M) Mayo

Sushi

1. Kojiro set (S, M) £10.00
1 salmon avocado roll, 4 pcs nigiri
salmon, tuna, yellowtail, prawn

2. Goemon set (S, M)  £13.00
1 salmon avocado roll, 6 pcs nigiri
2 pcs salmon, 2 pcs tuna, 1 pc yellowtail, 1 pc scallop

3. Kiyomasa set (G) £20.00
1 salmon roll, 8 pcs nigiri 
Salmon, tuna, medium fatty tuna, yellowtail, vinegared mackerel,  
scallop, sweet prawns, salmon roe

4. Musashi set (S, M)  £10.00
1 salmon avocado roll, 4 pcs salmon nigiri

5. Nigiri Deluxe set (S, M, G)  £25.00
1 california roll, 8 pcs nigiri 
Salmon, medium fatty tuna, turbot, sea bream, salmon roe,  
crabmeat, eel, sea urchin

6. Kenshin set (G, S)  £12.00
5 pcs seared nigiri
Salmon and tuna (teriyaki sauce) 
Salmon, sea bass and scallop (salt-based sauce)

7. Aburi set deluxe (G)  £17.00
6 pcs seared nigiri
Medium fatty tuna, yellowtail, turbot, scallop, salmon, vinegared mackerel

8. Yoshitsune vegetarian set (G, S, V)  £9.00
2 pcs inari, 1 pc oshinko roll, 1 pc futomaki 
Pickles, egg, avocado, cucumber, kampyo

Sashimi

9. Masashige set £13.00
3 sashimi: salmon, tuna, sea bass

10. Kuranosuke set  £20.00
5 sashimi: salmon, tuna, sea bass, scallop, vinegared mackerel

11. Joo set (G) £30.00 
7 sashimi: Sea bream, yellowtail, turbot, salmon, tuna, sweet prawns, salmon roe

Sushi Sets Sashimi Sets

Recommended by the chef

Rainbow Roll (M) £10.00
Inside: Salmon, cucumber, mayo; 
Outside: slices of salmon, tuna, seabass, scallop, prawn, avocado

Hanabi (G, M) £10.00
Inside: prawn tempura; Outside: scallops, tobikko, spicy mayo, crispy onions

Green Prawn Tempura (G, M) £9.00
Inside: prawn tempura, asparagus, wasabi-may; Outside: green tobikko

Seared Salmon Roll (G, M)  £12.00
Inside: salmon avocado; Outside: seared salmon slices, spicy mayo, eel sauce, ikura, chive

Yellowtail Shiso (G, M)  £12.00
Inside: yellowtail, avocado, mayo; Outside: yellowtail, shiso leaves, tobikko

Seared Rainbow (G, M)  £14.00
Inside: Thick prawn tempura;  
Outside: seared eel, medium fatty tuna, salmon, turbot, scallop, avocado;  
Eel sauce: spicy mayo, cayenne pepper

Special Rolls



(G) Contains gluten, (S) Contains sesame, (V) Vegetarian, (P)  Pescatarian, (M) Mayo

Bowls (with white sushi rice)

Momiji (G, S)  £12.00 
Mix of fish chopped in cubes: salmon, tuna, yellowtail, egg, avocado,  
tobikko, sesame, kampyo, nori

Sakura (G, S)  £18.50
Salmon, tuna, scallop, prawn, sweet prawn, vinegared mackerel, white fish,  
avocado, eel, ikura, tobikko, egg, sesame, kampyo, nori, shiso leaf

Sakura Deluxe (G, S)  £25.00
Salmon, tuna, medium fatty tuna, scallop, turbot, sea bream, ikura,  
tobikko, sea urchin, yellowtail, avocado, kampyo, nori, shiso leaf

Sugi (S)  £11.00
Salmon don. Sesame, nori

Matsu (G, S)  £13.50
Salmon & Ikura don. Sesame, nori

Hagi (S)  £10.00
Salmon & avocado don. Sesame, nori

Kashi (G, S)  £14.00
Eel don, eel sauce. Sesame, nori

Tuna Donburi (S)  £14.00
Tuna, sesame, nori

Vegetarian (G, S, V)  £11.00
Avocado, cucumber, inari, tofu, alfalfa, pomegranate

Optional: 

With brown rice:  £1.50 extra

Chirashi & Donburi

Sushino? 
Sushi Yes!!!



(G) Contains gluten, (S) Contains sesame, (V) Vegetarian, (P)  Pescatarian, (M) Mayo

Nigiri 1 piece

Salmon £2.00

Aburi salmon seared £2.50

Tuna £3.00

Aburi tuna seared £3.50

Chutoro medium fatty tuna £4.00

Yellow tail £3.00

Sea bass £2.50

Sea bream  £2.70

Turbot  £3.00 

Sea urchin £4.50

Prawn  £2.00

Sweet prawn £2.00

Vinegared mackerel £2.00

Scallop £3.00

Eel (G) £3.00

Ikura salmon roe (G) £3.00

Tobikko flying fish roe (G) £2.50

Egg omelette £2.00

Inari fried bean curd (G, S, V) £1.50

Sashimi 3 pieces

Salmon £5.00

Tuna £5.80

Chutoro medium fatty tuna £6.80

Yellowtail £5.80

Sea bass £5.50

Sea bream  £5.80

Turbot  £5.80

Sea urchin  £9.50

Prawn  £5.00

Sweet prawn £5.00

Vinegared mackerel £5.00

Scallop £5.80

Eel (G)  £5.80

Ikura (G) 50g  £9.50

Egg omelette  £3.00

Optional: 

Mayo  +20p

Spicy mayo   +20p

Tobikko +50p

Ginger +50p

Wasabi +50p

Rolls We can make any of the rolls into hand rolls

Hosomaki (thin rolls)

Salmon £3.00

Tuna £4.00

Cucumber (V) £2.50

Avocado (V) £2.50

Kanpyo (G, P) £2.50

Egg omelette (V)  £2.50

Ume Shiso (V)  £2.50 
Plum sauce and Japanese nettle

Ebi tobikko (G) £3.50

Oshinko (V)  £3.00

Uramaki (inside out rolls)

Salmon avocado (S, M) £4.50

California (S, M)  £6.50 

Tuna avocado (S)  £5.00

White tuna (skillfish) avocado (S)  £5.50

Spicy salmon (S, M)  £4.50

Spicy tuna (S, M) £5.00 

Spicy yellowtail (S, M)  £5.00

Prawn tempura (G, S, M) £6.00

Eel avocado (G, S £5.50

Teriyaki chicken (G, S, M) £5.50

Avocado cucumber (V, S) £4.50

Saba gari (S)  £4.50 
Mackerel, vinegared ginger

Daily suggestions

Please don't hesitate to ask the staff about our desserts

À la CarteÀ la Carte

Desserts



Hot drinks

Hot green tea £2.50
 Price per person

Soft drinks

Still water £1.50

Sparkling water £1.50

Cold green tea (Sugar free) £2.50

Cold oolong tea (Sugar free) £2.50

ChariTea Sparkling Mate £2.95

ChariTea Green Ginger £2.95

Lemonaid Passionfruit £2.95

Lemonaid Blood Orange £2.95

Lemonaid Lime £2.95

Alcohol

Glass Bottle
Beers

Asahi Super Dry £4.50 (330ml)
Kirin £4.50 (330ml)

White wines

Colombard — Sauvignon Côtes De Gascogne IGP 2015  
Domaine Horgelus, South of France 

£5.90 (175ml) £24.00 (750ml)

Riesling Kabinett Trocken 2015 
Weingut Familie Rauen, Thörnich, Middle Mosel

£8.50 (175ml) £38.00 (750ml)

Muscadet Sèvre-et-Maine sur lie 'Schistes de Grange' AOC 2010
Domaine R de la Grange, Loire Atlantique

£55.00 (750ml)

Red wines

Saint Nicolas de Bourgueil 2015 
Domaine de Fondis

£20.00 (375ml)

Plum wines

Fukuju Umeshu £8.00 (100ml) £39.50 (500ml)

Kinokui Kanjuku £8.00 (80ml)

Kawatsuru Sasanigori Honoume £17 (300ml)

Sake Masu (chilled) Tokkuri (hot)

Fukuju Takumi £6.00 (120ml) £9.50 (200ml)

Sake (by the bottle) 300ml 720ml

Kobe Shu-Shin-Kan Fukuju Jyunmai Ginjo £22.00

Bunraku Jyunmai Daiginjyo £35.00

Fujitakasago Jyunmai Ginjyo £50.00

O-FISH-ally

THE BEST 

AROUND

Drinks



Respected by London’s fashion community as one of the industry’s 
original innovators, Michiko Koshino was among the wave of Japanese 
talent to descend into Europe during the early 80’s, bringing with them 

an entirely new way of thinking.

Michiko’s designs and personality soon became interlinked with the 
prolific London club scene as she rose to fame in the early 1990’s –  

a favourite of Stella McCartney, David Bowie and Moby to name a few. 
Michiko has dressed not only stars, but a generation, and as a result her 
numerous labels including Yen Jeans, Michiko London and Motorking 

have achieved both commercial and cult success alike.

A pattern cutter by trade, Michiko’s deep understanding of silhouette, 
materials and quality have cemented her as a master of her craft. 

Constantly experimenting with fabrics, her instantly recognisable inflatable 
coats and denim pieces have be-come synonymous with Koshino.

Today, Michiko remains at the forefront of the brand with innovation, 
quality and progression at the helm of everything the atelier produces.

michikokoshino.co.uk



Follow us:

 michikosushino.com,   Michiko Sushino,   @michikosushino

LIKE
THE WAY 
WE ROLL?


