
 

 
“For those with food allergies or intolerances who may wish to know about the ingredients used,  

please ask your server.” 

 

 

 

 
 

Sushi nigiri 2 tuna, 2 salmon, 2 sea bass       £9.00  

Spicy tuna roll chilli  miso, tongrashi       £9.00 

Chino Latino roll crispy duck, cucumber, chilli, hoisin    £10.00 

Tenkasu roll tuna, salmon, sea bass, avocado     £10.00  

Soft shell crab California roll tobiko, chilli, mayonnaise    £10.50 

Beef asparagus roll teriyaki and sesame oil      £10.00 

Jurassic prawn roll mango, avocado and tobiko salsa       £16.00 

     Vegetable maki shitake mushroom and sweet potato (V)    £8.00 

     Prawn Tempura Roll tobiko, chilli miso                   £8.00 

 

Sashimi 4 salmon, 4 tuna, 4 seabass      £12.00 

     Beef taquitos aji panca, red onion, jalapeño, avocado    £9.00 

     Crispy duck umeboshi, little gem, plum sake sauce, cucumber                         £12.50 

Beef Salad cacava flakes, chilli ponzu                                           £12.00 

     Hamachi Tataki asparagus, chilli vinaigrette                                              £14.00 

Tuna Ceviche enoki mushroom, momoji dressing                                  £11.00 

 

Sesame prawn spring rolls chilli sauce      £8.00 

Chilean sea bass and crayfish dumplings ponzu dressing    £9.00  

Lamb gyoza mint, apple compote, red wine vinegar teriyaki    £9.00 

Chicken satay rolls peanut sauce        £8.00  

      Butternut squash green bean wanton chilli and coconut salsa (V)   £8.00  

 

   

Vegetable tempura sweet potato, aubergine, courgette, red pepper (V)  £8.00 

Black cod tempura  passion fruit sorbet, sweet miso, lemon jelly   £9.00  

Prawn tempura creamy chilli sauce, wasabi peas     £9.00  

Seafood tempura salmon, prawn, sea bass, tuna     £12.00 

 

 

 
An optional service charge of 10% will be added to parties of 6 or more 

 

Chino Latino vouchers are now available to purchase, the perfect gift for any occasion! 

Follow us on                  @chinolatinoeu     or                www.facebook.com/ChinoLatinoEurope 

Dim sum 
 

Tempura 

Sushi   

 

Sashimi & 

Salads 



 

 
“For those with food allergies or intolerances who may wish to know about the ingredients used,  

please ask your server.” 

 

 

 

Edamame rock salt (V)        £4.50 

Sweet corn fritters goma sauce (V)       £7.00 

Inside out chicken wings sweet chilli sauce      £8.00 

Calamari tamarind dressing, tomato, red onion, mint     £9.00 

Tuna ishiyaki wasabi salsa, ponzu sake      £11.00 

     Grilled scallops yuzu aioli, wasabi peas      £12.00 

Soft shell crab golden curry sauce, mango salsa     £12.00 

  

Pork belly sweet chilli glaze         £18.00  

Chicken tamarind smoked chipotle sweet potato, figs, micro coriander   £18.00  

Duck breast plum miso, soured plums       £19.00 

Seared fillet of beef wasabi, teriyaki & garlic chilli sauces    £23.00 

Sirloin steak on hot rocks wasabi ponzu, garlic, 180gr / 280gr        £19.00 / £26.50   

Lamb cutlets marinated in Korean hot pepper paste, wasabi cream   £23.00 

 

Hot & sour salmon yuzu and cucumber salsa     £16.00  

Baked stone bass panko quinoa, cassava flakes, massaman tamarind curry   £21.00 

Chilean sea bass smoked chipotle miso, tender stem broccoli                  £26.50 

Black cod spicy miso        £29.00 

Steamed Sea Bass chilli, coriander, ponzu      £18.00  

      

             

Thai Panang curry crinkled vegetables (V)      £14.00 

      Pad Thai noodles aubergine tempura sweet miso (V)    £14.00  

 

Jasmine rice (V)         £3.00                           

Grilled vegetable salad (V)         £4.00 

Sweet potato chips tongrashi, rock salt (V)     £4.00 
French beans xo sauce         £4.50 

 Bok choi sweet soy, sesame       £4.50    

Thai Rice noodles  (V)         £5.50 

   
An optional service charge of 10% will be added to parties of 6 or more 

Chino Latino vouchers are now available to purchase, the perfect gift for any occasion! 

Follow us on                  @chinolatinoeu     or                www.facebook.com/ChinoLatinoEurope 
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http://www.facebook.com/ChinoLatinoEurope


 

 
“For those with food allergies or intolerances who may wish to know about the ingredients used,  

please ask your server.” 

 

 

Tasting Menu for multiples of2 people                                            £45 per person 

Jurassic Prawn Roll mango, avocado, tobiko salsa  

Soft shell crab golden curry sauce, mango salsa  

Crispy duck umeboshi, little gem, plum sake sauce, cucumber  

Beef taquitos aji panca, red onion, jalapeño, avocado  

 

Sirloin steak on hot rocks wasabi ponzu, garlic, 180gr 

Lamb cutlets marinated in Korean hot pepper paste, wasabi cream  

Steamed Sea Bass chili, coriander, ponzu  

Jasmine rice 

 

Dessert Platter a selection of desserts from our menu 

 

Set Menu -1   minimum of 4 people                                                        £35 per person 

Tenkasu roll tuna, salmon, sea bass, avocado      

Chicken satay rolls peanut sauce        

Beef taquitos aji panca, red onion, jalapeño, avocado      

Sweet corn fritters goma sauce   

Crispy duck umeboshi, little gem, plum sake sauce, cucumber  

Prawn tempura creamy chilli sauce, wasabi peas 

 

Seared fillet of beef wasabi, teriyaki & garlic chilli sauces     

Steamed Sea Bass chili, coriander, ponzu        

Pork belly sweet chilli glaze    

Baked stone bass panko quinoa, cassava flakes, massaman tamarind curry 

Jasmine rice      
 

Set Menu -2 minimum of 4 people                                            £25 per person 

Sesame prawn spring rolls, chilli sauce        

Spicy tuna roll, chilli miso, tongrashi    

Inside out chicken wings, sweet chilli sauce       

Calamari, tamarind dressing tomato, red onion, mint  

      

Duck Breast plum miso, soured plums    

Chicken tamarind smoked chipotle sweet potato, figs, micro coriander   

Thai Penang curry, crinkled vegetables (V) 

Hot & sour salmon, yuzu and cucumber salsa      
Jasmine rice 


