
Flesh & Buns Menu
41 Earlham Street London, WC2H 9LX, United Kingdom

(+44)2076329500,(+44)2030193492 - http://www.fleshandbuns.com

The menu of Flesh & Buns from London includes 195 dishes. On average, dishes or drinks on the menu cost
about £10. The categories can be viewed on the menu below. What Mohammed Thomas likes about Flesh &

Buns:
It was my friend's birthday. Food was great and also potion. We were all filled! Nice and friendly staff. Plenty of

energy and good mood. I'll bring my husband and son with you as they want. Thanks for beautiful food and
fantastic service. read more. The restaurant also offers the possibility to sit outside and eat and drink in nice

weather, And into the accessible rooms also come visitors with wheelchairs or physiological disabilities. In the
morning, a opulent brunch is offered at Flesh & Buns in London that you can sample according to your mood,

and a lot of fresh vegetables, fish and meat are used to prepare easily digestible Japanese meals. At the bar,
you can also relax after the meal (or during it) with an alcoholic or non-alcoholic drink, Furthermore, the drinks
menu in this restaurant is impressive and offers a good and extensive variety of beers from the area and from

worldwide, which are definitely worth a try.
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Salads
KALE AVOCADO SALAD £7

Appetizers
SOFTSHELL CRAB £11

Sashimi
SASHIMI SET £24

Hoso Maki
SALMON AVOCADO ROLL

10 most popular
SALMON AVOCADO £9

Snacks
SALMON TOSTADA £9

Sandwiches
CALIFORNIA SANDWICH £10

Side dishes
STEAMED RICE £3

Starters
FRIED SQUID £9

Gyoza
VEGGIE GYOZA £6

Inside Out Maki
CHICKEN YAKITORI £5

Boxen
TUNA SASHIMI

Erfrischendes
FEVER TREE

Tempura Rolls
SALMON TEMPURA ROLL £8

Ice Cream 500ml
PINK GRAPEFRUIT £4

Fresh Juices
PEAR LYCHEE £4

Nachspeise
MATCHA TIRAMISU £7

Asiatische Getränke
ASAHI

Japanese specialties
MISO SOUP £4

Asian specialties
EDAMAME £5

Sashimi Angebot
SALMON SASHIMI

Happy Hour - Classic
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Cocktails
BLOODY MARY £9

Milkshakes
S' MORES

Whisky
NIKKA DAYS

Vodka
STOLICHNAYA

Breakfast Menu
ENGLISH BREAKFAST £3

From The Ocean
PRAWN TEMPURA £9

Bubbles
PALMER CO. ROSE RESERVE NV

Rose
GRENACHE, CHÂTEAU D'ASTROS,
FRANCE

Bubbly
JEIO PROSECCO

Sparkling
PALMER CO. BRUT RESERVE NV

Family Style
CHIPS DIPS £6

Japanese Whiskey
YAMAZAKI 12YRS

Gin Tonic Gin und Thomas
Henry Tonic Water
HENDRICKS

Softdrink
COKE DIET COKE

Cognac
MARTELL VS

To Start
CHIPS AND DIPS

Bottled Beers
ASAHI 5.2% ABV

Home Made Juices
CARROT GINGER £3

Appetizer From Sushi Bar
TUNA TATAKI £12

Signature Sashimi
SEARED BUTTERFISH £9

Soft Drinks and Juices
VIRGIN MARY £5
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Hot/Cold Teas
LEMON HONEY £3

WHISK(E)Y
NIKKA COFFEY MALT

Sake Flight
SAKE FLIGHT

If You like Pinot Grigio,
You'll Love
PICPOUL DE PINET, MAS PUECH,
FRANCE

A Study of Beef
YUZU TART £7

Rice & Sides
VEGGIE HOT STONE RICE £9

Robate Grill
GRILLED ASPARAGUS SKEWERS £8

Bourbon & Rye
BUFFALO TRACE

Langan's Selection
PINK GRAPEFRUIT COOLER £4

Juniper
SIPSMITH LONDON

Suntory
SUNTORY HIBIKI HARMONY £14

Sides & Rice
SPICY BEEF HOT STONE RICE £10

Rare Spirits
SUNTORY HIBIKI 17 £21

Pizza Al Forno 12"
BEEFEATER

Extras at Hibachi
GRILLED BROCCOLI £6

Tea Hot or Cold
OOLONG TEA

Restaurant Category
BAR

Sushi
CALIFORNIA ROLL

SPICY TUNA ROLL

Soft drinks
BELU WATER

ORANGE JUICE £3

Rum
PLANTATION 3 STARS WHITE

PLANTATION PINEAPPLE STIGGINS'
FANCY
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Gin
SIPSMITH LONDON DRY

JINZU JAPANESE INSPIRED

Tequila
OLMECA BLANCO

OLMECA REPOSADO

Bourbon
EVAN WILLIAMS

WOODFORD RESERVE

Soft Cocktails
PAINAPPURU MINT FIZZ £4

HONEY GINGER LIMEADE £4

Akashi
AKASHI BLENDED £12

AKASHI MEISEI £14

Uncategorized
WAGYU RUMP STEAK £32

HAKUSHU DISTILLERS RESERVE

Japanese Whisky
HAKUSHU 12YRS

AKASHI SINGLE MALT £23

NIKKA BLENDED

Japanese
YAMAZAKI DISTILLERS RESERVE

SUNTORY CHITA £13

NIKKA FROM THE BARREL

Nikka
NIKKA YOICHI 10YRS

NIKKA PURE MALT RED

NIKKA PURE MALT BLACK

These types of dishes are
being served

SPICY TUNA £9

SALMON TERIYAKI £16

STEAK

Sushi Rolls
SELECTION OF ROLLS £25

MIXED SASHIMI ROLL £9

TEMPURA SWEET POTATO ROLL £7

AVOCADO MISO £7

Tea
GREEN TEA

HOT GREEN TEA £3

FRESH MINT GINGER £3

OOLONG £3

Bottled
BONE DADDIES LAGER 4.5% ABV

BONE DADDIES CIDER 6% ABV

UMBRELLA GINGER BEER 5% ABV

YULU LOOSE LEAF LEMON ALE 3.6%
ABV
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Raw
YELLOWTAIL SASHIMI £12

MIXED SASHIMI SET £14

SCALLOP SASHIMI £9

SEAFOOD CEVICHE £10

Warm Sake by the Carafe
MASUMI OKUDEN KANTSUKURI JUNMAI

FUTSUSHU GOKAI

MASUMI, JUNMAI NAGANO

GOKAI, FUTSUSHU NAGANO

Sparkling & Speciality Sake
BONE DADDIES HO-NE, AICHI [200ML]

MIO SPARKLING, HYOGO [300ML]

UMESHU URAKASUMI, MIYAGI [720ML]

UME NO YADO, NARA [720ML]

White
CHENIN BLANC, KUDU PLAINS, SOUTH
AFRICA

VINHO VERDE, CONDE VILLAR,
PORTUGAL

SAUVIGNON BLANC, SPY VALLEY, 2018
NEW ZEALAND

ALBARIÑO, A20, SPAIN

PINOT GRIGIO, ARGENTINO, ARGENTINA

CHARDONNAY, LES SARRES DOM.
RIJCKAERT SAVAGNIN, FRANCE

Speciality
TENZAN SPARKLING (720ML)

TAKARA SHOCHIKUBAI
SHIRAKABEGURA MIO SPARKLING
(300ML)

UME SHU URAKASUMI (720ML)

TSUKASABOTAN YAMA YUZU (720ML)

NISHINOSEKI SEISHU HIYA HONJOZO
(300ML)

SAKE FLIGHT DEWA OKA MASUMI
TAMAGAWA RED LABEL

Red
CABERNET SAUVIGNON, NYALA, SOUTH
AFRICA

MERLOT, LOROSCO RESERVA MAIPO,
CHILE

RIBERA DEL DUERO ROBLE, PROTOS,
SPAIN

GRENACHE, TIM ADAMS BLUEY'S
BLOCK, AUSTRALIA

VALPOLICELLA, CLASSICO NICOLIS,
ITALY

MALBEC, ARGENTO RESERVA ORGANIC,
ARGENTINA

SHIRAZ, JOURNEY'S END SINGLE
VINEYARD, SOUTH AFRICA

Small Dishes
CORNISH CRAB CHA SOBA £12

KOREAN FRIED CHICKEN WINGS £7

PRAWN SHU MAI £7

GRILLED SWEETCORN £7

GRILLED SCALLOP £13

HERITAGE TOMATO ASPARAGUS
SALAD £8

KOREAN FRIED WINGS

MIXED SEAFOOD CEVICHE

SOFTSHELL CRAB ROLL
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Cold Sake by the Masu or
Carafe
TEDORIGAWA 'IKI NA ONNA ' DAIGINGO
(720ML)

DEWAZAKURA 'OKA ' GINJO (720ML)

ICHINOKURA MUKANSA HONJOZO
(720ML)

BUNRAKU ONIKAWA HONJOZO (720ML)

NANBU BIJIN TOKUBETSU JUNMAI (1.8L)

DEWA NO SATO JUNMAI (720ML)

NISHINOSEKI JUNMAI (720ML)

KIKUISAMU SANJUROKU NINSHU
DAIGINJO (720ML)

TOSATSURU DAIGINJO (720ML)

Cocktails
MANGA MARTINI (HOUSE SPECIAL) £10

KOBURA £8

SHIRACANO £10

KYOTO CLUB £9

LYCHEE POMEGRANATE MARTINI £9

FROZEN YUZU MARGARITA £9

PANDANTIC £8

NAGANO SHRUB £9

MASATAKARAK £10

NEW FASHIONED £9

Sake by Masu or Carafe
DEWAZAKURA 'OKA ' GINJO [720ML]

ICHINOKURA EXTRA DRY, HONJOZO
[720ML]

BUNRAKU OKINAWA, HONJOZO [720ML]

NANBU BIJIN, JUNMAI [1.8L]

DEWA NO SATO, JUNMAI [720ML]

NISHINOSEKI, JUNMAI [720ML]

CEL 24 JUNMAI-GINJYO [720ML]

SHIRAKABEGURA, JUNMAI-DAIGINJO
[640ML]

TOSATSURU, DAIGINJO [720ML]

TAMAGAWA RED LABEL, NAMA-JUNMAI
[720ML]

Dessert
DESSERT PLATTER £24

S'MORE £8

SOBACHA CREME
BRULEE £7

MOCHI ICE CREAM

BONE DADDIES SUNDAE £7

CHOCOLATE FONDANT £7

SORBET SELECTION £7

KINAKO DONUTS £7

DONUTS SOBACHA CREME BRULEE

S'MORES AND CHOCOLATE FONDANT

S'MORES £8

CHOCOLATE AND ALMOND MUSU £7

Flesh & Buns
GRAIN-FED RIBEYE STEAK £21

CRISPY PIGLET BELLY £15

BBQ BEEF SHORT RIB £24

CRISPY DUCK LEG £15

1/2 SPATCHCOCK CHICKEN £14

OX CHEEK CROQUETTES £15

MISO-GRILLED AUBERGINE £11

PORTOBELLO MUSHROOMS £9

JAPANESE FRIED CHICKEN £15

AUS GRAIN-FED RIB EYE STEAK [200G]
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AUS GRAIN-FED SIRLOIN STEAK [200G]

MISO GRILLED AUBERGINE

WAGYU RUMP STEAK [200G]
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Flesh & Buns
41 Earlham Street London,
WC2H 9LX, United Kingdom

Made with menulist.menu

Opening Hours:
Monday 12:00-22:00
Tuesday 12:00-22:00
Wednesday 12:00-23:00
Thursday 12:00-23:00
Friday 12:00-23:00
Saturday 12:00-23:00
Sunday 12:00-21:00

Flesh & Buns Menu

https://menulist.menu/

