
Jazz Bar Menu

Sushi by Day Jazz by Night



Welcome to Sushi  Jazz

A place where upbeat tunes and live music meet quality food 

that will take you on a journey; and a drinks menu that will 

match the standards of our music and cuisine.

Whether you’re out for music, food, or drinks , we’ve got 

covered, as we offer them all!

Feeling peckish? Check out our small plates! Ask our team for 

a food menu – our chef’s recommendations are the Karaage 

chicken, the California roll and the Jazz sliders!

What’s on at Sushi  Jazz. . .

• Live music every weekend — from saxophone players 

   to party weekend vibes

• Happy Hour with £5 drinks

• 50% off food every Wednesday

• Lunch offer - 3 dishes for £18.95

• Bottomless sushi & cocktails every Sunday
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Enjoyed your experience
at Sushi  Jazz?

Why not write a review 
and share your story.



Cocktails

Sushi Jazz G+T 11.50

Gin, tonic, ginger and mint
Fragrant and refreshing, gin shaken with fresh ginger shards and mint, with a dash of lime and finished 
with tonic water

Pink Lychee Spritz 12.00

Tarsier Pink Gin, Prosecco, Cranberry Juice
A sweet, light and summery drink with delicate lychee notes, a hint of citrus, and sparkling finish

Jazz Negroni 12.00

Tarsier gin, Campari, plum sake
A twist on a classic, with a dry, sweet and sour balance of bitters, vermouth and Japanese Gin

Jazz Yuzu Margarita 12.00

Tequila, Cointreau, Yuzu juice, ginger and a salt rim
Sweet and sharp margarita with an added zing from yuzu liqueur and a gentle heat from ginger

Japanese Cosmopolitan 12.00

Vodka, Yuzushu sake, Cointreau, Cranberry juice
A twist on an iconic cocktail, bright, citrusy flavour, tangy acidity, and subtle sweetness

Yuzu Mint Martini 12.00

Tarsier Yuzu Marmalade Vodka, Yuzu juice, Mint
Zesty yuzu and cool mint shaken into a crisp, refreshing sip

Sweet & Shameless Martini 12.00

Tarsier Yuzu Marmalade Vodka, Campari, Orange juice
Bold, juicy, and unapologetically sweet – with all the flair of a Pornstar martini

The Swing Lemonade 12.00

Woodford Reserve, Cointreau, Victorian Lemonade
Zesty, smooth, and the right amount of bold – a refreshing riff on a classic Lynchburg Lemonade

Tokyo 75 12.00

Tarsier Southeast Asian Gin, Cointreau, Prosecco
Crisp, citrusy, and elegantly sparkling – a Japanese twist on a classic

Espresso Martini 12.00

Vodka, coffee liqueur, espresso
Rich, indulgent and creamy classic combining the warmth and depth of coffee with the smoothness of vodka

Japanese Old Fashioned 13.00

Akashi White Oak, bitters
A perfect balance of sweet, spicy and smooth on a whiskey cocktail



Wines

 Ca' Belli Prosecco Extra Dry 30.00 (Btl)  9.50 (125ml)

Crisp, clean, classic style of extra dry Prosecco from the Veneto region in North Eastern Italy

 Ca' Belli Prosecco Rose 35.00 (Btl)  9.95 (125ml)

Pale pink in colour with aromas of cherry and red berries and delicate floral notes

Gruet Champagne Brut 58.00 (Btl)  12.50 (125ml)

Light yellow colour, with delicate bubbles. Aromas of white peach with a rich burst of citrus fruit on 
the palate

Veuve Clicquot Yellow Label 90.00 (Btl)

Laurent Perrier Rose 120.00 (Btl)

Sparkling

 Love From The Cape – Chenin Blanc SA 26.95 (Btl)  6.55 (175ml)

Elegant, fruity, and refreshing with notes of pears and white peaches

 Alegro Blanco – Rioja Spain 29.95 (Btl)  6.95 (175ml)

Fresh, light and dry with notes of green apples, lemon-lime and fresh white fruit

 Cork and Claw – Sauvignon Blanc NZ 34.95 (Btl)  8.25 (175ml)

Well-balanced and elegant with a lasting savoury finish; notes of stone fruit and ocean freshness in a 
blend of vivid citrus elderflower, gooseberry and green grass

White

 Seramis – Pinot Grigio Blush IT 25.95 (Btl)  6.25 (175ml)

Crisp, fresh, and beautifully balanced, notes of wild berries, white peach, and citrus zest

 
Le Rose – France 27.95 (Btl)  6.50 (175ml)

Delicious French Rose with red fruits and tropical notes and a classic mineral freshness

 
Whispering Angel – Cotes de Provence 54.95 (Btl)

An exquisite wine in the palest partridge eye pink with a perfumed bouquet, which follows with elegant 
summer fruits

Rose



Wines

 Alegro Tempranillo – Rioja Spain 26.95 (Btl)  6.55 (175ml)

A fun and fruity wine with intense floral aromas, very fresh red and dark fruit and delicate hints of 
black liquorice

 
Love From The Cape – Cabernet Sauvignon SA 29.95 (Btl)  6.95 (175ml)

Medium bodied wine with notes of dark plum and soft round tannins on the finish

 
Alegro Reserva – Rioja Spain 41.95 (Btl)

Silky and complex with intense aromas of dark and red fruit, notes of cinnamon, plums and spices

Red

Sake

 Akashi Tai Junmai Ginjo (Sparkling)

Delicious and makes a lovely change from champagne. It has a lovely mellow citrus, melon flavour with 
slight sweetness and a fresh crisp clean taste. Served chilled in a Champagne glass. 7% ABV

 Akashi Umeshu (Plum)

A voluptuous bouquet of cherries and plums, and a fresh and sweet lingering finish. Served chilled 
or on ice for a luxurious after-dinner drink. 14% ABV

 Akashi Tai Ginjo Yuzushu

Subtle and fruity, with refreshing citrus flavours and a sweetness that is perfectly balanced by the tanginess 
of the yuzu. Served chilled making it a perfect drink for a warm day or as an after-dinner digestif. 10% ABV

Japanese wine served chilled in a traditional sake set, 200ml Tokkuri carafe & Ochoko cups

Beers

Sensei Pilsner 5.95

San Miguel 6.10

Neck Oil 6.25

Old Mout Cider 6.10

12.00 (200ml)  6.00 (125ml)

Peroni alcohol free 4.25 (Btl)

Guinness alcohol free 4.25 (Btl)

13.00 (200ml)  3.50 (50ml)

15.00 (200ml)  4.00 (50ml)



Juices

  

Jazz Mocktail

 

Strawberry, Basil & Cucumber Iced Tea

Dragon Fruit & Mango Iced Tea

Watermelon & Green tea Iced Tea

6.00

4.95

4.95

4.95

Bubble Tea – choose from strawberry or mango bubbles

Soft Drinks

  

 Coca-Cola 3.95

Diet-Coke 3.95

Coke Zero 3.95

 

Lemonade 3.95

 Fentiman’s Rose Lemonade 3.95

Fentiman’s Victorian Lemonade 3.95

Fentiman’s Elderflower 3.95

Fentiman’s Ginger Beer 3.95

 Fever Tree Tonics 3.95

Still / Sparkling Water 3.00 (S)  5.50 (L)  

“Sway to the rhythm, sip to the beat – just keep 

it neat and drink responsibly”


