
MOMMI SET MENU DINING 

6 DELICIOUS MENU ITEMS TO SHARE 
Minimum 2 people per menu 

 

£22.5 
 

Raw Bar  
CHIRASHI SUSHI:  Tuna Tartar, Avocado, Red Onion, Aji Amarillo 

Crème Fraiche, Seasoned Sesame Sushi Rice 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

CEVICHE: “Shrimp Cocktail”, Ama Su Cucumber & Chives, Aji Panca 
Leche De Tigre, Bloody Pisco Sorbet 

+ 
Robata  

Chicken Teriyaki, Quinoa Lime Picante, Lemon Zest & Grilled Spring 
Onion 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Miso Salmon & Sweet Potato, Coriander, Choclo, Yuzu & Aji Panca Soy 

Dressing 
+ 

Hot Kitchen  
Crisp-Braised Pork Bites,  Roasted Agave Sweet Potatoes, Habanero Chilli 

Ponzu, Caramelised Giant Corn Puree, Chopped Hazlenuts  
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Sautéed Squid, Belly Bacon & Mushroom,  

Spicy Citrus Dressing, Japanese Purple Potato “Salad” 
 
 

All Menu Items are Gluten Free 
T’s &C’s: Set Dining items are fixed. Minimum of 2 people. Date exclusions may apply 

 
 
 



 MOMMI SET MENU DINING 

6 DELICIOUS MENU ITEMS TO SHARE 
Minimum 2 people per menu 

 

£25.5pp 
 

Raw Bar  
CHIRASHI SUSHI: Salmon, Sea Asparagus & Spring Onion, Orange & 

Coriander, Sesame, Kampyo & Ginger Rice 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

CEVICHE: Tuna, Watermelon, Kumquat, Lemon Oil, Basil, Tomato 
+ 

Robata  
Smoked Paprika Octopus, Crispy Purple Potato. Botija Olive Puree, Aji Panca & 

Chives  
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Garlic & Cinnamon Roasted Chicken  
Corn Causa, Crushed Cancha, Coriander Crème Fraiche, Ama Su Red Onion  

 
+ 

Hot Kitchen  
“Nikkei Tempura Fish & Chips” Wasabi Mayo, Spring Onion Ponzu 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Braised Sticky Short Rib, Quinoa Lime Picante, Ama Su Roots, Teriyaki Padron 

Peppers  
 

All Menu Items are Gluten Free 
T’s &C’s: Set Dining items are fixed. Minimum of 2 people. Date exclusions may apply 

 
 
 
 
 



MOMMI SET MENU DINING 

6 DELICIOUS MENU ITEMS TO SHARE 
Minimum 2 people per menu 

 

£28.5pp 
 

Raw Bar  
CHIRASHI SUSHI: Mixed MOMMIi: Salmon & Tuna, House Tartare Sauce, 

Marinated Ikura. Seasoned Sushi Rice, Purple Shisho	 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

CEVICHE: Octopus, Shrimp, Queen Scallop, Ginger, Clam Juice, Aji Amarillo. 
Lime, Coriander, Red Onion 

+ 
Robata  

Miso & Aji Panca Marinated Flat Iron Steak, Andean Herb Chimichurri, Thick Cut 
Cassava Fries, Sea Salt 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
Agave-Cured Belly Bacon Wrapped Scallop Skewer, Smashed Peas, Choclo & 

Huacatay Sauce  
+ 

Hot Kitchen  
Pan-Fried Shrimp & Sea Bass, Pink Cauliflower Puree, Smoked Anticucho Salsa, 

Amu Su Cauliflower, & Sea Asparagus 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Flame Seared Tuna, Truffled Onion Ponzu, Coriander, Tomato & Physalis, Salted 
Purple Potatoes, Chopped Hazlenuts  

 
All Menu Items are Gluten Free 

T’s &C’s: Set Dining items are fixed. Minimum of 2 people. Date exclusions may apply 
 
 



MOMMI SET MENU DINING 

6 DELICIOUS MENU ITEMS TO SHARE 
Minimum 2 people per menu 

 

£16.5 pp 
 

Raw Bar  
CHIRASHI SUSHI:  Heirloom Tomatoes, Avocado, & Mint Ponzu, Kizami Nori, 

Ginger & Sesame House Sushi Rice VO 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

CEVICHE: Sweet Potato, Red Pepper, Cancha, Red Onion, Coriander, Lime VO 
+ 

Robata  
Flame-Seared Courgette & Mushroom, Red Corn Causa, Burnt Yuzu Butter, 

Chives & Crushed Cancha 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Japanese Purple “Potato Salad”, Grilled Asparagus, Jalapeno Citrus Dressing 
+ 

Hot Kitchen  
Aubergine & Cassava Bravas, Smoked Anticucho Salsa, Oregano & Manchego 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
“Salad” of Heritage Beets & Roots, Quinoa Lime Picante, Palm Hearts, Golden 

Raisins & Ginger VO 
 

 
All Menu Items are Vegetarian + Gluten Free 

T’s &C’s: Set Dining items are fixed. Minimum of 2 people. Date exclusions may apply 
 


