
 
 
 

 
 
 

Black Rice Specialties 
 

Over 3 centuries ago, the Emperors of China considered 
Black Rice as a rare and delicious delicacy. 

 
As well as containing more nutrients than both white 

and brown rice, it also has high levels of the antioxidant 
‘Anthocyanin’. 

 
Scientifically proven, Black Rice also lowers cholesterol 
and does not contain the high levels of bran found in 
brown rice, therefore is ideal for those following a low 

carbohydrate diet. 
 

Savour and enjoy Ian Pengelley’s Black Rice specialties, 
created exclusively for our Gilgamesh diners… 

 
 
 
 

Black Rice, Wok fried with  
Chinese Sausage, Prawn and Egg                                 £7.25 

 
 
Black Rice Nigiri of Tempura  
Warm Chilean Sea Bass                                                £10.50 

 
 

Black Sticky Rice with Chicken,  
Salted Duck Egg and Barbecued  
Pork, wrapped in Bamboo Leaf                                   £10.50 

 
 

Black Rice Sushi Roll with spicy  
Toro, sweet Tofu and Pickled Daikon                         £12.50 

 
 

Black Rice Risotto with King Crab,  
Yuzu, Truffle and Bonito                                             £13.50 

 
 
 
 
 
 
 
 

 
A discretionary 12.5% service charge will be added to your bill. 

All prices include VAT. 
 

 
 

 
 
 
 
 
 

Sake  Selection 
 

All our Sake is of premium quality. 
Best served chilled, warm on request 

 
 

JUNMAI Pure rice goodness                                       
                                                                                          

(800010) Masumi “Okuden Kantsukuri”. Nagano          
Comfortingly familiar, surpassingly smooth.    
                                                                                         £ 13.00 
                                                                   200ml.Warm or Chilled    
 

GINGO Light & refreshing                                            
                                                                                        

(800030) Dewazakura “Oka”. Yamagata                        £ 24.00 
Delightful, flowery bouquet with a touch        300ml Bottle 
of pear and melon. 
 

DAIGINJO  Subtlety and finesse                                   
                                                                                     

(800050) Kamoizumi “Junmai Daiginjo”. Hiroshima    £ 55.00 
Tawny delight, with a touch of persimmon        500ml.Bottle 
 

SPECIALITY New and different                                      
                                                                                         
(800070) Kamoizumi “Nigori Ginjo”. Hiroshima          £ 45.00 

Unfiltered, lively, voluptuous, a deluxe              500ml. Bottle 
label for nigori fans.  
 

(800080) Kamoizumi “Kome Kome”. Hiroshima           £ 45.00 
Piquant and mildly sweet, a charming                500ml. Bottle 
low alcohol aperitif.                             

 

FLAVOURED New  flavours                                      
                                                                                         
(800140) Umeno Yado.                                                    £ 20.00 

        Minori Sparkling                                       250ml. Bottle 
       Peach Sake                  
.  
 

(800150) Umeno Yado.                                                    £ 24.00 
        Hoshi Usagi                                              300ml. Bottle 
       Blueberry Sake                  

  
 
 

KOSHU Vintage Sakes                                  720ml      Bottle   
 
 
(800100)     1995 Kidoizumi.  Chiba                          £ 270.00 
 
(800110)      1985 Kidoizumi.  Chiba                          £ 590.00 
 



 


