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Hi friends, nice to see you here.

IMA means “now” in Japanese. We invite you to be present in the moment at
IMA. Please enjoy our food handmade fresh everyday, specially crafted for
you. We encourage you to take in the atmosphere and the company of your
friends and family. We are a sharing concept so order lots of dishes to share!
All our dishes are vegetarian and mostly plant-based.

Ichi-go Ichi-e (the present moment) —Hf—%: "One time, one meeting".
Describes a cultural concept of treasuring the unrepeatable nature of a
moment. "For this time only” and "once in a lifetime", a gentle reminder to
treasure each moment, for it will never recur; the unrepeatable nature of a
moment.

Everything we experience is uniquely precious and will never be repeated in
the same way again. If we let it slip away without enjoying it, the moment will
be lost forever.

So, let's have a good time here, now, in the present moment at IMA.

With love, IMA team.



IMA SMALL PLATES
Choose 3 small plates for 2 people

Kimchi Gyoza 8.9 %
(S) (G) (C)

Okonomiyaki (V) 10.9 &1

Try Japan's famous dish!

A tempting, savoury pan-fried
pancake, packed with finely shredded
cabbage and umami richness. Drizzled
in a sweet-savoury Tonkatsu sauce
and our plant-based mayonnaise.

(S) (G) (E)

IMA Sesame Buttersquash on Toast 9 &
The infamous IMA dish that will change your life.
A delicious savoury sensation paired with crispy
deep-fried double fried sesame crusted toast.
You can't find it anywhere else with its iconic

butternut squash filling. (Se) (G) (S)




IMA SMALL PLATES I\
Choose 3 small plates for 2 people m

7 Kinds of Vegetable Tempura 10.5 % Takoyaki Bombs 8.5 & ChiCk"(’S})(‘(]c';;’%z)e 9

(S) (G)(@®) (S) (G)

Agedashi Tofu 7.9 Teriyaki Tofu Mountains 8.5 @B Mapo Tofu 9
(5)(G) (5)(6) @ (S) (G) (Se)

Harumaki Spring Rolls 7.8 Veg gyoza 8 Edamame: chilli / sea salt (Se)(S)@ 5.5
(S) (G) (Se) (S) (G) Wakame (Se) (G) (S) 5.5
Miso soup (S)@ 4
Rice &) 4

All dishes are plant-based apart from dishes marked with "V" = vegetarian

Allergens:
(S) - soy | (Se) - sesame | (G) - gluten | (Su) - sulphites | (Mu) - mustard | (M) - milk | (E) - egg | (B) - barley | (N) - Nut
@ can be made gluten free can be made onion/garlic free. Please speak to the team if you have allergies

Some dishes may look different depending on the chef or supplier changes.



SIGNATURE IMA SUSHI ROLLS
Choose 3 sushi rolls for 2 people | Order a few to share
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& IMA Miso Black 'Cod’ $8725 185

Our no.1 best seller. A must try. You can only taste this spectacular dish at IMAI
Delicious premium black ‘cod’ tempura, blow torched to give a smoky aroma,
marinated in secret homemade miso sauce, topped with black ‘caviar’ pearls,
peppery cress and drizzled in unagi glaze. Comes with black ‘cod’ on the side for
you to enjoy and savour the delightful taste. (S) (G) (Se) (Mu) @

This Japanese delight goes well with Yuzu Sake, the light citrus taste pairs
perfectly.




SIGNATURE IMA SUSHI ROLLS
Choose 3 sushi rolls for 2 people | Order a few to share
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& IMA Spicy 'Salmon’ $R7Z5 18
You can only find this sushi roll at IMA! Konnyaku ‘salmon’ sashimi with asparagus,
avocado, fresh cucumber, topped with black and orange ‘caviar’, tempura flakes,
drizzled in unagi and spicy sriracha sauce. Can be made non-spicy on request.

(S) (G) (Se) (Mu) D @




IMA sharing boards
Choose 3 sushi rolls for 2 people | Order a few to share

& sticky Aubergine 'Unagi' $iF 14.8
Highly recommended. Caramelised aubergine drizzled in ‘unagi’
sauce. Sticky sizzling aubergine, whipped cream cheese, avocado,
cucumber, finished with blue matcha dust and peppery cress.

(S) (G) (Se) (Mu) @
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Spicy 'Tuna’ Firecracker ¥4'0 16

For our spice lovers. Spicy fiery 'tuna’, avocado, sweet
raindrop peppers, sansho togarashi, dill, trio of sriracha,
gochujang mayonnaise, lime infused mayonnaise.

(S) (G) (Se) (Mu) @



IMA sharing boards
Choose 3 sushi rolls for 2 people | Order a few to share
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u Mango-kissed 'Tuna’ ¥ > Jd—Y7F 15

Highly recommended. Refreshingly light with a burst of flavour. ‘Tund’, fresh
mango slices, avocado, cucumber, crowned with delicate seaweed ‘caviar’
pearls, sweet raindrop peppers and drizzled in a rich unagi glaze and zesty
lime-infused mayonnaise. (S) (G) (Mu) €

ﬁ Parsnip 'Crab’ Tempura A= DX.3R5 16

One of our best sellers. Deep-fried sushi roll that's warm and crispy
on the outside. Parsnip ‘crab’, melted plant-based cheese, avocado,
onion crunch, raindrop pepper, fragrant dill, spring onion drizzled in
gochujang mayonnaise, turmeric mustard sauce and unagi glaze.

(S) (G) (Mu) @




IMA sharing boards
Choose 3 sushi rolls for 2 people | Order a few to share

SweetcornTofu £ 5HACLEE 14

Delicious sweetcorn towers, inari fried tofu, avocado, cucumber, peppery cress with
triple sauce gochujang mayonnaise, unagi sauce and lime-infused mayonnaise.

(S) (G) (Se) (Mu) @

Umami Dragon 5 k& 14.8

Trio of vegetables yellow pickle daikon, cucumber, kanpyo gourd, crispy onion crunch
topping, gochujang and lime infused mayonnaise. (S) (G) (Su) (Se) (Mu) @ @

Seared Aburi Cheese (V) 3D F—X 13.8

Blowtorched seared cheese, fragrant leek ribbons, tempura asparagus, avocado,
cucumber with lime infused mayonnaise. (S) (G) (Mi) (Mu) @ Q

DI



‘ IMA Garden 18

Sesame-soy glazed mushrooms, delicately sautéed with sweet mirin, wasabi ponzu,
and sesame oil, layered with creamy avocado and traditonal sushi rice. Finished
with a savoury miso almond cashew cream. Surrounded by a velvety superpower
green sauce of spinach, asparagus, parsley, coriander, celery, and garlic.

(S) (G) (N) (Se) (B)



Nigiri

Kanpyo
lpc 3/ 2pcs 5.8

‘ Cheese jalopeno surprise (V)
Can be made vegan
lpc 3.5 / 2pcs 6

‘ Tempura miso ‘cod’
lpc 3.8 / 2pcs 6.5

‘Tund'
lpc 3/ 2pcs 5.8

‘ Sweetcorn surprise
Ipc 2.8 / 2pcs 5.4

Spicy ‘Tuna’
Tpc 3.2 / 2pcs 6

Cucumber
Ipc 2.5 / 2pcs 4.8

Tofu Inari
Ipc 3.5 / 2pcs 6

Avocado
Ipc 2.5 / 2pcs 4.8

Aubergine ‘unagi’
Tpc 3.2 / 2pcs 6

& IMA Tokyo Ten B4t 20
Can be made vegan upon request.
Treat yourself to IMA's best selection of 10 nigiri.
This is the best of the best! Discover your
favourites and order another portion to indulge in
again. You can only find such a delight at IMA.
(S) (G) (Se) (Mu)

Inari Omakase H1EE 18

Love inari tofu pockets? Omakase
means "I trust you chef”. Fried inari tofu
pouches with toppings: wakame, ‘tund’,

spicy ‘tund’, sweetcorn and 6 pieces of
avocado roll. (S) (G) (Se) (Mu)

Images for illustration purposes, fillings may change depending on the Chef


https://www.google.com/search?sca_esv=6c7f7ca6e8ee6a34&sxsrf=AE3TifMHgf4KE6WlP8oe2xZ2CRzOEOz6CQ%3A1757680590546&q=%E6%8F%A1%E3%82%8A+%28nigiri%29&sa=X&ved=2ahUKEwj5qem5ntOPAxW_U0EAHRLHG28QxccNegQIHRAB&mstk=AUtExfBO0JCxxVTw7Q55KrkmsvwqIIZZkw8AZqtrWyWvJIsFq9M3yHIvKwwxlsHqwe0xXqnXCm9kx9C8Ns0rrwWEVDZyZFI5H1945y8PZDZOS_q-7yqUAs5rHqY9AoGUawssxPO_Af23oGaC7sndSF_lVhD7dAgA_PAExUJdh9AHfWL7mGw&csui=3
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URAMAKI ROLLS

D13

u IMA Spicy Negitoro 'tuna’ 9.8
Spicy ‘'toro' (fatty 'tuna’) with fresh spring
onions. An authentic Japanese dish. One of
a kind, only available at IMA.

(Se) (S) @

Spicy ‘salmon’ + cucumber (S) (G) (Se) @» 8
Spicy ‘salmon’ + avocado (S) (G) (Se) €@ 8

Avocado + Cream Cheese (S) @@ 6

Avocado @»Q 55
Cucumber @@ 5.5
Yellow Pickle Daikon (Su) @»Q 5

Kanpyo (S) (G) @ 5



https://www.canva.com/design/DAGowoHGFJk/U10oJGxU8odw4NzqG7crig/edit
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resded katsu

Vegetable Curry 14

Katsu Aubergine 14 Pumpkin Croquette 14.8
(S) (G)

(S) (G) (S) (G)

Curry Udon Noodles

S U=t

Vegetable Tempura 14
(S) (G) (S) (G)

Katsu Chickn (V) 14.5 Katsu Aubergine 14
(Mi) (S) (G) (Se)



(S) (G)

Soup Noodles
Katsu Chick-n (V) (Mi) (S) (G) (Se) 14
)

Katsu Aubergine (S) (G) (Se) 13.5 éig(’g;c:gl)eé;kiwon Noodles 14

Fresh Salads
Crispy 'Duck’ Salad with Sweet Chilli Sauce (G) (S) (Se) (M) 10
Silken Tofu Salad with Sesame Dressing (N) (G) (S) (Se) 9

Mixed Leafy Salad with Yuzu Wasabi Dressing (G) (S) (Se) (M) (B) 7.5

IMA Cotton Tote 7

Features our iconic "Sushi Boo". Perfect for
birthday gifts or for yourself. After a long day of
hard work, sushi boo wants to cuddle up into a
sushi blanket with his little legs dangling out.
Relatable.

RIAAN]






See you again soon.
Follow us on IG: @weareima
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	(S) (G) (Se) (Mu)


	IMA sharing boards
	Choose 3 sushi rolls for 2 people | Order a few to share
	特別寿司
	Sticky Aubergine ‘Unagi’ 茄子  14.8
	Highly recommended. Caramelised aubergine drizzled in ‘unagi’ sauce. Sticky sizzling aubergine, whipped cream cheese, avocado, cucumber, finished with blue matcha dust and peppery cress.
	(S) (G) (Se) (Mu)

	Spicy ‘Tuna’ Firecracker マグロ  16
	For our spice lovers. Spicy fiery ‘tuna’, avocado, sweet
	raindrop peppers, sansho togarashi, dill, trio of sriracha, gochujang mayonnaise, lime infused mayonnaise.
	(S) (G) (Se) (Mu)
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	Highly recommended. Refreshingly light with a burst of flavour. ‘Tuna’, fresh mango slices, avocado, cucumber, crowned with delicate seaweed ‘caviar’ pearls, sweet raindrop peppers and drizzled in a rich unagi glaze and zesty lime-infused mayonnaise. (S) (G) (Mu)

	Parsnip ‘Crab’ Tempura カニの天ぷら   16
	One of our best sellers. Deep-fried sushi roll that’s warm and crispy on the outside. Parsnip ‘crab’, melted plant-based cheese, avocado, onion crunch, raindrop pepper, fragrant dill, spring onion drizzled in gochujang mayonnaise, turmeric mustard sauce and unagi glaze.

	(S) (G) (Mu)
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	(S) (G) (Se) (Mu)
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	Trio of vegetables yellow pickle daikon, cucumber, kanpyo gourd, crispy onion crunch topping, gochujang and lime infused mayonnaise. (S) (G) (Su) (Se) (Mu)

	Seared Aburi Cheese (V) あぶりチーズ   13.8
	Blowtorched seared cheese, fragrant leek ribbons, tempura asparagus, avocado, cucumber with lime infused mayonnaise. (S) (G) (Mi) (Mu)

	今日庭
	IMA Garden  18
	Sesame-soy glazed mushrooms, delicately sautéed with sweet mirin, wasabi ponzu, and sesame oil, layered with creamy avocado and traditonal sushi rice. Finished with a savoury miso almond cashew cream. Surrounded by a velvety superpower green sauce of spinach, asparagus, parsley, coriander, celery, and garlic.
	(S) (G) (N) (Se) (B)
	Nigiri

	握り
	Kanpyo
	1pc 3 / 2pcs 5.8
	Cheese jalopeno surprise (V)
	Can be made vegan
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	1pc 3 / 2pcs 5.8
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	1pc 2.8 / 2pcs 5.4
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	1pc 3.2 / 2pcs 6
	Cucumber
	1pc 2.5 / 2pcs 4.8
	Tofu Inari
	1pc 3.5 / 2pcs 6
	Avocado
	1pc 2.5 / 2pcs 4.8
	Aubergine ‘unagi’
	1pc 3.2 / 2pcs 6
	IMA Tokyo Ten お任せ  20
	Can be made vegan upon request.
	Treat yourself to IMA’s best selection of 10 nigiri. This is the best of the best! Discover your favourites and order another portion to indulge in again. You can only find such a delight at IMA.
	(S) (G) (Se) (Mu)
	Inari Omakase お任せ  18
	Love inari tofu pockets? Omakase means “I trust you chef”. Fried inari tofu pouches with toppings: wakame, ‘tuna’, spicy ‘tuna’, sweetcorn and 6 pieces of avocado roll. (S) (G) (Se) (Mu)
	Images for illustration purposes, fillings may change depending on the Chef


	特別寿司
	URAMAKI ROLLS
	IMA Spicy Negitoro ‘tuna’  9.8
	Spicy ‘toro‘ (fatty ‘tuna’) with fresh spring onions. An authentic Japanese dish. One of a kind, only available at IMA.
	(Se) (S)
	6
	5.5
	5.5
	5
	5
	Spicy ‘salmon’ + cucumber  (S) (G) (Se)                8
	Spicy ‘salmon’ + avocado  (S) (G) (Se)                  8
	Avocado + Cream Cheese (S)
	Avocado
	Cucumber
	Yellow Pickle Daikon (Su)
	Kanpyo (S) (G)
	IMA KATSU CHICKN CURRY



	HOT DISHES
	カレーライス
	(S) (G)
	(S) (G)

	カレー
	(S) (G)

	Curry Udon Noodles
	(S) (G)
	(S) (G)
	カレーうどん

	Soup Noodles
	Katsu Chick-n (V) (Mi) (S) (G) (Se)    14
	Vegetable Tempura (S) G) (Se)         13.5
	Katsu Aubergine (S) (G) (Se)             13.5
	うどん
	Chick-n yakisoba noodles (V)  14.8


	(S) (G)
	Vegetable Yakiudon Noodles  14

	(S) (G) (C)
	Fresh Salads

	See you again soon.
	Follow us on IG: @weareima

