
Sticks’n’Sushi
As it was one of the few remaining “summer” evenings, 
Henry and I fancied a stroll and decided to get dinner 
out. It was quite late and we didn’t have a reservation 
anywhere, so we walked into Sticks’n’Sushi in hope that 
not only we’d get a table but that the kitchen would still 
be open. We struck lucky on both counts, and were 
given a spacious table (it was actually meant for four) 
near the back. The menus were promptly brought over, 
as well as fresh hot lemon towels to wash our hands 
with. The menu takes the form of book, with pages and 
pages of sharing options (think Asian tapas), a variety of 
‘sticks’ which are rather like meat/vegetable lollipops, 
mini selections or sushi and sharing platters of sushi. 
While in my mind photos of food on a menu would normally signal a red flag, Sticks’n’Sushi is 
definitely an exception. The photos of exquisitely presented Japanese food provided a visual 
explanation of what would be served, as I wouldn’t have otherwise known what some of the dishes 
were by name alone. After much contemplation and  flicking through the menu we eventually 
decided to start with the Kani Korokke (crab croquettes with wasabi caesar) to share, and Henry 
also had a delicious miso soup. Our starter was very enjoyable; despite being a fried dish it tasted 
very fresh and the sauce lent an exciting edge. To follow we shared the ‘Table For Two,’ which 
comprised of Nigiri: tuna, salmon with garlic, salmon, ianari, shrimp and yellowtail kingfish and 
Maki: pink alaska, spicy tuna and chirashi. The platters were served with soy sauce, ginger and 
wasabi. 

We managed to get through our generous portion of sushi which was extremely fresh and 
flavoursome. The restaurant is contemporary with a lounge area, a bar area and tables (there is an 
upstairs too though we didn’t get to see that). The service was very swift and the waiters were all 
very friendly - Sticks’n’Sushi definitely went beyond our expectations, especially as were were only 
casual walk-ins! 


