
CONTEMPORARY

Experience the essence of 

Lincolnshire where we take pride in being an

 independent, family ran restaurant. Where we 

proudly showcase the finest locally sourced beef, 

pork, chicken, seafood and ingredients which reflect 

our commitment to quality and community. 

We are a sharing style concept, all  

dishes will come out as and when they 

are ready. We recommend 2/3 dishes  

per person.

Instagram: cognito.uk		  Facebook: cognito.uk	             www.cognitouk.com
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URAMAKI
8 PIECES

California Roll (GF)                                                     16.00 
Fresh Crab, Avocado, Grapefruit Gel, Tobiko

Green Dragon (V) (GF / VG on Request)                    10.75 
Tempura Squash, Avocado, Cucumber, Crispy 
Onion, Miso Glaze, Ponzu

Salmon (GF on request)                                               12.00 
Green Curry Emulsion, Avocado

Seared Ribeye Beef (GF on request)                        14.50 
Tempura Asparagus, Nam Jim Jeaw, Toasted Rice

Volcano (GF on request)                                               15.00 
Spicy Seafood Mix, Choy Sum Kimchi, Palm Sugar 
Caramel, Chives

Spicy Tuna (GF)                                                             14.00 
Cucumber, Green Mango, Fermented Chilli 
Emulsion, Lime, Wild Garlic Crumb 

Dragon Roll (GF on Request)                                           16.00 
Kataifi Tempura Prawn, Avocado, Tobiko, Teriyaki 
Sauce, Wasabi Mayo

FUTOMAKI
6 PIECES

Katsu Chicken                                                             11.50 
Roasted Red Pepper, Yellow Curry Emulsion, Crispy 
Shallots 

Spider Roll  (GF)                                                          15.00 
Soft Shell Crab, Green Mango, Nam Jim



MAKI
8 PIECES

Cucumber (VG) (GF)                                                      5.00

Avocado (VG) (GF)                                                         6.00 

Zander (GF)                                                                    7.00

Salmon (GF)                                                                   8.00

Tuna (GF)                                                                        9.50

NIGIRI
2 PIECES

Tofu (VG) (GF)                                                                 5.00
Tamarind Glaze 

Zander (GF)                                                                    6.50
Burnt Butter 

Salmon (GF)                                                                    7.00
Palm Sugar Glaze, Burnt Lime

Tuna (GF)                                                                         7.75
Nam Prik Oil, Crispy Garlic

Scallop (GF)                                                                    8.50

Mixed Nigiri Platter (Vg on request) 13.00/26.00/39.00
Omakase 4 / 8 / 12,

SASHIMI
3 PIECES

Zander (GF)                                                                     7.50

Salmon (GF)                                                                    8.00
  
Tuna (GF)                                                                         9.00

Scallop (GF)                                                                  10.25

Mixed Sashimi Platter                              8.50/16.00/22.50
Omakase 3 / 6 / 9,

SUS
HI



Due to sourcing from fresh and local 
suppliers, some items are subject to
availability. Please let your server know if 
you have any allergies or intolerances. 

(VG) = Vegan 

(V) = Vegetarian
(GF) = Gluten Free

Omakase Experience                               35.00 / 60.00 / 85.00 
Omakase is the Japanese tradition of letting the chef 
choose your food. Let our chefs use their      creative 
freedom and choose your platter.
20 / 40 / 60

PLEASE PRE ORDER AT LEAST 24 HOURS IN ADVANCE OF YOUR BOOKING.


