ORDER FROM THE KITCHEN

All our Main Menu dishes
are prepared freshly and individually
to order. During busy periods, please
allow 15 to 25 minutes for your
dishes to be prepared.

PRICES

@ £395
@ £6.95

£8.95
@ £9.95
@ £10.95
@ £11.95

Please note that
these prices are
specific to the
MAIN MENU only.
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Vegan
Wasabi

Contains
Fish Sauce

Subject to
Availability

FOOD ALLERGIES
& INTOLERANCES

Ao

Please speak to
our staff members
about the
ingredients in your
meal when making
your order.

Please ask the
waiter to see our
glutenless and
vegan & vegetarian
menus.

All of our food is
prepared in an
environment where
nuts are present.

View Our
Menu Online

SALTED EDAMAME

HOT SALTED EDAMAME
SPICY TERIYAKI EDAMAME

! Wok Noodles
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YAKISOBA

Wok-fried egg noodles with
spring onions, peppers, mange
tout, beansprouts, and shiitake
mushrooms garnished with fried
shallots, pickled ginger and a
choice of fresh ingredients:

YASAI D
PORK

CHICKEN @
@ KING PRAWN @

GLASS NOODLES
Wok-fried glass noodles in soy
and sesame oil based sauce
with Chinese cabbage, carrots,
courgettes, red onions and a
choice of fresh ingredients:

YASAI @ @) CHICKEN @

PORK @ KING PRAWN @

YAKI UDON

Wok-fried thick udon noodles with
shiitake mushrooms, peppers,
mange tout, spring onions,
cooked with egg in a soy based
sauce and of choice of fresh
ingredients:

YASAI @@ CHICKEN @

KING PRAWN @

MISO RAMEN

Thin ramen noodles, in a miso
broth with beansprouts, spring
onion, wakame and a choice of
fresh ingredients:

YASAI @@ CHICKEN @
SALMON O

CHILLI RAMEN

Thin ramen noodles in our famous
chilli chicken broth with fresh
chillies, spring onions, red onions,
coriander and a choice of fresh
ingredients:

YASAI @ PORK @
CHICKEN @ BEEF (s1O)
SALMON @ KING PRAWN @
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' Poke Bowls
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SALMON @®
Sushi rice, salmon, amazu red
cabbage, edamame, spinach,
carrots, wasabi masago,

and radish.

SMOKED TOFU )
Sushi rice, smoked tofu, red
pimientos, cucumber, amazu red
cabbage, spring onion, coriander
and radish.

Rice Dishes

GYOZA
Dumplings served with homemade
@ spicy dipping sauce.
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SWEET PEPPERY PORK
Slices of wok fried pork fillet with DUCK O
sautéed onions in thick peppery
teriyaki sauce, topped with fried CHICKEN & VEGETABLES @
crispy shallots.

WAKAME SALAD g

Mixed seaweed salad with
carrots and cucumber, topped
with sesame seeds.

TERIYAKI GLAZED

Sticky white rice with carrots and
mange tout, glazed with thick
teriyaki sauce, sesame seeds and
a choice of fresh ingredients:

PUMPKIN KORROKE e
PORK @ CHICKEN @

Pumpkin croquettes with tangy
tonkatsu sauce.

JAVA RICE

Egg fried rice with java curry oil,
mange tout, shiitake mushrooms,
carrots, spring onions, sweetcorn

SALMON TERIYAKI @®
Grilled salmon fillet served with
thick teriyaki glaze and garnished

topped with fried garlic and a with salad.
choice of fresh ingredients:
YASA CHICKEN @ CHICKEN SKEWERS @®
DUCK O @® sALMON @ Two pan fried chicken and
spring onion skewers glazed
TUNA @ KING PRAWN @ with thick teriyaki sauce.
CHA HAN

BEEF SKEWERS (s1O)
Beef fillet and red pepper with

thick teriyaki.

Egg fried rice with mange tout,
shiitake mushrooms, carrots,
spring onions, sweetcorn and a
choice of fresh ingredients:

YASAI CHICKEN @
KING PRAWN @

BEEF TATAKI 9 £12.95
Lightly seared beef in zesty,
homemade ponzu sauce topped

KATSU CURRY with spring onions.

Served with rice, pickled ginger
and a choice of fresh ingredients
in panko breadcrumbs:

STICKY HOISIN RIBS @
Soy sauce, garlic, ginger, honey,
lime juice, rice vinegar, Japanese

KING PRAWN @ CHICKEN @
5 spices.

BUTTERNUT SQUASH
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@ £315 SALMON BENTO @ CRISPY SALMON @®
- Salmon, avocado, chives, wasabi Roasted salmon, crispy salmon
@ £415 SEARED SALMON masago and spicy mayo. skin, rockgt, Shlthml, spicy
. With spicy mayo and chives mayo, spring onion, topped with
Y Y WASABI CRAB 9 @ avocado and lemon mayo.
£475 Local crab meat, wasabi mayo,
TUNA cucumber, wasabi and masago. HOISIN DUCK (sYO)
@ £5.25 EBI KING PRAWN KATSU @ Ro.asted duck, gucurrw.b.er, spring
X onion topped with hoisin sauce.
Prawn King prawn katsu, avocado,
@ £5.45 cucumber, spring onions and @
spicy mayo. CHICKEN KATSU
@ £6.95 !erARl = @ Katsu chicken, avocado, red
o DUCK @ pepper mayo and teriyaki sauce.
@ £795 Duck in ginger, teriyaki sauce with
: . cucumber and spring onions.
i Urqmakl < PIECES e gﬁcsupr;lber pickled ginger, inclripCQ
Please note that V) ) Y ) Y ) Y 2 Y Y Y =Y Y =Y =2 =) SPICY CHICKEN.KATS_U gourd cmd’sesome seeds.y ’
these prices are Chicken katsu, spring onions, red
specific to the CALIFORNIA (SO pepper mayo and shichimi spices.
BELT only. Fresh local crabmeat, mayo,
avocado and cucumber with SPICY TUNA
If you don’t see white sesame seeds. Diced tuna loin, spicy mayo, d f
what you would like cucumber, sesame seeds and or er rom
on the belt, SALMON DRAGON 9@ spring onions. h k' h
please ask a Fresh local crabmeat, t e Ite en
member of staff. avocado, cucumber, salmon, YASAI @
\_ Y. shichimiand mayo. Cucumber, gourd, coriander, )8
inari strips and sesame seeds. quh|m| 5 SLICES
~ CRISPY DUCK (SJO)
Roasted duck, cucumber, \/
? Vegan teriyaki sauce with roasted \§ A SALMON
almond flakes » X0\ 2
Wasabi ) QM == LT SPICY SALMON
i =% Z00NX
m Cf)ntolns AVOCADO & SALMON © NS - / AR SESAME SALMON
RishiSatice Salmon, avocado, black sesame 7"1\§\ " 4 / \\ \ %
Subject to seeds and Japanese mayo.
9 Availability = v SESAME TUNA
N
SPICY PRAWN KATSU @ JALAPENO TUNA

Katsu prawns, mango, lettuce,
chilli flakes, yuzu tobiko and
mango coulis.

SPICY CHICKEN KATSU @
Chicken katsu, spring onions,
shichimi with red pepper mayo.

TUNA TARTARE

SPICY TUNA c
FOOD ALLERGIES Chopped tuna, cucumber, spring Worm SUShl RO”S
onions and spicy mayo with mixed SALMON 4 PIECES
& INTOLERANCES e ——
SMOKED SALMON TOKYO O
Please speak to TUNA MAGO with cream cheese & chives. Warm king prawn uramaki
our staff members Cooked tuna with eggs, chives, t L IO T <
about the rocket salad and sriracha mayo TUNA S&ee k?n asu, spicy
ingredients in your topped with walnuts. QZZZ’ tf';:ﬁj llaz?wizeﬁzrezge
meal when making TERIYAKI CHICKEN @ > '
ViELT Gl GREEN GIANT 7@ KYOTO O
Please ask the Avocado, mango and asparagus KANI @ Warm chicken and red peppers
waiter to see our topped with fresh dill. Crab stick & Japanese mayo. futomaki with cream cheese
d shichimi, topped with
glutenless and CUCUMBER St 2 OI®
vegan & vegetarian SWEET & SOUR ! 2 @ 4 @ tirjkasu teriyaki sauce and
menus. Carrots, gherkins, inari and MANGO 7@ SIS
gourd topped with roasted FUJI O
All of our food is coconut flakes. GOURD 2 @ Warm salmon, avocado and
prepared in an . ) >
TR T with sesame seeds. cream cheese ur.omokl, topped
nuts are present. AVOCADO & CHIVE 4 @ with tenkasu, spicy mayo

L ) Topped with roasted cashew nuts. ASPARAGUS ! 2 @ and jalapeno.




