
VG-Vegetarian VE-vegan E-egg  F-fish  Mol-molluscs  Cru-crustacean  Soy-soybean  P-peanuts  C-celery  D-milk   M-mustard MU-mushroom

A discretionary service charge of 12.5% will be added to your bill. * Most our dishes contain sesame seeds and soya, please always inform your server of any allergies or intolerances before placing your 

Tapas Salads Tempura

Sides

Teriyaki & Agedashi

Donburi (over rice)

Ramen & Udon

Topped with soft-boiled egg, bamboo 
shoots, seaweed, edamame beans and 
spring onion 

Yakisoba/Yakiudon Noodle 

Rice & Curry

Buta Kakuni soy

9.5

Yakitori soy

7.95

Nasu Dengaku vg/e/soy

8.95

Prawn Katsu f/cru/MU/soy

8.65

Pumpkin Croquettes f/mu/soy

6.5  (popular)

Tofu Steak ve/soy

6.5

Takoyaki f/e/m/mol/p/soy

7.95  (popular)

Gyoza

5 grilled Japanese style dumplings

8.5 (Chicken)  soy

7.95 (Veggie)  ve/soy   
8.95 (Prawn) cru/soy

Edamame ve/gf/soy

5.5 (popular)

Fried Calamari e/m/mol/soy

8.95

Grilled Mackerel f/soy

6.95

Oita Style Karaage e/m/cru/soy

6.95  must try!

Atsuyaki Tamago vg/e/soy

5.95 

Soft Shell Crab e/M/cru/soy

12.5

Miso Soup ve/soy

3.5

Rice ve/gf

3.5

Spinach Namul vg/e/m/soy

6.95 (popular)

Seaweed Salad ve/soy

5.95 (popular)

Wakame Su ve

5.5

Tako Su mol

5.95

Sesame Tofu Salad vg/e/m/soy

10.5

Ebi Tempura cru/soy

12.95

Yasai Tempura ve/soy

11.95

Mix Tempura cru/soy

12.5

Sashimi Salad f/cru/mol/soy

15.95

Sirlion Steak soy

13.95

Chicken Katsu f/mu/soy

8.5

Salmon Teriyaki f/C/soy

14.95  (popular)

Chicken Teriyaki C/soy

13.95

Agedashi Tofu ve/soy

12.5

Chicken Katsu Don e/C/soy

13.95  (popular)

Chirashi Don f/s/cru/mol/e/soy

15.95

Gyudon soy

13.95

Salmon Sashimi Don f

16.5

Unagi Don f/e/D/soy

23

Salmon Ikura Don f/e/soy

16.95

Chicken Ramen f/e/soy

14.95  (popular)

Spicy Seafood Ramen e/cru/mol/soy

14.95

Prawn Tempura Udon e/cru/soy

14.95

Tofu & Tempura Veggie v g/ e/C/soy

14.95  (popular)

Kakuni Ramen f/e/soy

15.5

Chicken Katsu c/m/soy

13.5  (popular)

King Prawn Katsu c/m/cru/soy

13.95

Veggie Curry ve/c/m/soy 
12.5

Veggie ve/MU/ soy 

Chicken MU/ soy 

Mix Seafood  cru/mol/MU/ soy 

Spicy Edamame ve/gf/soy

5.5

Orginal Japanese marinated and deep-
fried chicken thigh chunks with a choice 
of house made sauces

Japanese Mayo/Spicy Mayo/Wasabi Mayo

Steamed edamame beans with salt

Edamame beans with shichimi powder

Japanese style sweet omelette

Slow cooked pork belly

2 chicken skewers and spring onion with
yakitori tare

Fried tofu steak in teriyaki sauce

4 fried octopus balls finished with boni-
to flakes, nori powder topped, tonkatsu 
and Japanese mayo sauce

6 deep-fried panko calamari served with 
wasabi mayo sauce

Deep-fried chicken thigh in Japanese 
panko served with tonkatsu sauce 

2 pieces of salt grilled mackerel

4 deep-fried prawns in Japanese panko 
served with tonkatsu sauce

Deep-fried soft shell crab served with 
wasabi mayo

House made miso soup with tofu, 
seaweed and spring onion

Bowl of cooked Japanese rice

Spinach with roasted sesame dressing

Japanese seasoned seaweed salad

Cucumber with wakame and amazu 

Slices of octopus with wakame and 
amazu sauce

Mixed leaves, wakame, edamame beans, 
cherry tomatoes and tofu served with 
sesame dressing

5 deep-fried prawns in tempura batter, 
served with Agedashi sauce

Selection of 8 vegetables in tempura 
batter, served with Agedashi sauce

2 deep-fried king prawns and 6 seasonal 
vegetables in tempura batter, served 
with Agedashi sauce

Chef’s selection of sashimi with mixed 
leaves salad

Chicken katsu in saucy egg omelette 
with mixed vegetables, placed on rice 
with Japanese pickles

Chef’s selection of 12 sashimi served on 
sushi rice

Thin sliced beef cooked in teriyaki sauce 
with onion, layed on rice with Japanese 

12 pieces of salmon sashimi served on sushi 
rice

200g grilled eel fillet in unagi sauce, served 
on rice with Japanese pickles and miso 

Stir-fried noodle with mixed vegetables in 
house made yakisoba sauce

10 pieces of salmon sashimi, topped with 
salmon roe, served on sushi rice

Salted salmon in teriyaki sauce served 
with rice and mixed leaves salad

Chicken thigh cooked in teriyaki sauce 
served with rice and mixed leaves salad

2 pieces of tofu coated in potato flour 
and fried, served with rice, mixed leaves 
salad and Agedashi sauce

Deep-fried chicken thigh in crispy Jap-
anese panko, served with house curry, 
rice and Japanese pickles

House curry sauce with chuncks of 
potato, carrot and onion, served with 
rice and Japanese pickles

3 king prawn katsu served with house 
curry, rice and Japanese pickles

Udon noodle in shoyu soup with 
2 prawns tempura

Shoyu soup with deep fried tofu 
and 4 tempura veggies

Tori and tonkotsu broth soup topped 
with chicken

Tori and tonkotsu broth soup topped 
with slices of braised pork belly

Grilled half of aubergine glazed with 
thick miso paste

2 deep-fried crunchy Japanese pumpkin 
croquettes served with tonkatsu sauce

8oz Japanese style marinated steak

11

13

14


