Sushi
& fresh
yD.’ Japanese

food

menu

enjoy three
courses for

only £20




Choose one dish from each starter, main & dessert section

chicken
gYyozZd 206keal

5 pieces
vegetable
gyozd = ' 210keal
5 pieces

f{ «(s17f5) salmon maki 23kl
(alw Salmon nori

rice rolls

avocado

Lvuey  maki” O 27kl
{ Avocodo non

rice rolls

classic

edamame © ) 129kcal
Sprinkled with sea saltand
spring onions

Order hot edamame with
our team

chicken yakitori 227kl
Chicken yokiton skewers, with
sesame and snrocha mayo

yasai

handroll © © 189%kcal
Cucurnbker, tofu and avocado
with mayo and toasted
sesome seeds in anon

rice cone

Adults need arcund 2000 kol aday
(spicy ‘plant-based " vegetarian

Allergies? Flease speok to o team
rmermber who con help you. For afull
allergen guide & nutritional information,
please scan the GR code. We handle
several allergens in cur kitchen & cannot
guarantee our dishes are allergen free.
Welve done our best to remove bones
from our fish & meat dishes, please be
careful in cose any remain.

OOM6

chicken katsu curry 913ical
Aromaotic curry sauce and steamed rice,
now including tangy pickled kimchi
cucumber on the side

pumpkin katsu curry 7 @ 727kcal
Aromatic curry sauce and stearmed

rice, now including tangy pickled kimchi
cucumber on the side

spicy salmon

poke bowl { 704kcal

Sushi rice mixed with avocodo, mangao
salsa, pomegranate, coriander, sesame,
edomame and pickled onion. Served with
o chilli and ginger dressing

chashu chicken ramen s7ekeal
Tonkotsu broth (contains pork) with ramen
noodles, pak choi and beonsprouts. Served
with o soy-marnated egg, crispy onion,
spring onion, chilli powder, chive ail and nori

vegetable gyoza and
shitake ramen  © s4tkcal

Dashi broth with ramen noodles,
beansprouts, pok choi, nori, spring onion,
sesame, red chilli and crispy onions

chicken teriyaki

rice bowl 706kcal

Served in a tempting, sticky soy glaze,
topped with sesaome and a fresh chilli
gamish. Dished up with steamed rice,
pak choi and radish

dessert

chocolate

little moons © 256kcal
Chocolote truffle gonache in @ mochi
rice casing, with chocolate sauce

strawberry

little moons © 19skcal

Bites of crearmy strawberry cheesecake
rmochi, ina sweet rice casing, with a
raspberry coulis

dorayaki pancake  17skcal
Jopaonese pancokes with a light custard
centre, served with o raspberry coulis



