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yD! Japanese
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how to YO! newtoYO®

|
_ We suggest 4-5 smalll dishes per

Pick any coloured plate from the person or one large bowl and 1-2

belt, tuck in and enjoy. Or order small plates per person.

d"TeCtIy W'th_ erlazein W_ho will At the end of your meal, our team

brlng your dishes and drinks will count up your plates and add

straight to your table. to your bill.

£3.50 £450 £550 £600 £650 £750 £8.50

I earnYOlyen join YO! love club
c-—""\:; Get more YO! for your dough.
Collect stamps every time you

visit to earn tasty rewards.

Join our Love Club to
stay in the loop for
exclusive rewards, offers
and competitions.




sushi — on the belt or made to order

salmon, tuna & seafood

hot food - order at your table

street food & sharing

for the table

" new prawn crackers 125kl 2.95
n n ] S . . .
nigiri - california handroll  5.95 salmondragonroll  6.50 new furi furi chicken K new pickled kimchi cucumber (7 © z7ica 1.95
Sushi rice dwith freshi 215keal 233kcal Add your seasoning into the bag, shake it up and enjoy perfectly coated, Ty Spicy, sweet and tangy. Sprinkled with sesame seeds
ushi rice topped with freshly o S . . ) : . : o .

cliced fish Surimi, avocado, mayo, toasted California roll topped with crispy fried chicken bites served with mayo e YO! fries o 4.95

sesame seeds in a nori rice cone salmon, shichimi powder and . ." ) ) ) o . .

Order with our team spring onion salt + pepper seasoning 412kcal 6.95 Japanese style frles dr|zzledv|n sriracha mayo, sprinkled with
salmon 160kcal 5.50 . sesame and furikake seasoning

salmon + avocado 6.50 cheese seasoning sisical 6.95 hoisin duck fries ¢ 6.95

handroll . aburi SCG"OP 6.50 (.)ISIn. ucC rlgs 391keal .

ANAroll 181kcal roll 2sical cod + shiso temp ra 7.95 Crispy fries loaded with duck, Korean ketchup, mayo and

Salmon, avocado, mayo, toasted I UrQ 294kcal . furikake seasoning
tuna 124keal 5.50 sesame seeds in a nori rice cone Fresh skl)ovvtand q Crispy, seasoned tempura cod, with citrus salt, pickled onion,

Order with our team \C/\L/Jiiﬁr:eaerredoz\?veeet aromatic shiso leaf and a creamy ponzu mayo for dipping

YO! roll et 6.00 glozed scallops popcorn shrimp ssical 8.50 katsu CU rry

Our signat I Sal Tempura shrimp drizzled with a sweet shiro miso and chilli sauce o hi d | b db

ursignature rofl. sairnon, . P ur much loved Japanese classic is bigger and better.
i lled i nigiri + maki mix 2s2«cai 7.50 i i ) . . :
salmon mqk| 196keal 4.50 avocado and mayo, rolled in roe r ngon el mix e ca SPICY pgppel" SF]UIC! C193kcal , , . N 8.50 Aromatic curry sauce and steamed rice, now including
Sclmon noririce rolls dynumite roll ¢ 24skcal 6.50 2 salmon moki' 2 avocado r;"noki ;:;s%y:;:;czggs:gién :eSPICy cesEeilnelEnEe A Il tangy piCkled kimchi cucumber on the side
245kcal . ! i ippi u
d?2 b ki .

Creamy avocado, cucumber and and £ cucumber mai chicken 1100kcal 11.95
crunchy california 5.50 carrot, rollled in crispy onions, .
roll 2seical topped with spicy salmon salmon sashimi 7eca 7.50 new bao pumpkin 7 © g1kl 10.95
Surimi and avocado roll, Freshly cut thick slices of salmon, tempura cod bao 282«cal 4.95 Prawn s77zkcal 12.95

topped with mayo, teriyaki
and crispy onions

konbini tuna 4.50
onigiri 2iskeal

monster maki 6.50
165kcal

Salmon, prawn katsu,

surimi, carrot, cucumber,

kaiso seaweed and avocado
wrapped in nori

kimchi sauce and popcorn prawns

with a citrus, pak choi salad

tuna sashimi szl 8.50

Freshly cut thick slices of tuna,
with a citrus, pak choi salad

Light and crispy battered cod combined with a subtle chilliand
ginger slaw, sesame seeds and miso mayo

pulled shiitake bao 7 © 37gkcal
Shiitake mushroom with teriyaki, cucumber, pak choi and pickled
red onion. Garnished with chilli, sesame seeds and miso mayo

4.50

katsu

Coated in Japanese panko breadcrumbs, drizzled with fruity
tonkatsu sauce and served with a citrus, pak choi salad

firecracker fried rice

Steamed sushi rice stir-fried with fresh vegetables
and shichimi chilli powder

;rrLJer;?llmSL?tosW;it: onion . korean chicken bao 326kl 4.50
| rat yed o pi‘n S%ick riC’e popcorn prawn roll 6.50 salmon top hits 326 8.50 Pulled chicken in a Korean bbg sauce with a subtle chilli and Vegetdble( 386kcal 5.95
qndzzgsonped with Zur 308kcal 2 salmon nigiri, 2 salmon maki, ginger slaw, coriander, sesame seeds and pickled red onion .
. ) Prawn katsu rolled in chives, 2 salmon sashimi and 2 YO! rolls chicken C3sical 6.50
furikake seasoning topped with smashed avocado
' salmon 47skeal 6.95

rice bowls

t bl chicken 247ical 6.95
L) - -
vegetanie pumpkin 7 s 6.50 teriyaki donburi
prawn ssica 7.95 svervokiice b Served in a tempting, ;t_|cky soy glo_ze, topped _vv|th
. kai d 4.50 i handroll 5.95 e e sesame and a fresh chilli garnish. Dished up with
mak' qaiso seawee - yasdinandro: - steamed rice, pak choi and radish
Nori rice rolls with your choice of filling _167k°°| ) 137keal japanese fried chicken zs3kcal 7.95 e 12.95
& Marinated mixed seaweed, Cucumber, tofu and avocado Crispy chicken breast, marinated in soy and sake, with mayo el o pe -
.’“' ey d 3.50 edamame and carrot dressed with mayo and toasted sesame beef 13.95
f jﬁj GVOCT Io o with su-miso, topped with seeds in a nori rice cone korean fried chicken ¢ z3791cal 7.95 €eT 967kcal g
198kca sesame seeds Order with our team Crispy chicken in a tasty sweet and spicy Korean chilli sauce pu“ed shiitake 857keal 13.95
. vegetable 4.50 vegetable 6.50 chicken yakitori zzcica 6.95 ) ) )
{ A A Chicken yakitori skewers, with sesame and sriracha mayo korean fried chicken donburi 10sikcal 13.95
{ vy sesame cucumber  3.50 inari taco volcano roll
RS " 144keal 224kcal H H Crispy chicken, tossed in a tasty sweet and spicy Korean chilli sauce
oIl S— o chicken lollipop 3sskcal 6.50
Golden tofu inari Kaiso, ;Ucumber, carrot Glazed chicken meatball skewers with miso mayo
pockets packed and chive, topped
with sushi rice and with sweet chilli sauce,
vegetables smashed avocado and tel'i)’Clki ra men
. crispy onions
classic edamame 3.50 asai roll 5.50 Served in a tempting, sticky soy glaze, topped with sesame and vegetable gyoza 380keal 11.95
181kcal . illi i i i
Sor 1:(|7k:;| - it and 1¥ofu kaiso, cucumber ;cr:d a fresh chilligarnish. Served with a citrus slaw Miso broth with shiitake mushrooms, pak choi, bamboo shoots
prinkled with sea salt an ! b . ; . ! :
spring onions Order hot ﬁ carrot, topped with teriyaki, chicken 19okcal 6.95 ?enddcbkwiﬁr;i%i%tr? Topped with crispy noodles, spring onion,
edamame with our team A mayo and spring onion beef 7.95
323keal . chicken teriyaki ss9kcal 12.95
pu"ed shiitake 268keal 7.95 Dashi broth with pak choi, crunchy radish, bamboo shoots and
beansprouts. Served with a soy-marinated egg, crispy noodles,
spring onion, red chilli and nori
] .
ch I cken & d 1] ck gYOZA spicces spicy seafood Casical 12.95
Kimchi broth with prawn, salmon, squid, pak choi, bamboo
vegetable 210kecl 6.95 shoots and beansprouts. Served with a soy-marinated egg,
spicy chicken 5.50 kimchi chicken salad ¢ 6.00 chicken 206ical 7.50 crispy noodles, spring onion, red chill and nori
185kcal
katsu roll Cissical Soicy Kimchi chicken with o loaded vegetable korean ¢ 7 © 20kl 7.95
Chicken katsu and lettuce, o lad of mixed Korean ketchup, shichimi, mayo, crispy and spring onions
rolled in shichimi powder and Crisp salad of mixed greens, ' ' ! ——— po e ow
topped with tonkatsu sauce carrots, edamanme, radish and loaded chicken teriyaki 279k 7.95 | o °Pov;,
eansprouts, tossed in a chill u Teriyaki : o soring oni Sushi rice mixed with avocado, mango salsa,
. and ginger dressing h f t eriyaki, mayo, crispy and spring onions i
hoisin duck roll 2ol 6.00 suUsni Tor Two pomegranate, coriander, sesame, edamame and

Hoisin duck and cucumber,
rolled in crispy onions

chicken katsu 7.50
sushi sando s:9xcal

703keal 18.50

pickled onion. Served with a chilliand ginger dressing

Share a salmon platter of 6 salmon maki, spicy salmon ¢ 703kcal 13.95
6 salmon nigiri, 2 YO! rolls and 4 slices of
thick cut salmon sashimi

Order with our team

noodles

Fresh yakisoba noodles stir-fried in a ginger and garlic
soy sauce, dished up with crunchy vegetables

Fan favourite chicken katsu
sandwiched between sushi rice
and crisp lettuce, with curry
mayo, pickled ginger and
spring onion

sriracha chicken € s3sical 12.95
shiitake teriyaki 71sical 13.95

korean bbq 5.50
chicken roll 1skcal

Shredded chicken, cucumber,
mild chilli and ginger dressed
slaw, rolled in chives, topped

vegetable 7 © 26kcal 5.95

Allergies? Please speak to a team member who can
help you. For a full allergen guide and nutritional

with man | nd m information, please scan the QR code. We handle 1 Allergies? Please speak to a team member who can help you. For a full

t ango salsa and mayo several allergens in our kitchen and cannot guarantee ChICken 291keal 6 '95 allergen guide and nutritional information, please scan the QR code.
our dishes are allergen free. We've done our best to We handle several allergens in our kitchen and cannot guarantee our
remove bones from our fish and meat dishes, please salmon 323keal 6 _95 dishes are allergen free. We've done our best to remove bones from our
be carefulin case any remain fish and meat dishes, please be careful in case any remain

350 @450 @550 @600 @650 @750 8.50 (spicy plant-based ‘" vegetarian  Adults need around 2000 kcal a day 350 @450 @550 ®6.00 @650 @750 8.50 (spicy plant-based ‘ vegetarian  Adults need around 2000 kcal a day



drinks & desserts

unlimited

]
authentic miso soup 53keal per cup 3.50 WI ne 125ml available 175ml 250ml bottle
Authentic Japanese soup with wakame, spring onion and tofu,
the perfect starter or accompaniment to your meal via enrico pinot grigio 11% abv 5.50 7.50 20.95
. Dry, refreshing and delicate. Medium bodied
japanese green tea 3.45 and perfectly balanced
caracara sauvignon blanc 1% abv 595 795 21.95

Crisp and refreshing with zesty lemon and

SOft d ri n ks orchard fruits

la vaca gorda malbec 125% abv 550 750 2095
belu water Full-bodied with a hint of spice and aromas of
Belu profits are sent to WaterAid. Their bottles are 100% recyclable plums and blackberries

and made from 100% recycled materials

via enrico pinot grigio rosé 1% abv 550 750 2095

still or Spﬂl‘klil‘lg 330m 2.95 Deliciously smooth with crisp raspberry flavours
coca-cola classic”, coca-cola zero sugar, 33om 3.95 chateau la castille glorius rosé 3:5% abv 29.95
diet coke, sprite zero, fanta orange A pale, blush rosé from Cétes de Provence.
Notes of citrus and elegantly fruity
chu-lo apple 33om 4.50 .
Atangy soft drink inspired by Japan's popular drink Chuhai, with luminesta prosecco brut 1o5% abv Z;Zsl 7253'?5
1 mi mi
a fizzy, sour apple taste bottle bottle
intune lemon + yuzu cbd drink 250m 4.50
Tune into the moment with our satisfyingly sour sparkling lemon +
yuzu drink (bmg CBD) d d - k
firefly botanical juices 3zom 4.95 rea y to rin
Kiwi, lime + mint or peach + green tea
196 6.0% abv 330m 5.95
holos kombucha soda 20m 4.50 Lemon or grapefruit shochu vodka + soda
Sparkling, light and refreshing with live cultures and zero sugar. N .
Choose from: raspberry + lemon or ginger + turmeric east london Ilquor Cco. grapefrmt g+t 250m 6.95
5.0% abv
simplee aloe soom 3.95
mogu mogu” 2om 2.95
Delicious fruit flavours, with added chunks of chewy nata de coco.
Choose from blackcurrant or mango desserts
ramune soda” 200m 3.95

new cherry blossom + raspberry @ siskcai 5.50
cream puff

Choux pastry filled with an indulgent cherry and raspberry
cream with a raspberry coulis

A fizzy and refreshing Japanese lemonade. known for its signature
marble-sealed bottle

cawston press kids blend 200m 2.95

Apple + mango or apple + pear

new miso-caramel chocolate brownie 5.50
538kcal

Rich and mouth watering chocolate brownie layered
with miso caramel and cream on the side
Order with our team

**includes sugar tax levy

beer

new brewgooder fonio session ipa 43% abv 33om 5.95

A crisp and hoppy session IPA. Brewed with fairtrade fonio grain

chocolate little moons @ 2sskcal 5.50

Chocolate truffle ganache in a mochi rice casing,
with chocolate sauce

asahi 5% abv sooml 7.50

strawberry little moons © 19skcal 5.50
som 5.95 Bites of creamy strawberry cheesecake mochi, in a sweet
rice casing, with a raspberry coulis
asahi 0% abv Alcohol Free azom 5.50

dorayaki pancake @ 17skcal 5.50
Japanese pancakes with a light custard centre,
served with a raspberry coulis

sake

hakushika ginjo sake 133% abv 18om  7.50 yuzu shu cream puff © izsica 5.50

Choux pastry filled with a creamy yuzu custard and white
chocolate cream. Topped with sweet caramel sauce

apple pie gyoza @ 12kl 6.95
Your favourite hot dumplings filled with apple and

drizzled with custard, caramel and a matcha dusting

Order with our team

fJol1d

Allergies? Please speak to a team member who can help you. For a

full allergen guide and nutritional information, please scan the QR
code. We handle several allergens in our kitchen and cannot guarantee
our dishes are allergen free. We've done our best to remove bones
from our fish and meat dishes, please be careful in case any remain

cotton candy cheesecake @ 319kl 6.50
A light and fluffy Japanese cheesecake surrounded by a
sweet raspberry coulis

100% of any tips go directly to our restaurant teams
Adults need around 2000 kcal a day plant-based " vegetarian 350 @450 @550 @600 @650 ®750 850

Self/Kcal/03_25



