
Japanese Mimosa
Prosecco, orange juice, 
midori liqueur
 
 
£8

Chamberry
Prosecco, strawberry 
puree, strawberry 
liqueur

£8

Mango Bellini
Prosecco, mango 
puree, sake
 

£8

SEAFOOD TOM-YUM £12
Lemongrass, galangal and lime leaves 

stock, fresh chillies, coriander and 
noodles with assorted seafood cooked in 

the teppanyaki grill.

CHICKEN TOM-YUM £7.5
Lemongrass, galangal and lime leaves 

stock, fresh chillies, coriander and noodles 
with slices of chicken fillet cooked in the 

teppanyaki grill.

SHAKE (SALMON) £8
Lightly grilled fillet of salmon in a 
mirin wine glaze with miso soup, 

spring onions and noodles.

BUTA (PORK) £8.5
Sliced of grilled teriyaki pork loin with 
boiled egg, spring onions, chilli oil and 

noodles.

SAPPORO STYLE  
RAMEN NOODLE £10

A rich tangy soup from Sapporo  
(the capital city of Hokkaido – Japan’s most 

northern island). The dish consist of egg 
noodles with sliced grilled pork loin, crab 

sticks, seasonal vegetables and herbs.

TORI (CHICKEN) £7.5
Grilled chicken breast, seasonal 

greens and noodles.

BEEF SUKIYAKI £12
Finely sliced beef fillet steak with shirataki 
noodles, tofu, slowly cooked with mixed 

vegetables in a seasoned dashi stock, 
served in a shallow iron pot.

SEAFOOD SUKIYAKI £12
Fillets of salmon and sea bass with 

prawns, scallops, shirataki noodles, tofu, 
seasonal greens, shitake mushrooms  

and spring onions.

CHILLI BEEF £10.5
A spicy soup of finely sliced grilled 
beef fillet, fresh chillies, pak choi, 

spring onions and noodles.

SOUP MENU

Lunch and soup menus - Subject to availability during December.  
Please contact us for more information.


