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Sapporo Teppanyaki

GLASGOW

Welcome to Sapporo Teppanyaki!

We hope you enjoy your journey through
the culinary delights of our Japanese,
cuisine.

If you would like any of your dishes
explained please ask one of our team
members who will be pleased to help.

FOOD GUIDE
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Some of the ingredients used in our dishes
may contain traces of nuts.

Q suitable for vegetarians

{

o sushi dishes that have cooked ingredients.

@ halal
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9 vegetable spring roll
g vegetable tempura
g vegetable maki sushi

g tofu stéak with miso glaze & sesame seeds
9 miso glazed aubergine with sesame seeds

egg fried rice / Sapporo sautéed potatoes

% seasonal fruit salad
% cheesecake of the day
9 ice cream

SHOGUN £30

£

9 BBQ spare ribs
9% chicken gyoza

g chicken fillet with grilled peppers, onions,
chilli and soy sauce

g salmon fillet with teriyaki sauce

gg fried rice / Sapporo sautéed potatoes
) grilled vegetables
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Teppanyaki
Premium Set Combinations

BANZAI £37

@ miso wakame soup
9 smoked chicken roll
% California roll

g lamb fillet
T beef fillet

egg fried rice / Sapporo sautéed potatoes
IgriIIed vegetables

4 seasonal fruit salad
cheesecake of the day
g ice cream

A

GEISHA £41

4 miso wakame soup
g duck spring rolls
# chicken gyoza

grolled chicken fillet stuffed with asparagus
and garlic
g scallops with ginger and garlic

egg fried rice / Sapporo sauteed potatoes
grilled vegetables

g seasonal fruit salad
M cheesecake of the day
M ice cream



SAMURAI £44

@ miso wakame soup
M vegetable spring rolls
@ prawn tempura

maki sushi

T beef fillet or lamb
M sea bass
"4 king prawns

egg fried rice / Sapporo sautéed potatoes
grilled vegetables

@ seasonal fruit salad
s cheesecake of the day
M ice cream

EMPEROR £48

@ miso wakame soup
g nNigiri sushi

s barbecue spare ribs
g smoked chicken roll

g chicken strips with asparagus, mushrooms
and garlic

9 jumbo prawns

T beef fillet

egg fried rice / Sapporo sautéed potatoes
grilled vegetables

M seasonal fruit salad
dcheesecake of the day
dice cream



Sushi

SUSHI

Nigiri combination 5pcs £8.00 9pcs £15.00
Chef's selection of assorted slices of fish
and seafood

SASHIMI

Raw fish and seafood sliced into thin strips
served with pickled ginger, wasabi,
and soy sauce

g shake 4pcs £8.50
salmon

9 maguro 4pcs £8.50
tuna

s unagi 4pcs £8.50
seasoned grilled eel

@ sashimi combination9pcs £17.00
selection of salmon, seabass, and tuna

SUSHI ROLLS

@ kyuri maki 6pcs £9.00
slices of cucumber wrapped in seaweed
and rice, with sesame seeds

@ avocado maki 6pcs £9.00
avocado with sushi rice, cucumber, and
Japanese pickle
coated in crispy tempura

@ vegetable maki rolls 6pcs £8.00
slices of nori-wrapped rice with assorted
vegetables
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g maki rolls 6pcs £11.00
slices of nori-wrapped rice with assorted
fish and seafood

M spicy tuna roll 6épcs £11.00
tuna with rice and chili rolled in sesame
seeds

9 Tokyo roll b6pcs £11.50
thin slices of smoked salmon with cream
cheese
and rice rolled in flying fish roe

9 California roll 4pcs £11.00
avocado, rice, crabstick, nori seaweed
and cucumber rolled in flying fish roe

() ebi tempura 6pcs £12.00
maki rolls filled with crispy prawn tempura

grainbow roll 6pcs £11.50
rolls of rice filled with shrimp, crabstick,
avocado, and cucumber, topped with
a selection of finely sliced sashimi

Scaterpillar roll b6pcs £11.50
rolls of rice and nori seaweed filled with
salmon, topped with avocado and flying
fish roe

s uramaki roll 6pcs £12.00
crunchy salmon and prawn with chilli
mayonnaise with cucumber and Japanese
pickle

9 dynamite roll 6pcs £11.50
rolls of rice and nori seaweed filled with
spicy tuna, coa'_ceg with melted cheese




COOKED SUSHI ROLLS

g spider roll 4pcs £11.50
rolls of rice filled with soft shell crab,
cucumber, and avocado, wrapped in nori
seaweed, and topped with spicy tobiko
sauce

g dragon roll 6pcs £14.50
rolls of rice filled with seasonal grilled
eel, prawn tempura, and cream cheese,
wrapped in avocado and topped with
mayonnaise, tobiko, and crispy tanuki

9 jambo roll 6pcs £14.50

jambo prawn tempura, avocado, cucumber

SUSHI PLATTERS

@ sushi roll platter f"gi":;.‘
selected by our chef

7

9 mix sushi 12pcs £24.50

9 special Sapporo platter 18‘pcs £32.00
combination of nigiri, rolls, and sashimi

~“Mna.

Salads

9 hiyashi wakame salad £5.50 i

M oriental tofu salad £7.00

M duck salad £9.50




Starters
-~ MISO SOUP
Miso is a protein-rich bean paste made

from fermented soybeans. It is used as a
.stock base for this classic Japanese soup

9 Miso shrimp £6.50
M Miso chicken £5.50

M Miso tofu £4.00

TEMPURA

Nigiri combination S5pcs £8.00 9pcs £15.00
Chef's selection of assorted slices of fish
and seafood

@M assorted vegetables £8.00
g seafood £12.50
9 king prawn 4pcs £11.50

4 squid £8.50

ZENSAI-HOT APPETIZERS

9 bao bun katsu chicken £7.50
g9 K-style chicken £7.50

g vegetable spring rolls £6.50

9 barbecue spare ribs £7.00

9 smoked chicken rolls £8.00



4 peppercorn salmon £9.00
4 hot chilli prawns £10.50
g chicken gyoza £6.00

M vegetable gyoza £5.50

9 duck spring rolls £8.50

9 edamame beans £5.00 4.

Teppanyaki

1

ived from
plate, and ‘'yak’,

The word 'teppanyaki ' is
teppan means iro

culinary art where highly skilled chefs
prepare and cook the finest ingredients right
in front of you.

All the dishes include egg fried rice, stir-fry
vegetables, and Sapporo sautéed potatoes
and are cooked with soy sauce and light
teriyaki sauce. All sides are cooked
separately and should be eaten once they
are prepared.

TEPPANYAKI - MEATS

€® CHICKEN

g teriyaki £20.50

g 9grilled peppers, onions, chili, and soy
sauce £22.50

@ chicken strips with asparagus, mush
and garlic £22.50 ‘




DUCK BREAST
9 teriyaki £23.00
9 honey, ginger & orange marmMO
9 barbecue £23.00

@ LAMB FILLET
9
95
95

teriyaki £25.00 V

BEEF FILLET

teriyaki £28.50

garlic £28.50

chili and garlic £28.50

asparagus and shitake mushrooms £29.50
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TEPPANYAKI - LAND & SEA

M beef fillet accompanied with king prawns,
grilled with butter £38.50

TEPPANYAKI -/FISH

4 salmon teriyaki £25.00

g salmon with Japanese 7 flavouur chili
pepper sauce £25.00

9 fillet of Sea Bass £24.00

g fillet of Sea Bass with ginger and
coriander £24.50

TEPPANYAKI - SEAFO0D

9 kKing prawns £26.50
g scallops with ginger and sesame £25.00

TEPPANYAKI - SEA COMBINATION

4 king prawns, salmon, scallops, and sea
bass £37.50




4 4 4 a a

Vegetarian dishes

stuffed peppers £18.00
with deep-fried tofu and assorted
vegetable

nasu denkaku £15.00
grilled aubergine with miso glaze, topped
with sesame seeds

EXTRA PORTIONS

fried rice £4.00

boiled rice £3.50

yakisoba noodles (egg) £5.00
udon noodles (wheat) £5.00
Sapporo sautéed potatoes £4.00



Sapporo Teppanyaki

GLASGOW
2-6 Ingram Street
Merchant City
01415 534 060
info@sapporoglasgow.co.uk
www.sapporoglasgow.co.uk
A discretionary service charge of 10% will

be added to your bill, which will
be distributed to all members - thank you
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