
SAPPORO TEPPANYAKI

2 - 6  I n g r a m  S t r e e t

M e r c h a n t   C i t y

G L A S G O W  G 1  1 H A

0 1 4 1  5 5 3  4 0 6 0

0 7 5 9 2  9 1 6  1 8 2

i n f o @ s a p p o r o g l a s g o w . c o . u k

w w w . s a p p o r o g l a s g o w . c o . u k

F o l l o w  u s  o n  I n s t a g r a m

A LA CARTE
MENU

T o  f u l l y  e n j o y  t h e  S a p p o r o  T e p p a n y a k i  e x p e r i en c e ,  w e  h i g h l y

r e c o m m e n d  c h o o s i n g  o n e  o f  o u r  t a s t i n g  m e nu s .

A l l  t h e  m a i n  d i s h e s  a r e  c o o k e d  w i t h  s o y  s a u c e  a n d  l i g h t

t e r i y a k i  s a u c e  a n d  c o m e  w i t h  a  s i d e  o f  e g g  f r i e d  r i c e ,

s t i r - f r y  v e g e t a b l e s ,  a n d  S a p p o r o  s a u t é e d  p o t a t o es ,

w h i c h  a r e  c o o k e d  s e p a ra t e l y .

TEPPANYAKI
   TASTING SETS    

a l l  o u r  t e p p a n y a k i  s e t s  a r e  f o l l o w e d  

w i t h  a  d e s s e r t  o f  y o u r  c h o i c e :

C h e e s e c a k e  o f  t h e  D a y  ( 2  S u p p l e m e n t )

C h o c o l a t e  F u d g e  C a k e

F r u i t  S a l a d

 I c e  C r e a m

EMPEROR 57
M i s o  S o u p

N i g i r i  S u s h i

B a r b e c u e  S p a r e  R i b s

S m o k e d  C h i c k e n  R o l l  ( H )

C h i c k e n  S t r i p s

w i t h  A s p a r a g u s ,  M u s h r o o m s

a n d  G a r l i c  ( H )

J u m b o  P r a w n s

B e e f  F i l l e t

GEISHA 47
M i s o  S o u p

D u c k  S p r i n g  R o l l

C h i c k e n  G y o z a

R o l l e d  C h i c k e n  F i l l e t  S t uffe d

w i t h  A s p a r a g u s  &  G a r l i c  ( H )

S c a l l o p s  w i t h  G i n g e r

a n d  G a r l i c

BANZAI 42
M i s o  S o u p

S m o k e d  C h i c k e n  R o l l  ( H )

C a l i f o r n i a  R o l l

L a m b  F i l l e t  ( H )

O R  B e e f  F i l l e t

SAMURAI 54
M i s o  S o u p

V e g e t a b l e  S p r i n g  R o l l

K i n g  P r a w n  T e m p u r a

M a k i  S u s h i

L a m b  F i l l e t  ( H )  O R  B e e f  F i l l e t

S e a  B a s s

K i n g  P r a w n s

SHOGUN 37
B a r b e c u e  S p a r e  R i b s

O R  C h i c k e n  G y o z a

S a l m o n  T e r i y a k i

O R  C h i c k e n  w i t h  P e p p e r s ,

O n i o n s ,  C h i l l i  &  S o y  S a u c e  ( H )

SHOJIN RYORI 32
V e g e t a b l e  S p r i n g  R o l l  

V e g e t a b l e  T e m p u r a  

V e g e t a b l e  M a k i  S u s h i

T o f u  S t e a k  w i t h  A s p a r a g u s ,

S h i t a k e  M u sh r o o m s  a n d  G a r l i c

O R  M i s o  G l a z e d  A u b e r g i n e

w i t h  S e s a m e  S e ed s



SASHIMI 
M a gu ro  ( T u n a )  1 2 . 5

U na g i  ( G r i l l e d  E e l )  1 2 . 5

S hake  (S a l m on )  1 1

S u z u k i  ( S e a b a ss )  1 1

NIGIRI
che f ’ s  s e l e c t i o n  o f  a s s o r t e d

s l i c e s  o f  fi s h  a n d  s e a fo o d

9  pc s  Com b i n a t i o n  1 8 . 5

5  pc s  Com b i n a t i o n  1 0

MAKI ROLLS
U n a g i  M a k i  ( 4  pcs )  1 8

Gr i l l ed  Jap a ne s e  E e l ,

F r e s h  Sa l mon ,  A v o cad o

Ass o r te d  F i sh  &  S e a f oo d

M ak i  ( 6  pcs )  1 3 . 5

E b i  T e mpu r a  M a k i

( 4  p c s )  1 2

T e m p u r a  P r a w ns ,

A v ocad o ,  C uc u mb er

Avo c ado  M a k i

( 6  pcs )  1 0 . 5

A v ocad o ,  C uc u mb er ,

an d  J a pan e se  P i c k l e

T op p e d  w i t h  Te mp u r a

F l a k e s

C r i s p y  C h i c k e n  K a t s u

R o l l  ( 4  pcs )  1 0

Cr i sp y  F r i ed  C h i c k e n

Bre a s t

K yu r i  M ak i  ( 6  pcs )  8

Cu c um b e r

Ve ge ta b l e  M a k i  ( 6  p c s )  8

A s so r t e d  V e g e tab l e s

MIXED SUSHI ROLLS
D ragon  Ro l l  ( 6  pc s )  1 8

G r i l l ed  E e l ,  P raw n  Te mpu ra

&  C ream  C heese ,  W rap pe d

i n  Avocad o  a nd  Top ped

w i t h  Mayon na i se ,  T o b i k o

and  T emp ur a  F l a kes

J a mbo  Ro l l  ( 6  pcs )  1 4 . 5

J u mb o  P raw n  T em p ura ,

A voc a do ,  C uc um ber

S a lm o n  C runchy  Ro l l

( 6  pc s )  1 4

Sa lmon  &  Cucum be r ,

W rap pe d  i n  B l o w-To r che d

Sa lm on  &  Topp ed  w i t h  F l y i n g

F i sh  Roe  an d  T em p ura  F l a k es

S p id e r  Ro l l  ( 4  pcs )  1 4  

S of t  She l l  C r ab ,  C uc um b er ,

and  A vo cado  Ro l l s  T op pe d

w i t h  Sp i c y  T ob i ko  Sauce

R a in bow  Ro l l  ( 6  pcs )  1 4

S h r imp ,  C rabs t i c k ,  Avoc ado ,

C u cum b er ,  T opped

w i t h  a  S e l e c t i o n  o f  F i ne l y

S l i c ed  Sash im i

C a te rp i l l a r  R o l l  ( 6  p cs )  1 4

S a lmon  T o p pe d  w i t h  A voca do

and  F l y i ng  F i sh  R oe

U ram ak i  Ro l l  ( 6  pcs )  1 4

C runc hy  Sa lm o n  and  P ra w n

w i t h  C h i l l i  M ayo ,  C uc um b er

a n d  J a pan ese  P i c k l e

S p i cy  Tuna  R o l l  ( 6  pcs )  1 2 . 5

Tun a  &  Ch i l l i  Ro l l

w i t h  Sesame  Se eds

Ca l i f o r n i a  R o l l  ( 4  pcs )  1 2 . 5

Avoc ado ,  C ra b s t i c k ,

Cucu m be r  &  N o r i  Ro l l

w i t h  F l y i ng  F i sh  Roe

SUSHI SETS
Sap por o  P l a t t e r  ( 1 8  pc s )  3 5

 Comb ina t i o n  o f  N i g i r i ,  Su sh i  R o l l s  and  S as h im i  

Su s h i  Ro l l  P l a t t e r  ( 1 2  p c s )  2 8

Che f ’ s  S e l e c t i on  o f  As so r t e d  Sus h i  R o l l s

Mixe d  Sush i  P l a t t e r  ( 1 2  p c s )  2 8

Mixed  Su sh i  P i e ce s

Sash im i  P l a t t e r  ( 9  pcs )  2 2

Se l ec t i on  o f  Sa lmo n ,  S eab as s  and  T u n a

TEPPANYAKI MAINSSMALL PLATES

A  d i s c r e t i o n a r y  s e r v i c e  c h a r g e  o f  1 2 . 5 %  w i l l  b e  a d d e d  t o  y o u r  b i l l ,

w h i c h  w i l l  b e  d i s t r i b u t e d  t o  a l l  m e m b e r s  -  t h a n k  y o u

w w w . s a p p o r o g l a s g o w . c o . u k

H  -  H a l a l

E d a m a m e  B e a n s  6

SOUPS
M i s o  S h r i m p  7

M i s o  C h i c k e n  6

M i s o  T o f u  5

TEMPURA
S e a f o o d  1 4 . 5

K i n g  P r a w n  ( 4  p c s )  1 3 . 5

A s s o r t e d  V e g e t a b l e s  9 . 5

HOT ZENSAI APPETISERS
H o t  C h i l l i  P r a w n s  1 4

B e e f  K o r o k k e  1 2 . 5

P e p p e r c o r n  S a l m o n  1 2

B a r b e c u e  S p a r e  R i b s  1 0

S a l t  &  C h i l l i  S q u i d  1 0

C h i c k e n  G y o z a  9 . 5

S m o k e d  C h i c k e n  R o l l s  ( H )  9

D u c k  S p r i n g  R o l l s  9

K - s t y l e  C h i c k e n  ( H )  9

B a o  B u n  K a t s u  C h i c k e n  ( H )  8 . 5

V e g e t a b l e  G y o z a  7 . 5

V e g e t a b l e  S p r i n g  R o l l s  7 . 5

SALADS
D u c k  S a l a d  1 1

O r i e n t a l  T o f u  S a l a d  7 . 5

H i y a s h i  W a k a m e  S a l a d  6

DUCK
D uck  B r eas t  i n  T e r i yak i  Sauce  2 5

D u c k  B r e a s t  w i t h  H oney ,  G i n ge r  &  Ora nge  Mar m a l ade  2 5

LAMB
L amb  F i l l e t  i n  Te r i yak i  S auce  2 9

La m b  F i l l e t  w i t h  G a r l i c  2 9

L am b  F i l l e t  w i t h  C h i l l i  2 9

CHICKEN 
C h i c k e n  B r e a s t  w i t h  A sp a ragus ,  Mus h room s  and  Ga r l i c  24 . 5

C h i c k e n  B r e a s t  w i t h  P epp e r s ,  On i on s ,  C h i l l i  a n d  Soy  Sauc e  24

C h i c ke n  B re as t  i n  Te r i y a k i  S auc e  2 3

A l l  m a i n  d i s h e s  a re  cooked  w i t h  soy  sauce  a nd  l i gh t  t e r i ya k i  s auce

a n d  a r e  s e r v e d  w i t h  s i de s  o f  egg- f r i e d  r i c e ,  s t i r - f r y  veg e ta b l e s ,

and  Sap po ro  sa u téed  p o ta toes .

BEEF
B e e f  F i l l e t  w i t h  As p a r a g u s  and  Sh i t ak e  M u sh rooms  3 3

B ee f  F i l l e t  i n  T e r i y ak i  Sa uce  3 2

Be e f  F i l l e t  w i t h  G a r l i c  3 2

B ee f  F i l l e t  w i t h  C h i l l i  a nd  G a r l i c  3 2

FISH
M o n k f i s h  w i t h  Ch i l l i  &  Ga r l i c  35

Sa lm o n  i n  T e r i yak i  S au ce  30

S a l m o n  i n  a  J apan ese  Se ve n -F l a vo u r  C h i l l i  Pep pe r  S au ce  30

F i l l e t  o f  Sea  Bass  3 0

F i l l e t  o f  Sea  B ass  i n  Te r i y ak i  S auc e  30

SEAFOOD
L o b s te r  T a i l  w i t h  Lemo n  a n d  G a r l i c  4 7

K ing  P r a wns  2 9 . 5

S c a l l op s  w i t h  G i n ge r  a nd  S esame  2 9 . 5

VEGETARIAN OPTIONS
T o f u  S t e a k  w i t h  Aspa ra g us ,  Sh i t a ke  Mus h room s  an d  Ga r l i c   20

P e p p e r s  S t uffe d  w i t h  D eep-F r i ed  To fu  an d  A sso r te d  Ve g e tab l e s  1 9

M i s o - G l a z ed  A ube r g i ne  T o pp ed  w i t h  S es a me  Se ed s  1 8

EXTRA PORTIONS
L obs te r  Ta i l  2 8

Ud o n  Nood l e s  (W hea t )  8

Y a k i soba  N o o d l e s  (Wh ea t )  6

Sapp o ro  Sa u téed  Po ta to es  5 . 5

Egg  F r i e d  R i ce  5 . 5

B o i l e d  R i ce  4 . 5

COMBINATION
L a n d  &  S e a  -  B e e f  F i l l e t  &  Lobs te r  Ta i l  w i t h  Ga r l i c  &  Lem o n  6 7

K i n g  P r awn s ,  S ca l l op s ,  Sa lmon  and  S ea  B ass  42

( 6  p c s )

SUSHI


