;i3 ZENSAI (starters)

' 7 £9.00
Fresh tofu served with salad and nori rice cracker, yusu dressing

JE IR & KR & N EE R TEF £8.00
Low temperature cooked Onsen Tamago egg served with turnip and soya milk emulsion

JOFHIZESRIERIZ ~ N~ DX I7eE £8.00
Nasu dengaku grilled egglplant with crab meat and sweat red miso served with
cherry tomatoe tempura.

¥ 7 aDIN} -~ BRREMD S+ 1) D £13.00
Marinated red tuna Zuke served on shiso and ginger sushi rice.

BED Y )Ny F 3~ ZFEDAMRA £15.00
Sea Bass Carpaccio served with 3 flavoured turnips and fresh Yusu

5 F &  SUSHI SASHIMI

Flggat (L)
Selection of sashimi 7 types (21 pieces) £29.50

Flggat (L)

Selection of sashimi 5 types (15 pieces) £21.00
EVEGETE

Selection of sushi (7 pieces) £21.00
Fg ~ FE ~ BEEEEE—AHT

Selection of sushi, sashimi and maki £32.00
(5 sushi, 4 types of sashimi, 3 maki)

12 & b NIGIRI (2 pieces)

Bt 1z A7z FE HE £4.50
Salmon Scallops Salmon Egg ~ Shrimp Sweet Shrimp

5 FH =t | £5.50
Tuna Turbot Sea Eel Sea Bass

# ZF 5 URAMAKI SUSHI ROLL (6 pieces)

HKE

Tuna roll £7.00
RE—IH—F> » F—X&

Smoked salmon and cheese £7.50
HN 7N =TE

California shrimp roll £7.50
I XA EX

Sea eel and cucumber £9.00
RN > —H—FE

Spicy salmon and avocado £9.00
VA=

Vegetarian roll £6.00
BrRy NE

Crab meat and avocado £9.00



K t7éE - TEMPURA

FFRX e

Assorted vegetables Tempura (8)
JFE R A2

Prawns Tempura (6)

Sl =y ok
Assorted Tempura (3 prawns and 5 vegetables)

AHE
Tendon Tempura (2 prawns and 3 vegetables on top of rice)
Tempura served on top of rice and donburi sauce

V7 N>z DT T DGR
Soft Shell Crab Tempura served with salad and home made spicy mayonnaise

5 ¥4 UDON AND SOBA

Kt 5 EA

Udon noodles soup served with prawns tempura, duck fillet, egg aromatised with
seaweed and spring onions

WS EA

Vegetarian udon noodles soup served with mixed vegetables

(seaweed, spinach, spring onions, enokis, shimejis, asparagus)

L IEFIE
Soba served cold with duck fillet

M % B YAKITORI STYLE

Vi23
Pork (2 pieces)

15
Duck (2 pieces)

P

Chicken (2 pieces)
TRANZ X EMEE
Aspargus and shiitake

B ABEE
Okonomiyaki : Japanese style pizza

& FI 7 FISH

H8 DS
Glazed eel

HBEDIRIEE T ~ FJEFRIRA
Grilled Oyster served with soya beans risotto.

i

Sea bass with sake, Japanese mushrooms, ponzu sauce and kinome herb.

JEDIGHEE KT L > EHDER (L
Grilled mackerel caramelized with yusu, served with ohitashi spinach.

£14.00

£20.00

£20.00

£20.00

£15.00

£18.00

£16.50

£18.00

£5.00

£6.00

£5.00

£4.00

£9.00

£16.00

£18.00

£20.00

£16.00



A FLEE MEAT

F7 1 L& BRI ~ HiAA CHUR £27.00
Beef fillet served on a bed of enoki, yukiniku sauce and rice with lotus root

150 — X8~ B DAIRHEIRA £24.00
Duck fillet cooked in a light soya sauce served with tempura

BEEKEKF+—>2—DKT7 L ~ FEHERZ £24.00
Crisps of Chasu pork belly (yakibuta) served with vegetables brochettes

HE D L £22.00
Teppan of chicken served with sautéed vegetables and gamadale sauce (sesame)

1+ & ¥ SIDE ORDERS

flE =5
Green salad £4.50

ZH
Rice bow/ £3.00

kg
Miso soup £3.00

Wi B
Sauteed vegetables £4.00

/N H# A==2— MENUOZU £55.00

JH 1R & KR & DR IR T
Low temperature cooked Onsen Tamago egg served with turnip and soya milk emulsion

Marinated red tuna zuke served on shiso and ginger sushi rice.

i

Grilled Oyster served with soya beans risotto

BE &K
Crisps of Chasu pork belly ( yakibuta ) and rice with lotus root

HET
Miso Soup

FH— b 0L HER L T =N )
Dessert : Ikebana Caramelised pear with served with Yuzu sorbet



BEDE & LUNCH MENU

Al ER
TEMPURA MENU
Green salad, rice, soup, 3 prawns and 5 vegetables tempura and desert

FEER
SUSHI MENU
Green salad, soup, 8 sushi, 3 maki and desert

PG EE
SASHIMI MENU
Green salad, rice, soup, 5 types of sashimi and desert

INEEE
MENU OZU
Green salad, soup, maki, sashimi, tempura, chicken or salmon teriyaki and desert

WWEER
VEGETARIAN MENU
Green salad, cold soba, avocado roll, 5 vegetables tempura and desert

BFHEZ>F
CHILDREN MENU
Green salad, rice, chicken or salmon teriyaki and desert.

£25.00

£25.00

£25.00

£35.00

£22.00

£9.00



7+ — h DESSERTS

TH—=VICED
Fresh fruits Sushi

HXx o 773X
Green Tiramisu

R & FBE T S +—Nw b
Caramelised pear with Yuba leaves served with Yuzu sorbet

s FzaL—p
Chocolate coco

NE BEEDE
Ozu selection
Assorted desert

£8.00

£8.00

£8.00

£8.00

£25.00



