


’f& ’fe” 1 Miso Soup V 4 # %
2.40 92kcal

2 Pork Katsu & tonkatsu sauce
B X & 754\ 6.60

435kcal

3 Chicken Katsu & tonkatsu sauce

it
A A7 . 5.95 4 Ebi Katsu & tonkatsu sauce

330kcal B X % 548
4.95 307kcal
5 Yakitori Chicken 6 Takoyaki 7 Fried Chicken Wings
P BN E AT ZREWAE S A
4.95 114kcal 4.95 645kcal 6.50 330kcal
8 Sweet Potato Croquettes Vv 9 Chicken Karaage 10 Tako Karaage
I %At I S TN
4.95 490kcal 5.50 400kcal 6.50 417kcal
11 Vegetable Kakiage V 12 Butterfly Prawn & wasabi mayo dip 13 Ebi Tempura
LET Ve spsE o B B X K% ¥ KIB K A
5.50 232kcal 5.95 261kcal 4.95 236kcal
14 Soft Shell Crab Tempura 15 Yasai Tempura VvV 16 Sweet Potato Tempura VvV
ARG KRR EX R RRR
8.50 564kcal 4.95 318kcal 4.95 410kcal
17 Chicken Gyoza
B XAL# 7 4.50
295kcal
17‘cLDuck Gyoza 18 Shrimp & Leek Gyoza 19 Yasai Gyoza V
B X ALTE A & T B X K AR P AL T B XAART
4.50 295kcal 5.50 295kcal 4.50 275kcal
20 Teppanyaki Salmon Belly 21 Teppanyaki Black Cod 21b Nori Fries with mayonnaise V. 22 Aga Dashi Tofu V
A RZ 6 HHAT % Fo B EAE BLR B XX 2%

7.25 764kcal 9.95 290kcal 3.95 4.50 100kcal



27 28
29 25 Chicken Katsu Hirata Bun 4.95
L 7| M # & 6, 270kcal
26 Pork Hirata Bun 4.95
B X UJE & @ 3s8kcal
27 Beef Ribeye Hirata Bun 4.95
& -”T— HE’&P}:_] dJ{ @ 314kcal
25 #' ' ’ “‘f“‘ 28 Sweet Potato Croquette  4.95
Hirata Bun v
“ n ’ e HZH R @ asakcal
29 Fishcake Hirata Bun 4.95
26 Steamed buns with filling TR BB R 217kcal
29bPrawn Katsu Hirata Bun  4.95
% 3 & 6, 349kcal
Jiele
30 Wakame Seaweed Salad V 33 Jellyfish & Wakame 34 Tobikko Salad
W Seaweed Salad 53kcal FEAT I
5.50 40kcal B FEAE 6.50 5.50 150kcal
’¢ ’ﬁ ' “ ' 46 Salmon Rose Sashimi 6.95 49 Sashimi Platter 1 18.95
BOR= X 84 & 170kcal AL R F BHHE 230kcal
40 Salmon Sashimi .95 47 Ame Ebi Sweet Prawn Sashimi 5.95 50 Sashimi Platter 2 33.00
ZX &N E 160kcal HHB R F 16kcal S48 F BHHE s57kcal
41 Seared Salmon Sashimi  6.95 48 Sashimi Sample 8.50
£IE=Z @R F 205kl KB R F sokcal
42 Tuna Sashiml 7.25 0
BEBR Y sokca
43 Seared Tuna Sashimi 8.25
RIEBEE &N T 125Kcal - 47
44 Arctic Clam Sashimi 5.95
jt%‘ ,El ﬁ”] %’ 38kcal
45 Hokkaldo Scallop Sashimi 8.25
AbEiE B TR F sokcal 43 "
e~#_' dﬂ ,, o ’“’l“’d’
an 0 : Salads served with
60 Salmon Temaki choice of dressing:
=X 8T A 4.95 189cal a) Goma - sesame 152kcal per 50mi
61 Tuna Temaki b) Wafu - vinaigrette 14skcal per 50mi
e 6 F kA 6.25 162kcal c) Spicy Wafu - spicy vinaigrette
364kcal per 50mi
68 62 Efl Unagl‘Temakl 70 Warm Grilled Chicken Salad
& e F A 6.25 142kcal
. 72 AR FE A 9.95 434Kcal
63 Duck Katsu Temaki 71 Diced Salmon Salad
8 4% F- - 4.95 150kcal ZX G 9.95 siokca
64 Ebi Katsu Temaki 72 Seared Salmon Salad
B X F % 550 292kcal F)E =L e FIE 10.95 220kcal
61 : : 73 Seared Tuna Salad
65 Ebi Tempura Temaki
KM KAIFHRF 5 5.50 207kcal FIESE 8 IIE 1250 340kcal
66 Soft Shell Crab Tempura Temaki 73 74 ?mOk;d@Sijo:;al.?g 95 s6skcal
W RIFHR F A 6.25 277kcal
63 67 Tobikko T . 75 King Prawn Salad
obikko Temaki KA 10.95 230kcal
BT 5.50 172kcal 76 Grilled Yasal Salad Vv
68 California Temaki A AEE I 9.95 s20kcal
P Ha W F A 6.25 175kcal V vegetarian
69 Yasgi Sa!?d Temaki vV Note: Fish may contain bones. All dishes may contain nut traces.
SIES S 4.95 114kcal Please ask a member of staff if an allergen guide is required.




; Tonkotsu Ramen broth (Pork bone broth)

WSpicy option available

80 Pork Tonkotsu Ramen
B X SUR B % 4240

9.75 927kcal

80c Chef Special 80d Duck 81 Beef Ribeye 82 Grilled Chicken

Tonkotsu Ramen Tonkotsu Ramen Tonkotsu Ramen Tonkotsu Ramen

BN IR A5 FRTGER B HEME SRR RS SAURRRE S B

12.95 795kcal 11.95 995kcal 10.95 s35kcal 9.75 775kcal

83 Chicken Gyoza 84 Shrimp & Leek Gyoza 85 Seafood 86 Salmon Belly 87 Black Cod

Tonkotsu Ramen Tonkotsu Ramen Tonkotsu Ramen Tonkotsu Ramen Tonkotsu Ramen

BT 5 Adm AR FIRB g A4E HEIERT A AR OMREE M AAAT ORT G

9.75 791kcal 10.50 791kca 12.95 705kcal 11.95 1305kcal 14.95 s59kcal

alo on oodlles iz
n ? Change udon broth to tonkotsu broth £1 extra

88 89 20 91 92

Yakitori Chicken Udon Ebi Tempura Udon Yasai Tempura Udon V Yasai Gyoza Udon V Pork Curry Udon

B R B A KIBRARIE 7o B % R R B T TR B & B X U2 % & £
10.95 747kcal 10.95 1066kcal 9.75 890kcal 9.75 807kcal 9.95 1111kcal
93 94 95 96 97

Beef Ribeye Curry Beef Brisket Grilled Chicken Yakitori Chicken Tofu Curry Udon VvV
Curry Udon Udon Curry Udon Curry Udon 2R B &
Hyn Ak B X EEWEE D B XA B H R By B & 9.95 817kcal
R g B A R % B A R % B A 11.50 882cal

10.95 1019kcal 10.95 1081kcal 9.95 959kcal



100

Duck Yakisoba

AR T 451 45 104
10.50 724kcal

Yakisoba

101 Chicken Yakisoba 9.75

R HEX) 4 744kcal
102 Pork Yakisoba 9.75

A B X CSUE R 996kcal
103 Beef Ribeye Yakisoba 10.95

BAEE I AR KM g04kcal

104 Curry Beef Brisket Yakisoba 10.95
B A o o2 25 il AR AR XD 45 966kcal

102
105

106

103

107

Yakiudon

7eppanyaks

&
109 Chicken Yakiudon 9.75 d[ ’ e’

BRI B & 9ddkcal

110 King Prawn Yakiudon 11.95
B KB B & 776kcal

. 112
105 zﬁz;);oiidi;a&;(él;g;g 12.95 s7axces 111 Yasai Yakiudon Vv 9.75

PAILIL R AL B ) & & ssokcal
106 Yasai Yakisoba Vv 9.75

. 112 King Prawn and Chicken

2% e bE B 3 g9

BRI 3T RN 20 7o0keal Yakiudon 12.95 895kcal
107 Salmon Belly Yakisoba 11.95 B KB IR k) g &

A= N AR ) 4R 1574Kcal
108 Black Cod Yakisoba 14.95 111

AT BRI M o2skcal

L 4
0” “’ ' rice bowl dish

120 121 122
Teppanyaki Pork Teppanyaki Chicken Teppanyaki Beef Ribeye
Donburi Donburi Donburi
A B XUk Z4R B HE AR BRI IR 2R
9.25 924kcal 9.25 772kcal 10.45 832kcal
124 125 126
Ebi Tempura Yasai Tempura Diced Salmon Fried Rice
Donburi Donburi VvV Donburi
KB R I 7 B AR PRI ER = B FL AR
10.95 942kcal 9.25 766kcal 10.95 988kcal

109

110
123
Curry Beef Brisket
Donburi
B Koo b AR
10.45 959kcal
127
Unagi Fried Rice
Donburi
82 S FIY AR
13.50 1027kcal



136 137

134
130 Chicken Katsu Curry Rice
B X "R & 5] #EI\AR 9.25 1031kcal
131 Pork Katsu Curry Rice
H XonvE & 5 52\ 9.95 1136kcal 139
130 132 Duck Katsu Curry Rice

B XonvE F 7 7INER 9.95 1088kcal
133 Ebi Katsu Curry Rice
B X &7 BonvEsn  9.95 1153kcal

134 Yasai Katsu Curry Rice V
B RE7H Eeunvgdr 9.25 1098kcal

Jteamed
viece dishes

135 Pork Katsu Rice 139 Unagi Rice
B X F 7 5#PER 9.75 915kcal 2 & R 16.50 s27kcal

136 Duck Katsu Rice 140 Salmon Belly Rice
B X F 79I\ 9.75 867kcal FA = LG NatR 9.95  1212kcal

137 Ebi Katsu Rice 141 Black Cod Rice 141
B XE7EBE  9.95 932kcal AT B 12.50 766Kkcal

138 Yasai Katsu Rice V
HRXE 7 FER 9.25 s77kcal

150 151 150Salmon Chirashizushi
=L &k H 4R 9.95 691kcal

151 Tuna Chirashizushi
B o 8 &R 10.95 591kcal

152 152 Seared Salmon Chirashizushi
FE=X &  10.45 756kcal
P
bowl of sushi rice 153 Seared Tuna Chirashizushi

C£"’ @:A’““’ A" %?g?@ 11.45 676kcal

154 Salmon & Tuna Chirashizushi
=X # 5% % 11.45 coskcal
) & R

1553hellf|sh Chirashizushi
EBA R G 11.95 s507kcal

153 156 Seafood Medley Chirashizushi
154 155 156 40 F 4R 14.95 707kcal

Siale adiishes and Extras

&

160 Egg Fried Rice V IR 3.95 649kcal 167 Toasted Sesame Oil vV & & fkih 1.30 150kcal
161 Steamed Rice V =F-Y 3.00 448kcal 169 Minced Garlic vV FE 1.30 110kcal
162 Fried Noodles V AR 4.50 610kcal 170 Spring Onions V Ak 1.30 20kcal
163 Curry Sauce VvV v e 2.95 270kcal 171 Shredded Wood Fungus V K F-4% 1.30 129kcal
164 Nitamago Egg V B XESE 1.30 72kcal 172 Japanese Mayonnaise vV H X &% 4 1.30 114kcal
165 Chilli Miso Paste vV = ##k4hzk 4 1.80 32kcal 173 Spicy Mayonnaise V B XRFREEF#E 1.30 150kcal
166 Toasted Nori V e 1.30 107kcal 174 Wasabi Mayonnaise vV H X~ A& % 3 1.30 131kcal

175 Teriyaki Sauce vV By 1.30 35kcal

@ Note: Fish may contain bones. All dishes may contain nut traces. We accept cash, debit
.ﬂ- 2 ' ' z h v Please ask a member of staff if an allergen guide is required. and credit card.
kcal figures are averages of the dish intended as a guide only and are not definitive. X .
RAMEN & SUSHI BAR Photos are for illustration purpose only. Menu items subject to availability All prices include VAT
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