CHRISTMAS

Our varied menu offers something for all
tastes, for the adventurous and for those

who like to keep it simple.
Feel the festive spirit in our restaurant
Friday 29th November - Monday 30th

December. Excluding Christmas Eve and
Christmas Day when we are closed.

CHRISTMAS DINNER MENU
TWO COURSES £26 THREE COURSES £29

APPETISERS

PRAWN KATSU
KING PRAWN ROLLED IN PANKO,
SWEET AND SOUR PLUM SAUCE

TEBASAKI CHICKEN WINGS
SLOW COOKED CHICKEN TOSSED
IN SESAME, SPRING ONION AND
TOGARASHI

TEMPURA VEGETABLES
MISO MAYO

MAIN COURSES

KIMUCHI CHICKEN

CHICKEN BREAST MARINATED IN CHILLI,

CORIANDER AND KIMUCHI

BEEF & CORIANDER
FILLET MARINATED IN CORIANDER,
SESAME, SAKE AND SPRING ONION

SALMON NIGIRI
2PCS - BALLED RICE SALMON SASHIMI

CHICKEN KATSU URAMAKI
PANKO CHICKEN BREAST, SHICHIMI
MAYO

EBI KATSU URAMAKI

PANKO ROLLED PRAWN, TOBIKO,
BEETROOT, CREME FRAICHE AND
CUCUMBER

BLACKENED MISO SALMON
BAKED AND SERVED WITH RAMEN
NOODLES AND BROTH

CONFIT DUCK LEG
SOBA NOODLES, PLUM SAUCE AND
ASIAN VEGTABLES

CHICKEN KATSU
PANKO CHICKEN BREAST, STEAMED
RICE AND CURRY SAUCE

2/DES

GREEN CHICKEN CURRY
CHICKEN BREAST, AUBERGINE,
COURGETTE AND PEPPERS

YELLOW VEGETABLE CURRY
AUBERGINE, COURGETTE, PEPPERS
AND STEAMED RICE

TERIYAKI CHICKEN
MARINATED CHICKEN BREAST WITH
SOY, GINGER, GARLIC, MIRIN AND SAKE

CHILLI BEEF
FILLET MARINATED IN SOY, GINGER,
GARLIC AND MIRIN

EDAMAME BEANS £3.50
STEAMED AND SERVED WITH SEA SALT

SWEET POTATO FRIES

DESSERTS

£3.50

PRAWN CRACKERS
PLUM AND SWEET CHILLI DIP

CHILLI AND GARLIC FRIES £3.50

MISO MIXED VEGETABLES

SHICHIMI MAC AND CHEESE

CHOCOLATE FUDGE CAKE
MISO CARAMEL, VANILLA ICE CREAM

MANGO CHEESECAKE
PASSION FRUIT CHANTILLY CREAM

SWEET LEMON TART
RASPBERRY SORBET

ICE CREAM & SORBET
SERVED WITH FRESH FRUITS

Please Note: Menu items may be subject to change. Vegan options available.
Please enquire regarding allergies

CHRISTMAS ENQUIRIES : 0191 233 3732 |

RESERVATIONS@AVEIKA.CO.UK




