
GLUTEN FREE MENU

PLEASE NOTE: A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL
PLEASE INFORM YOUR SERVER OF ANY DIETARY REQUIREMENTS. 

EDAMAME BEANS                       3.5
STEAMED & SERVED WITH SEA SALT

CHILLI EDAMAME BEANS                 4
STEAMED & SERVED WITH KIMCHI AND SHICHIMI 
POWDER 

STARTERS

TERIYAKI CHICKEN         6
MARINATED CHICKEN BREAST WITH SOY, GINGER, GARLIC, 
MIRIN SAKE & CORIANDER 

KIMCHI CHICKEN                  6.5
CHICKEN BREAST MARINATED IN CHILLI, CORIANDER, 
GARLIC, GINGER & KIMCHI

SHIITAKE MUSHROOM AND PEPPER ROBATA        6
SHIITAKE MUSHROOM PEPPER & COURGETTE 
MARINATED IN GINGER AND GARLIC OIL 

CHILLI BEEF ROBATA         8
FILLET OF BEEF MARINATED IN GINGER, GARLIC, SWEET 
CHILLI, CORIANDER & KIMICHI 

KING PRAWNS         7
MARINATED IN LEMONGRASS, LIME, SOY & KIMCHI 

TERIYAKI SALMON                 6.5 
MARINATED IN SOY, GINGER, GARLIC, MIRIN SAKE & 
CORIANDER  

CRISPY VEGETABLES                             5.5
SERVED WITH CORIANDER MAYO

SUSHI

URAMAKI (4 PCS - INSIDE OUT SUSHI ROLLI) 

YASAI ROLL                   5
AVOCADO, CUCUMBER, CARROT & ASPARAGUS
CREAMY CALIFORNIA (NO TOBIKO)                   8
WHITE CRAB MEAT, CREAM CHEESE, TAMAGO & 
VEGETABLES 
DYNAMITE ROLL (NO CRISPY SHALLOTS)                               8
SPICY SALMON, CREAM CHEESE & AVOCADO
FLYING TIGER ROLL (NO TOBIKO)                                7
SASHIMI SALMON & AVOCADO
QUACK QUACK ROLLS (NO HOI SIN)                                8
CONFIT DUCK & CUCUMBER 
SPICY TUNA & AVOCADO                                 7
ASIAN VEGETABLES, CHILLI & SASHIMI TUNA

MAKI (3PCS - VEGETABLES WRAPPED WITH RICE IN NORI) 

INARI (TOFU)                    4
AVOCADO                     3
TOMAGO (EGG)                    3
ASPARAGUS                    3

TEMAKI (HAND ROLLED CONE-SHAPED NORI) 

INARI (TOFU)                   4
AVOCADO                         3
TOMAGO (EGG)                    3
ASPARAGUS                    3

GUNKAN (2PCS - BALLED RICE WRAPPED WITH NORI) 

AVOCADO                     3
TOMAGO (EGG)                    3
ASPARAGUS                    3
 
NIGIRI (2PCS - BALLED RICE WITH TOPPINGS)

INARI (TOFU)                   4
AVOCADO                         3
TOMAGO (EGG)                    3
ASPARAGUS                    3

SASHIMI (3PCS - SLICES OF FRESH FISH SERVED ON ICE 
& CRUNCHY VEGETABLES)

TUNA           6
SALMON           6

MAIN COURSES

SEA BASS FILLET                   16
SERVED WITH STEAMED VEGETABLES & MANGO SALSA

CONFIT DUCK LEG                 18
SERVED WITH RICE & STEAMED VEGETABLES

8OZ FILLET STEAK                           29
SERVED WITH STEAMED VEGETABLES & CHILLI AND 
GARLIC FRIES

YELLOW VEGETABLE CURRY                              14
AUBERGINE, COURGETTE & PEPPERS, SERVED WITH 
STEAMED RICE

GREEN CHICKEN CURRY                                           16
CHICKEN BREAST, AUBERGINE, COURGETTE & PEPPERS, 
SERVED WITH STEAMED RICE

TERIYAKI CHICKEN                               16
MARINATED CHICKEN BREAST WITH SOY, GINGER, 
GARLIC, MIRIN SAKE & CORIANDER SERVED WITH 
STEAMED VEGETABLES & RICE 

CHILLI BEEF ROBATA       £3 SUPPLEMENT    19
FILLET OF BEEF MARINATED IN GINGER GARLIC, SWEET 
CHILLI, CORIANDER & KIMICHI. SERVED WITH STEAMED 
VEGETABLES & RICE

SHIITAKE MUSHROOM & PEPPER                             12
SHIITAKE MUSHROOM, COURGETTE & PEPPERS 
MARINATED IN GINGER AND GARLIC. SERVED WITH 
STEAMED VEGETABLES & RICE

FIRECRACKER RICE

FRIED RICE WITH KIMCHI CHILLI SPRING ONION & 
PEPPERS 

MIXED SALMON AND CHICKEN             9/15

CHICKEN                  6/11

SALMON                 7/13

VEGETABLE               5/10

 APPETISERS 

SIDES

STEAMED RICE                      3

CHILLI & GARLIC FRIES                             4

SWEET POTATO FRIES                                4

STEAMED VEGETABLES                                             4

I N  O R D E R  T O  G E T  T H E  F U L L  E X P E R I E N C E  F R O M  O U R  M E N U  W E  E N C O U R A G E  S H A R I N G  M U LT I P L E 
D I S H E S  OV E R  S E V E R A L  C O U R S E S .  O U R  S E L E C T I O N  O F  A P P E T I S E R S ,  R O B AT A  G R I L L E D  S K E W E R S  A N D 
S U S H I  A R E  P E R F E C T  T O  S H A R E  A N D  A N  I D E A L  W AY  T O  T R Y  A  V A R I E T Y  O F  F L AV O U R S . 
A  R A N G E  O F  I N D I V I D U A L  M A I N  C O U R S E S  A R E  AV A I L A B L E  I F  Y O U  P R E F E R  M O R E  S U B S T A N T I A L 
P O R T I O N S .  T H E S E  C A N  B E  E N H A N C E D  W I T H  A N  A R R AY  O F  S I D E  O P T I O N S .
I F  Y O U  R E Q U I R E  A S S I S T A N C E  N AV I G AT I N G  O U R  M E N U  P L E A S E  A S K  Y O U R  S E R V E R  W H O  W I L L  B E 
H A P P Y  T O  H E L P .

SET MENU
TWO-COURSES      12.95

THREE-COURSES      15.95
 

AVAILABLE SUNDAY-FRIDAY 12PM-10PM & SATURDAY 12PM-5PM

DESSERTS

ICE CREAM SELECTION                                             6
SORBET SELECTION                                 6
SALTED CARAMEL & CHOCOLATE BROWNIE                            6 
VANILLA ICE CREAM STRAWBERRY COULIS             


