D

3-COURSE SETMENU
£25

KIMCHI Korean fermenting cabbage, spicy sauce

These items are not modifiable
Alternative options please see a la carte menu

MISO SOUP wakame, tofu, spring onion
SALTED EDAMAME (VG) beans in pod
KAISO SEAWEED SALAD (VG) assorted Seaweed, Sesame

CHICKEN GYOZA (3PC) dumplings, vinegar dip
CHICKEN KARAAGE mayo, lemon
PORK BELLY BAO pickled apple, savoury glaze, spring onion
DUCK BAO pickled cucumber, aromatic sauce, spring onion
OYSTER KATSU (2PC) oysters, panko, tartare sauce
SALMON FUTOMAKI (4PC) avocado, cucumber, carrot, sesame, mayo
SPICY TUNA FUTOMAKI (4PC) avocado, cucumber, carrot, sesame, mayo
VEGETABLE GYOZA (3PC) (VG) dumplings, vinegar dip
CAULIFLOWER BAO (V) spicy mayo, spring onion

CHICKEN KATSU CURRY DON rice bow!
CHICKEN TERIYAKI DON rice bowl
STEAK TERIYAKI DON rice bowl (£5 supplement)
SALMON TERIYAKI DON rice bowl (£5 supplement)
PORK BELLY TONKOTSU RAMEN noodles
BEEF BRISKET TONKOTSU RAMEN noodles
PUMPKIN CROQUETTE CURRY DON (VG) rice bowl
TOFU KATSU CURRY DON (VG) rice bowl
SHIITAKE MUSHROOM RAMEN (VG) noodles

Please inform a member of staff if you have any dietary requirement or food allergy ~ V=Veggie VG=Vegan



