MENU
VEGETARIAN/ VEGAN



SMALL PLATES

Japanese broth enriched with miso paste, tofu, spring onions and wakame
seaweed.

Spring rolls filled with mixed vegetables, served with sweet chilli dipping sauce.
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Tofu braised in a rich, spicy, and savoury sauce with chilli, spring onions, green beans
and Chinese cabbage.

Steamed or fried gyoza, served with Asian dipping sauce.
A colourful assortment of tempura vegetables, served with Thai dipping sauce.
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Skewered robata grilled vegetables glazed in a sticky savoury, sweet and smoky
marinade.

S

Vietnamese inspired dish with crispy fried tofu in a rich soy, garlic and mushroom
sauce with beansprouts, spring onions garnished with lime and shichimi powder.
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Rice noodles stir-fried with a blend of Asian vegetables.

LARGE PLATES

Tofu Red Thai Curry (V) _} ' ~£17.50

Fragrant Red Thai curry with mixed peppers, green beans and spring onion,
served with steamed rice.

Mapo Tofu (V) < ) ' ~£17.50

Tofu braised in a rich spicy and savoury sauce with chilli, spring onions, green
beans and Chinese cabbage served with steamed rice.

SUSHI

Yasai Uramaki (V) ~ £9.00/ 14.00 (4PCS/8PCS)

Cucumber, avocado, asparagus, inari, sesame seeds.

Tamago Maki (V) ~ £6.50
Cucumber Maki (V) . ~ £6.30 Yasai Uramaki
; o Inari Nigiri
Avocado Maki (V) -« ~ £6.75 Avocado Nigiri
Asparagus Maki (V) < ~£6.75 CucumberMaki
Asparagus Maki
Avocado Nigiri (V) < ~ £6.50 Avocado Maki

Inari Nigiri (V) < ~£6.25

FOOD ALLERGY NOTICE

IF you have a food allergy or a special dietary requirement please inform a member of staff before you place your order.

(V) Vegetarian ==’ Vegan






