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RAMEN - YAKITORI - SUSHI - BAR

SUMMER SPECIALS

SHISO PORK BELLY 4.90
From the Grill

Pork belly wrapped in Japanese shiso leaves, seasoned
with Japanese sea salt & topped with plum jam

NEW STYLE HOTATE SASHIMI 12.90
Sashimi

Scallop sashimi & apple slices in yuzu ponzu dressing,
topped with tobiko

SUNOMONO SALAD (vE) 4.90

Small Plates
Sliced cucumber served with a miso paste

FISH KATSU NANBAN 7.90

Starters
Fish katsu served with Japanese tartar sauce

ABURI SALMON ROLL (8pcs) 19.50

House Special Roll
Flame-grilled at the table. Salmon, prawn tempura
cucumber, teriyaki sauce & Japanese mayonnaise

TADA SUMMER ROLL (6pcs) 17.90

House Special Roll

Salmon, tuna, avocado, mizuna (Japanese mustard
greens) & edible flowers rolled in rice paper. Served
with tobiko, Japanese mayonnaise & cucumber jelly

HIYASHI CHUKA 14.50

Noodles
Served chilled. Ramen noodles with various toppings,
served with sesame & wasabi sauce. Choose between:
Meat - Crab stick, shredded chicken, Japanese omelette,
cucumber & tobiko

Vegetable - Inari, shiitake mushroom, bamboo shoots,
cucumber & pickled ginger
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y DRINKS

4
y g MIDORI SPRITZ 10.50
Midori, house sake, plum, agave & lemon
/ HUGO GOES TO JAPAN 10.90
Yuzu sake, St. Germain elderflower liqueur,
prosecco, Japanese bitters & elderflower
Y MOMOTARO MAR-TEA-NI 10.90
Haku vodka, vermouth, jasmine tea & peach

MIYAZAKI MARGARITA 10.90

Jose Cuervo tequila, Kwai Feh lychee
liqueur, lychee, basil & lime

KOSHU G&T 10.90

Roku gin, Shimane Japanese grape liqueur & tonic

|

D YUZU MATCHA LEMONADE 6.50
Mocktail
Pressed yuzu, matcha & lemonade

Aperol, Limoncello & Hugo Spritzes also available.
Please ask your server for more information

SUMMER FRUIT JUICE 3.50

Bottled juice, made from grape, strawberry, raspberry,
blackberry & blackcurrant

DESSERTS
SUMMER SORBET TRIO (VE) 7.90

Our sorbet bento, sourced from Northern Bloc Leeds.
Raspberry lemon, mango passion fruit & green apple




