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TADA

RAMEN - YAKITORI - SUSHI - BAR

GLUTEN FREE MENU

STARTERS & FROM THE GRILL YAKITORI SERVED AS 1 PIECE

MISO SOUP (VEI 3.90
With spring onion, seaweed & tofu

EDAMAME (VE) 4.90
Edamame pods with sea salt & shichimi chilli powder
TRUFFLE EDAMAME (VE) 6.50
Chilled edamame beans seasoned with truffle paste
TOBIKO SALAD 8.90
Tobiko, crab stick, cucumber & Japanese mayonnaise
TOFU TUNA HIYAYAKKO 5.50
Soft tofu with tuna & kimchi in sesame sauce
WAKAME SALAD (VE) 5.50
Japanese seaweed salad

PORK BELLY YAKITON EX-Te}
Japanese sea salt. Prepared without yakitori sauce
SIRLOIN BEEF KUSHIYAKI [X-1e}

Japanese sea salt. Prepared without yakitori sauce

NIGIRI 2 pieces

SALMON sake 6.90
FLAME-GRILLED SALMON sake 7.50
PRAWN Ebi - Served blanched 6.90
SWEET PRAWN Amaebi - Served raw 7.50
SURF CLAM Hokkigai [SR=]e]
BLUE FIN TUNA Maguro 8.50
FLAME-GRILLED BLUE FIN TUNA Maguro  8.90
JAPANESE YELLOWTAIL Hamachi 9.50
FLAME-GRILLED YELLOWTAIL Hamachi [X-Te}
JAPANESE RED SEA BREAM Madai 6.90
SCALLOP Hotate 9.50
FLAME-GRILLED SCALLOP Hotate 8.50
FATTY BLUE FIN TUNA chutoro (1pc) 8.50
Flame-grilled chutoro nigiri (1pc) 8.90
Chutoro nigiri with caviar (1pc) 11.50
Flame-grilled chutoro nigiri with caviar (1pc) 11.90
GUNKAN MAKI 2 pieces

TOBIKO 7.50
Flying fish roe

SNOW CRAB 8.50
Shredded snow crab meat & brown crab roe

SAKE TARTARE 7.50
Salmon & Japanese mayonnaise

MAGURO TARTARE 8.50

Blue fin tuna & Japanese mayonnaise

SALMON KUSHIYAKI 5.50

Japanese sea salt. Prepared without yakitori sauce

PRAWN KUSHIYAKI 4.90

Japanese sea salt. Prepared without yakitori sauce

SALMON BELLY (Limited availability) 5.50
Miso sauce

CHICKEN THIGH SKIN ON YAKITORI 3.90
Japanese sea salt

CHICKEN BREAST YAKITORI 3.90
Japanese sea salt & yuzu kosho

CHICKEN WINGS YAKITORI 3.90
Japanese sea salt & lemon

SHIITAKE MUSHROOM YAKITORI 3.90
Japanese sea salt & bonito (tuna flakes).

Can be prepared without bonito (VE)

TEMAKI 1 PIECE HAND ROLL
CALIFORNIA 6.90

Crab stick, cucumber, avocado, tobiko & Japanese
mayonnaise

SALMON 7.50
Salmon, avocado, tobiko, Japanese mayonnaise &
sesame seeds

TUNA & CRAB 8.50
Blue fin tuna, crab stick, chives & Japanese
mayonnaise

SNOW CRAB 8.50

Shredded snow crab meat, brown crab roe,
tobiko & Japanese mayonnaise

VEGETABLE (VE) [=X=Te)

Cucumber, avocado, pickled radish, mayonnaise &
sesame seeds

SASHIMI 3 pieces

SALMON sake 7.90
PRAWN Ebi - Served blanched 7.50
SWEET PRAWN Amacbi - Served raw 8.50
SURF CLAM Hokkigai 7.50
BLUE FIN TUNA Maguro 9.50
JAPANESE YELLOWTAIL Hamachi 11.50
FATTY BLUE FIN TUNA chutoro 15.50
JAPANESE RED SEA BREAM Madai 7.90
SCALLOP Hotate 9.50

GLUTEN FREE SOY SAUCE
AVAILABLE UPON REQUEST



URAMAKI & HOUSE SPECIAL ROLL 8 Pieces

CALIFORNIA ROLL 11.50
Crab stick, cucumber, avocado, tobiko & Japanese
mayonnaise

SALMON & AVOCADO ROLL 11.90
Salmon, avocado & sesame seeds
SPICY SALMON ROLL 11.90

Salmon, cucumber, spicy Japanese mayonnaise &
sesame seeds

SPICY TUNAROLL
Blue fin tuna, cucumber, spicy Japanese
mayonnaise & sesame seeds

VEGETABLE ROLL (VE]

Cucumber, avocado, asparagus & nori
seaweed powder

RAINBOW ROLL
Salmon, tuna, red sea bream, crab stikc, prawn,
cucumber, avocado & Japanese mayonnaise

RICE BOWLS

TERIYAKI RICE BOWLS

Cooked in a sweet & sticky sauce. Served with
tenderstem broccoli, mangetout, pan fried onions,
sesame seeds & Japanese pickles

12.90

10.90

18.90

CHICKEN TERIYAKI DON 15.90
Pan chicken thigh

KING PRAWN TERIYAKI DON 16.90
Pan fried king prawns

SALMON TERIYAKI DON 18.90
Pan fried salmon fillet

STEAK TERIYAKI DON 20.90
Pan fried sirloin steak

TOFU TERIYAKI DON (VE) 15.50
Deep fried tofu pieces

BENTO BOXES

SALMON & TUNA BENTO BOX 33.90

Salmon sashimi, blue fin tuna sashimi, salmon nigiri,
flame grilled salmon nigiri, tuna nigiri, flame grilled
tuna nigiri, salmon gunkan maki, tuna gunkan maki,
salmon & avocado roll, tofu kimchi hyayakko, wakame
salad, truffle edamame, pickled ginger & wasabi

TADA BENTO BOX 34.50
Salmon sashimi, blue fin tuna sashimi, salmon nigiri,
tuna nigiri, 2 pieces chef’s choice nigiri, salmon &
avocado roll, tofu kimchi hyayakko, wakame salad,
truffle edamame, pickled ginger & wasabi

DESSERTS
ICE CREAM MOCHI [V] 7.90

3 pieces of ice cream filled mochi served
with strawberries

MATCHA BROWNIE (V] 8.50
Chocolate fudge brownie with matcha ice cream,
white chocolate sauce & matcha powder

HOJICHA CREME BROLEE V) 8.50
Hojicha (roasted green tea) & vanilla infused custard
filling, topped with sesame seeds

ICE CREAM BENTO TRIO (V) 7.90
Matcha ice cream, black sesame ice cream
& cherry red bean ice cream, served with white

MT. FUJI ROLL 18.90
Salmon, crab stick, cucumber, avocado, tobiko &
Japanese mayonnaise

GARDEN ROLL (VE)
Cucumber, avocado, wakame, asparagus &
soy bean paper

RAINBOW OSHIZUSHI

Rectangular sushi with salmon, tuna, prawn,
yellowtail, tobiko & Japanese mayonnaise

SNOW CRAB OSHIZUSHI 19.50
Rectangular pressed sushi with shredded snow crab
meat, brown crab roe, tobiko & Japanese mayonnaise

SAKANA FUTOMAKI 4 Pieces 15.90
Large sushi rolls filled with salmon, tuna, red sea
bream, yellowtail, shiso leaf & tobiko

15.90

17.90

TADA CHIRASHI DON 20.90
White rice topped with raw fish - salmon, blue fin
tuna, yellowtail, red sea bream, scallop, sweet prawn,
surf clam, tobiko, pickled ginger, wasabi & yuzu zest

BARA CHIRASHI DON 19.50
White rice topped with raw fish - diced salmon, blue
fin tuna, yellowtail, red sea bream, tobiko, avocado,
cucumber & yuzu zest

SALMON & TUNA POKE BOWL 17.90
White rice topped with raw fish - salmon, blue fin
tuna, edamame beans, avocado, cucumber, pickled
ginger, wakame salad, spicy Japanese mayonnaise &
sesame seeds

TADA TOFU POKE BOWL (VE) 15.50
White rice topped with soft tofu, kimchi, edamame
beans, avocado, cucumber, pickled ginger, wakame,
spicy mayonnaise & sesame seeds

SASHIMI BENTO BOX 38.50
Salmon, blue fin tuna, scallop, scallop, sweet prawn,
yellowtail & sea bream - 3 pieces each, served with
pickled ginger & wasabi

GLUTEN FREE SOY SAUCE
AVAILABLE UPON REQUEST

Please note, we cannot guarantee that our dishes and
drinks are 100% free from allergens, due to the open
plan nature of our preparation areas.

Please advise our team of any queries you may have.

Our still Purezza water is free of charge.

A discretionary service charge of 10% will be added to
your bill & will be given to our team members.

Thank you. Arigatd gozaimashita!



