BREAKFAST

UDON NOODLE

Kake (¥ 5.40 * 9.60
plain Half + Full
Kama Tama £3x 9.90
egg, soy sauce and spring onion

Kitsune =51 12.90
sweet tofu and spring onion

Curry nv— 14.80
curry soup

English Breakfast 15.40

A7V yyaT Ly IFRL
egg, bacon and shiitake

RICE

Okayu ##e it 12.60

porridge-pickles, tsukudani and egg

Kinoko A0F# 13.60

porridge and mushrooms

Kedgeree 73z U — 13.80
porridge with smoked haddock, poached egg and curry

English Breakfast 15.40
WAV yaT LI TR
fried egg, bacon and shiitake porridge with miso soup

Japanese Breakfast = 16.10

grilled fish, rice, miso soup and pickles

vegetarian

vegan

vegetarian option

allergies and intolerances please ask a
member of staff

water is filtered on site
a discretionary service charge of 12.5% will be added to

your bill. all service charge is
distributed amonst the staff

SMALL PLATES

Umeboshi igFL
pickled plums

Onsen Tamago ;&R 5P
poached egg in chilled fish dashi

Otsukemono BXR&EHITY

homemade pickles

Kinoko Nametake ko F#oi:1F

marinated mushrooms

Yakizakana #x#
grilled fish

Rice cff

Miso Soup# ¢t

Wakame Soup hh&z—7

SOFT DRINKS

Iced Barley Tea £%

lightly roasted grains

Coke/Diet Coke

1-3/44xyta-35

Hot Japanese Tea 25 U%
lightly roasted green tea

Filter Coffee

d—k—

Lemonade (homemade) ERBL % — F
bright & zesty 250ml

Apple Juice yAZTYa1-2
cloudy apple juice

Hot Ginger (homemade) “£%i5

warm & invigorating

Extra Toppings

Tamago 2550 poached egg

Wakame 775 % wakame seaweed

Natto #= fermented soy beans
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UDON NOODLE

Lamb Cumin Miso Hiya-Atsu 15.80
Atsu-Atsu x-o%> i
[HOt Udon in Hot Broth] lamb mince with cumin miso and herbs

Yasai Ten Hiya-Atsu v 17.10
Kake 74 5.40 - 9.60 BEROP B Q
plain Half - Full vegetable tempura
Kitsune *>n 12.90 Ten Hiya-Atsu X0%#%> 18.50
sweet tofu with spring onion prawn and vegetable tempura
Buta Miso ke 13.20 Kamo Hiya-Atsu ®B0%®#%> 17.10
pork miso duck
Tempura xE&x5 14.20
prawn tempura
Tori 2 14.20 . .
chicken Hiya-Hiya o»o®»
Curry #nuL-— 14.80
curry soup Zaru Udon

Cold Ud ith Cold S to Di
Saba srm 14.90 [Co on wi 0 auce to Dip]
smoked mackerel and green leaves Zaru *3% 9.60
Kaiso 5% 15.60 plain
mixed seaweeds Zaru Gomadare ¥X3#EIN 10.80
Kinoko *0F0< 5s5m 15.60 sesame sauce
mushrooms with walnut miso Yasai Tenzaru BREED 17.10
Niku & 15.60 vegetable tempura
beef (served rare) Tenzaru %=3 18.50
Lamb Cumin Miso S 427 3v%km®5 A 15.80 prawn and vegetable tempura
lamb mince with cumin miso and herbs
Kamo # 17.10 Hiyashi Udon
duck

“ [Cold Udon with Cold Sauce to Pour]
. Hiyashi Kitsune #L=>h 12.90

H Iya-Atsu O‘\baj sweet tofu and spring onion
[Cold Udon with Hot Broth] Hiyashi Buta Miso 4% LK% 13.20

pork miso
Hiya-Atsu 0%%> 9.60 Hiyashi Saba 4% L#r &% 14.90
plain

smoked mackerel and green leaves
Buta Hiya -Atsu &% O® 5> 13.20 Hiyashi Kaiso % L% 15.60
pork miso .

mixed seaweeds
T(_)” Hiya-Atsu #0%5> 14.20 Hiyashi Lamb Cumin Miso 15.80
chicken SLY VKRS YADRHD
Kinoko Hiya-Atsu 15.60 lamb mince with cumin miso and herbs
AOFOLZBHRBOPHD Hiyashi Kinoko #% Lk0F 16.10
mushrooms with walnut miso . .

marinated mushrooms and shiso

vegetarian vegan vegetarian option

Extra Toppings

Tanuki 7oz 1.10 Wakame bn® 4.20
tempura batter wakame seaweed
Tamago RS0 3.30 Natto W= 4.80

poached egg

Prawn Tempura XzU'% 4.70

prawn tempura

O

UDON NOODLE

fermented soy beans



D 0 N B U R I all served with miso soup

[Rice in a bowl with...]

SMALL PLATES

Gyudon %3 15.60 Umeboshi #FL 3.90
beef pickled plums
Chicken Kara-age don 16.50 Onsen Tamago R0 4.00
fried chicken and egg BB EH IF THFH poached egg in chilled fish dashi
Yasai Tendon ZxXH 17.20 Otsukemono EXRZEIYM 5.40
vegetable tempura homemade pickles
(served with wakame soup)
Kaiso Sunomono 8.90
Tendon X 19.20 Y EEOFOY
2 prawns and vegetable tempura cucumber, seaweed and ginger salad
Ten-Tojidon XL 19.20 Namayasai Green Salad 10.20
2 prawns and egg N .
FIVHAREOIT V-V Y54
namayasai farm greens, shiso & spring onion salad
Kakuni 7y 744 & —-cHoAXE 10.80
braised pork belly with cider
Kinoko Nametake k*oFok®i:i+ 11.10
marinated mushrooms
Atsu-Age EBFoiEmEE 11.30
fried and grilled tofu
Chicken Kara-age B2oE#HIFe oIV R 11.30
vegetarian marinated and fried chicken with pickles
Yasai Ten Mori BERXRF5BYEDY 12.80
vegan vegetable tempura
. . . Ten Mori X35EYEDLE 18.90
\'[s] vegetarian option
2 prawns and vegetable tempura
allergies and intolerances please ask a
member of staff
water is filtered on site Rice °ff 3.80
a discretionary service charge of 12.5% will be added to Miso Soup & %¢it 4.80
your bill. all service charge is distributed amongst the
staff Wakame Soup Hhozx—7 4.80
Extra Toppings
Tanuki 7-s%= 1.10 Wakame b 4.20
tempura batter wakame seaweed
Tamago &m0 3.30 Natto  #= 4.80
poached egg fermented soy beans
Prawn Tempura xU'% 4.70

prawn tempura

DONBURI and SMALL PLATES



DRINKS

Beer

Asahi 7Ht

crisp japanese lager (4.6%)

Kernel - Table Beer h—*xJv

easy drinking session pale ale (~3.0%)

Sake

Ozeki One Cup (cold/hot)
OvhyFI=TKE]

basic & fun sake
Kappa Cup (cold/hot)
hynNhy 7 TEKIEE EE]

well balanced off dry sake
Kawatsuru (cold/hot)

BB E OFERE
light & dry

Wine
Defy Can B7 1 ~

organic italian red, white or orange

(each can contains two 125ml glasses)

Umeshu

Choya Umeshu 7 3 —¥#i#i(H v )

premium umeshu with ume plum (17%)

Soft Drinks

Iced Barley Tea &%
lightly roasted grains

Coke/Diet Coke
I-5/844 Ty ba—-5

Hot Japanese Tea F5 L%

lightly roasted green tea

Lemonade (homemade) BERE L EXR—F

bright & zesty

Apple Juice YAZTYa1—2X

cloudy apple juice

Hot Ginger (homemade) £Z%i5

warm & invigorating

O

DRINKS

teapot for 1

6.00
330ml

8.10
500ml

8.90
100ml

13.90
200ml

8.70 -16.80
90ml* 175ml

12.50
250ml

12.50
50ml

2.90
250ml

3.30
330ml

3.30 - 6.20
* for 2

3.60
250ml

4.20
250ml

4.10

cup



FREE FROM
GLUTEN

Using gluten free soy sauce...

D O N B U R I all served with miso soup

Rice in a bowl with...

Sabadon & 15.30

smoked mackerel and green leaves

Oyakodon #HF# 15.50
chicken and egg

Kinoko-Tamago don AKoFEFH 17.50

mushrooms and egg

SOUP

Hot fish broth with...

Saba #r&EXE 11.10
smoked mackerel and green leaves

Tori % 11.30
chicken

Kinoko *®o¥F 12.20

mushrooms and cabbage

SMALL PLATES

Umeboshi #FL 3.90
pickled plum

Atsu-Age EiHFIFoMEEES 11.30
fried and grilled tofu

Rice Ct& 3.80
Miso Soup #¥%it 4.80
Wakame Soup bnoz—7 4.80

EXTRA TOPPINGS

Natto M= 4.80

fermented soy beans

Wakame bh»& 4.20

wakame seaweed

Tamago ;ER5P 3.30
poached egg

O

FREE FROM GLUTEN



