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bitter leaves, fennel and blood orange salad with 10.90
citrus tofu dressing
TxVRIVETSYRALYIEHRFNISYIDIEREYSH

spinach miso veloute with pickled clams 13.40
and sea herbs
EFS5SNAEDTYHRLEDSY

Squid kakiage tempura with tarragon and lemon 14.60
BirasdveLEYONEEIT

Miso hake with morning glory ohitashi 16.40
N IDHEEBITREEETEZOEOICL

Home style chicken udon 17.20
TEHICAIKEBEETFEEDONS—IVSEA
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SPECIALS



BREAKFAST

UDON NOODLE

Kake 713 5.40 - 9.80
plain Half -+ Full
Kama Tama %=X 10.40
egg, soy sauce and spring onion (no broth)

Kitsune #>1 13.50
sweet tofu and spring onion

Curry #L— 15.00
curry soup

English Breakfast 16.20
AV VyyaTbysIyRE

egg, bacon and shiitake

+extra egg 3.00

+extra bacon 3.00

Kinoko A0Fn< 3»Hm 16.70
mushrooms with walnut miso

Hiyashi Udon

[Cold Udon with Cold Sauce to Pour]

Hiyashi Kitsune #L%>n 13.50
sweet tofu and spring onion

Hiyashi Kinoko #%LA0F 17.70

marinated mushrooms and shiso

RICE

Tamago-Gohan Breakfast 12.60
BRICEFSORIFAERA

onsen tamago, bonito shaves, pickles and rice with
miso soup

English Breakfast 16.20
AT YVyyaT LI ITIrFRE

fried egg, bacon and shiitake rice with miso soup

Japanese Breakfast gxf 16.90

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 and charged at £1 per bottle
A discretionary service charge of 12.5% will be added to

your bill. All service charge is
distributed amonst the staff

O

SMALL PLATES

Umeboshi igFL 4.10
pickled plums

Onsen Tamago &5 5p 4.20
poached egg in chilled fish dashi

Otsukemono ExR%EIF# 6.30
homemade pickles

Kinoko Nametake Ao F#m &1} 12.40
marinated mushrooms

Yakizakana #Ex#& 12.20
grilled fish

Rice =f§ 4.00
Miso Soup# ¢t 4.80
Wakame Soup hhozx—7F 4.80

SOFT DRINKS

Iced Barley Tea £% 3.00
lightly roasted grains 250ml
Coke/Diet Coke 3.50
aA-3/44xTyba-5 330ml

3.50 - 6.50

teapot for 1 « for 2

Hot Japanese Tea 5 L%

lightly roasted green tea

Filter Coffee 3.70
J—k— free refill
Lemonade (homemade) BHRHL EF— F 3.80

bright & zesty 250ml

Apple Juice yAZY1-2 4.40
cloudy apple juice 250ml
Hot Ginger (homemade) 45 4.30
warm & invigorating cup
Seasonal Shrub (homemade) 5.00
BREY2157 250ml

refreshing & fruity

Extra Toppings

Tamago iB:RIP poached egg 3.50
Wakame 775X wakame seaweed 4.20
Natto ##= fermented soy beans 4.80

BREAKFAST



UDON NOODLE

Atsu-Atsu o %> Niku Hiya-Atsu po-e - 16.90
beef (served rare)
[Hot Udon in Hot Broth] . .
Yasai Ten Hiya-Atsu 18.00
Kake 04 5.40 - 9.80 HEROPHO
plain Half - Full vegetable tempura
Kitsune =-n 13.50 Ten Hiya-Atsu Xuv#°> 19.40
sweet tofu with spring onion prawn and vegetable tempura
Buta Miso jxukie 14.90 Kamo Hiya-Atsu f®ov#s> 18.00
. duck
pork miso
Tempura xE&x5 14.90
prawn tempura
Tori BEF 14.90 . .
hen meat dumplings Hlya-HIya U%’U%
Curry #nL-— 15.00
curry soup Zaru Udon
Cold Ud ith Cold S to Di
Saba #r#E 15.60 [Cotd Udon with Cold Sauce to Dip]
smoked mackerel and green leaves Zaru *3% 9.80
Home Style Chicken 16.70 plain
ggtE*%[l\j_M. ) Zaru Gomadare <¥3#Fch 11.30
braised chicken and chilli
sesame sauce
. . _ S e S v
Lamb.Cun"un MI'50.7A7\/“$EDK/U 16.60 Yasai Tenzaru H2xx3 18.00
lamb mince with cumin miso and herbs
vegetable tempura
Kinoko £0F o< 5a0m 16.70 Tenzaru X¥3 19.40
mushrooms with walnut miso
prawn and vegetable tempura
Niku & 16.90
beef (served rare) . R
Hiyashi Udon
Kamo #& 18.00 .
duck [Cold Udon with Cold Sauce to Pour]
. Hiyashi Kitsune #L=>n 13.50
H Iya-Atsu U‘\f’ﬁj sweet tofu and spring onion
[Cold Udon with Hot Broth] Hiyashi Buta Miso 4% LKsmg 14.90
pork miso
Hiya-Atsu 05> 9.80 Hiyashi Saba 4% L&y %% 15.60
plain smoked mackerel and green leaves
Buta .Hiya -Atsu BRHROPH O 14.90 Hiyashi Lamb Cumin Miso 16.60
pork miso BYLS LAY VKE
Tori Hiya-Atsu ERFOPHD 14.90 lamb mince with cumin miso and herbs
hen meat dumplings Hiyashi Kinoko %% LA0F 17.70
Lamb Cumin Miso Hiya-Atsu 16.60 marinated mushrooms and shiso
SLYIVHEBUOPHD
lamb mince with cumin miso and herbs
Kinoko Hiya-Atsu 16.70
AKDFDL 2HHEEOPHD
mushrooms with walnut miso vegetarian vegan vegetarian option
Extra Toppings
Tanuki 7oz 1.10 Wakame b5 4.20
tempura batter wakame seaweed
Tamago 2550 3.50 Natto  #= 4.80
poached egg fermented soy beans
Prawn Tempura zU'% 5.10

prawn tempura

O

UDON NOODLE



SMALL PLATES

Z00 UDON

In Japan, food is often tied to symbolism and
tradition, and even a simple bowl of udon can
carry a story. Kitsune Udon is topped with sweet
and savoury fried tofu, and its name comes from
the fox (kitsune). It's said that fried tofu is a
favourite treat of foxes, while others say the
golden colour of the tofu resembles fox fur.

Another popular topping is crispy tempura
batter bits, known as Tanuki. Tanuki are
Japanese raccoon dogs, and some say the name
comes from a play on words - tane-nuki meaning
“without ingredients,” which suits simple batter
bits. Others say the pale batter floating in a
darker broth resembles the colours of a tanuki.

Umeboshi #FL 4.10
pickled plums

Onsen Tamago ;ERR5P 4.20
poached egg in chilled fish dashi

Otsukemono EREHE (T4 6.30
homemade pickles

Kaiso Sunomono 9.90
WM BEEL EZDOFOY

cucumber, seaweed and ginger salad

Here in Soho, to pay respect to Japan’s love of
animals and playful references, we bring the two

Namayasai Green Salad 11.30 together in one bowl: Tanuki-Kitsune Udon, our
FIVYAREDOS Y-V H54 very own Zoo Udon.
namayasai farm greens, shiso & spring onion salad
Zoo Udon atsu-atsu or hiyashi 13.00
Kakuni 7y 7944 —-cHoBE 11.30 add a poached egg 3.50
add wakame 4.20
braised pork belly with cider add natto 4.80
Kinoko Nametake AoFois&i:id 12.40
marinated mushrooms
Atsu-Age EipiFofEsEE 12.40
fried and grilled tofu
Chicken Kara-age BoE#HIFr €IV X 13.00 D 0 N B U R I all served with miso soup
marinated and fried chicken with seasonal pickles
[Rice in a bowl with...]
Yasai Ten Mori HEXS>EUADE 13.40
vegetable tempura
Ten Mori ZxsEuaht 19.80 Gyudon ‘3 16.40
2 prawns and vegetable tempura beef
Chicken Kara-age don 17.30
fried chicken and egqg D EH T THEFH
Yasai Tendon X 18.10
Rice =fF 4.00 vegetable tempura
(served with wakame soup)
Miso Soup &%j 4.80
P&t Tendon X# 20.20
Wakame Soup bhdR—F 4.80 2 prawns and vegetable tempura
Ten-Tojidon XrU# 20.20
2 prawns and egg
Extra Toppings
vegetarian
Tanuki 7csm= 1.10
vegan tempura batter
Tamago ERIP 3.50
vegetarian option poached egg
. . Wakame b & 4.20
allergies and intolerances please ask a wakame seaweed
member of staff
Natto  #= 4.80
water is filtered on site and charged at £1 per bottle fermented soy beans
a discretionary service charge of 12.5% will be added to Prawn Tempura XU'X 5.10

your bill. all service charge is distributed amongst the

prawn tempura

DONBURI and SMALL PLATES




DRINKS

Beer

Asahi 7H¢t
crisp japanese lager (4.6%)

Kernel - Table Beer h—=#JV

easy drinking session pale ale (~3.0%)

Asahi 0% 7Yt

no alcohol japanese lager (0%)

Sake

Ozeki One Cup mini (cold/hot)
OvhAyFI=IKE]
well balanced & fruity (14.2%)

Ozeki One Cup (cold/hot)
DrHhy FTRE]
dry & full bodied (13.5%)

Kawatsuru (cold/hot)

JIES B OHiKE
light & dry

Wine

6.30
330ml

8.50
500ml

4.60
330ml

9.30
100ml

15.80
180ml

9.10 -17.60
90ml*175ml

Filas White or Red 11.80
Lisboa, Portugal, 2022 (12%) 250ml*
*125ml available on request

Umeshu

Choya Umeshu ¥ 3 —vig&E(h v 7) 13.10
premium umeshu with ume plum (17%) 50ml
Soft Drinks

Iced Barley Tea % 3.00
lightly roasted grains 250ml
Hot Japanese Tea (5 U% 3.50 © 6.50
lightly roasted green tea teapot for 1 * for 2
Lemonade (homemade) ERE L €+ — F 3.80
bright & zesty 250ml
Apple Juice YVAZTYa1—-2X 4.40
cloudy apple juice 250ml
Hot Ginger (homemade) 4£&i5 4.40
warm & invigorating cup
Seasonal Shrub (homemade) Bty 257 5.00
refreshing & fruity 250ml

O

DRINKS



FREE FROM
GLUTEN

Using gluten free soy sauce...

SMALL PLATES

Umeboshi #FL
pickled plum

Rice i
Miso Soup #*¢it+
Wakame Soup bhr&Hzx—7F

Atsu-Age EiFo#EsEE
fried and grilled tofu

SOUP

Hot fish broth with...

Saba fr&EHX

smoked mackerel and green leaves

Kinoko *oF

mushrooms and cabbage

Tori

chicken

DONBURI

Rice in a bowl with...

4.10

4.00
4.80
4.80
12.60

all served with rice

15.60

16.70

17.60

all served with miso soup

Sabadon & 15.60
smoked mackerel and green leaves

Oyakodon #¥# 15.90
chicken and egg

Kinoko-Tamago don koFEFH 17.60
mushrooms and egg

Natto W= 4.80
fermented soy beans

Wakame bhn & 4.20
wakame seaweed

Tamago ERiP 3.50

poached egg

For allergies and intolerances please ask a member of staff

O

FREE FROM GLUTEN



