BREAKFAST

UDON NOODLE

Kake »13 5.40 - 9.80
plain Half - Full
Kama Tama %=X 10.40
egg, soy sauce and spring onion (no broth)

Kitsune > 13.50
sweet tofu and spring onion

Curry 7L — 15.00
curry soup

Kaiso &% 16.40
mixed seaweeds

English Breakfast 16.20
AV VyyaTbysIyRE

egg, bacon and shiitake

Hiyashi Udon

[Cold Udon with Cold Sauce to Pour]

Hiyashi Kaiso # Lg% 16.90
mixed seaweeds

Hiyashi Kitsune #L%>2h 13.50

sweet tofu and spring onion

RICE

Tamago-Gohan Breakfast 12.60

BRICECONIFAETZA

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

English Breakfast 16.20
eA4Y Yy yaJLsIyRE

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 50p per cover
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 #FL 4.10
pickled plums

Onsen Tamago ;&R 50 4.20
poached egg in chilled fish dashi

Otsukemono BEREE I 6.30
homemade pickles

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

Yakizakana = 12.20
grilled fish

Rice =f5 4.00
Miso Soup# ¢t 4.80
Wakame Soup hhsz—7 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 (nomemade) BR&L €5 — F 3.80

bright & zesty 250ml

Apple Juice yAZTYa1-2 4.40
cloudy apple juice 250ml
Hot Ginger (homemade) £%i5 4.30
warm & invigorating cup
Seasonal Shrub (homemade) 4.50
BREY2157 250ml

refreshing & fruity

Extra Toppings

Tamago B:RIP poached egg 3.50
Wakame 77X wakame seaweed 4.20
Natto ##= fermented soy beans 4.80

BREAKFAST



UDON NOODLE

Atsu-Atsu o %> Niku Hiya-Atsu po% > 16.90
beef (served rare)
[Hot Udon in Hot Broth] . .
Yasai Ten Hiya-Atsu 18.00
Kake i 5.40 - 9.80 HRRVUPH>
plain Half - Full vegetable tempura
Kitsune =-n 13.50 Ten Hiya-Atsu Xo®®> 19.40
sweet tofu with spring onion prawn and vegetable tempura
Buta Miso jxukne 14.90 Kamo Hiya-Atsu oY 5> 18.00
pork miso duck
Tempura xE&x5 14.90
prawn tempura
Curry #nL-— 15.00 H- H-
curry soup Iya- Iya U%U\é
Saba #r&EE 15.60
smoked mackerel and green leaves zaru Udon
Kaiso 16.40 [Cold Udon with Cold Sauce to Dip]
mixed seaweeds Zaru X3 9.80
Lamb Cumin Miso S472vKmE>5 XA 16.60 plain
lamb mince with cumin miso and herbs Zaru Gomadare =*3#HEih 11.30
Kinoko AoFo< 3 #Hm® 16.70 sesame sauce
mushrooms with walnut miso Yasai Tenzaru HHEXE3 18.00
Niku & 16.90 vegetable tempura
beef (served rare) Tenzaru %3 19.40
Torinikomi EMFEA m 16.90 prawn and vegetable tempura
hen meat dumplings, vegetable and egg hotpot
Kamonabe 3 19.00 Hiyashi Udon
duck and ble h
uelk and vegetaple hotpot [Cold Udon with Cold Sauce to Pour]
. Hiyashi Kitsune #L%>%n 13.50
H Iya-Atsu O‘\baj sweet tofu and spring onion
[Cold Udon with Hot Broth] Hiyashi Buta Miso 4% LK% 14.90
pork miso
Hiya-Atsu 0%%°> 9.80 Hiyashi Saba 4% L#r &% 15.60
plain
smoked mackerel and green leaves
Buta Hiya -Atsu &% O® 5> 14.90 Hiyashi Kaiso % L% 16.40
pork miso .
mixed seaweeds
Tori Hlya-A_tsu amrors> () 14.90 Hiyashi Lamb Cumin Miso 16.60
hen meat dumplings SLUZVKERS YADRHD
Lamb Cumin Miso Hiya-Atsu 16.60 lamb mince with cumin miso and herbs
FAY S YHERULHD Hiyashi Kinoko #%LA0F 17.70
lamb mince with cumin miso and herbs ) )
marinated mushrooms and shiso
Kinoko Hiya-Atsu 16.70
RKDFDL 2HHEGOPHD
mushrooms with walnut miso vegetarian vegan vegetarian option
Extra Toppings
Tanuki 7oz 1.10 Wakame b5 4.20
tempura batter wakame seaweed
Tamago RS0 3.50 Natto = 4.80
poached egg fermented soy beans
Prawn Tempura xU'% 5.10

prawn tempura

O

UDON NOODLE



SMALL PLATES

Umeboshi #FL 4.10
pickled plums

Onsen Tamago ERR5P 4.20
poached egg in chilled fish dashi

Otsukemono EREHE (1 6.30
homemade pickles

Kaiso Sunomono 9.90
WM BEL EZDEFOY

cucumber, seaweed and ginger salad

Namayasai Green Salad 11.30
FIVVAREOS V-V YSH

namayasai farm greens, shiso & spring onion salad

Kakuni 7y 794 8 —cHEoAXE 11.30
braised pork belly with cider

Kinoko Nametake *oFo#si:(d 12.40

marinated mushrooms

Atsu-Age EipiFofEsEs 12.40
fried and grilled tofu

Chicken Kara-age BoE#HIFr IV X 12.50

marinated and fried chicken with pickles

Yasai Ten Mori HEXFSEYADY 13.40

vegetable tempura

Introducing our % _
new tori b

s
s
Our reimagined tori dishes feature handmade
dumplings crafted from Legghorn hens — a
breed renowned for their egg-laying. By
using meat from retired breeder hens, we
reduce waste and honour the whole bird,
pairing sustainability with the deep, rich
flavour that comes from slow-grown meat.

The mince is blended
with ginger, spring
onion and soy, shaped
into dumplings, and
gently poached in our
signature dashi to
create a dish that is
both thoughtful and
deeply satisfying.

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

[Rice in a bowl with...]

Ten Mori Xxs®y&heE 19.80 Gyudon 3 16.40
2 prawns and vegetable tempura beef
Chicken Kara-age don 17.30
fried chicken and eqg EBOEH T THFH
Yasai Tendon Hxxs# 18.10
Rice =t 4.00 vegetable tempura
(served with wakame soup)
Miso Soup #¥%it 4.80 Tendon i 20.20
Wakame Soup bhdR—F 4.80 2 prawns and vegetable tempura
Ten-Tojidon XxU# 20.20
2 prawns and egg
Extra Toppings
vegetarian

vegan

vegetarian option

allergies and intolerances please ask a
member of staff

water is filtered on site and charged at 50p per cover

a discretionary service charge of 12.5% will be added to
your bill. all service charge is distributed amongst the

Tanuki 7csmE 1.10
tempura batter

Tamago &80 3.50
poached egg

Wakame bHhn»& 4.20

wakame seaweed

Natto W= 4.80

fermented soy beans

Prawn Tempura 3xU'X 5.10
prawn tempura

DONBURI and SMALL PLATES



DRINKS

Beer

Asahi 7H¢e
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 O#iKE
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
Miso Soup #%it
Wakame Soup bhr&Hzx—7

Atsu-Age EiFo#EpEE
fried and grilled tofu

SOUP

Hot fish broth with...

Saba fr&EHX

smoked mackerel and green leaves

Kinoko *oF

mushrooms and cabbage

Tori 2

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



44\ N\

January 2026

Sesame brussel sprout sengiri salad with orange
RSV ALY IE EEZDOH KR YSH

Agedashi kabu, with pak choi
and pickled kumquat
EoXF50BIFR L £ 0ok &Y

Sake-kasu sea bream Spring rolls with citrus sweet
and sour
R o HME T 45 =

Salted egg yolk grilled chicken wings
B OFPE EES DIREF/INRZ—

Braised goat donburi
with pickled root vegetables + wakame soup

FTYX H OPHLoNM B L REOE FEWH 9HAR — FfF

O

SPECIALS

10.20

11.80

14.60

13.40

19.60
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