
 

Christmas Menu 

Starters 

Miso Soup Traditional Japanese soup served with silk tofu, seaweed and spring 

onion (GF, V, VG) 

Ika No Piri Kara-age Crispy deep fried squid served with homemade sweet chilli 

vinegar (GF option available) 

Crispy Chicken Gyoza Fried Japanese dumpling served with sweet chilli sauce 

Mixed Vegetable Maki Roll contains avocado, red pepper & sweet tofu (V, VG) 

Mains 

Selected main dishes are served with a choice of egg fried rice or steamed rice 

Turkey Teriyaki served with a sausage & bacon tempura roll (deep fried 

tempura of sausage, bacon & mozzarella) and namasu salad 

Salmon Miso Teriyaki Grilled salmon with miso teriyaki sauce and namasu salad 

(GF option available) 

Tofu Kinoko Crispy fried tofu in a smooth tentsuyu sauce topped with 

mushrooms, served with steamed rice (V, VG) 

Sushi Selection Plate A piece of tuna, salmon, seabass & prawn nigiri, two 

pieces of California roll, spicy salmon roll & crispy scallop roll 

Amai Duck Grilled tender duck breast, drizzled with raspberry & teriyaki sauce 

and namasu salad (GF option available)  

Desserts 

Christmas Pudding served with brandy sauce 

Vegan Chocolate & Raspberry Tart Gluten free biscuit base, chocolate & 

raspberry flavoured filling with a raspberry swirl, served with mango sorbet (GF, 

V, VG) 

Doriyaki Selection Sweet pancake patties filled with various flavours, served 

with vanilla ice cream 

Mochi Ice cream balls coated in rice flour (Vegan option available)  

3 courses for £31.95 

Served 1st November 2023 – 31st January 2024 

 (excluding 25th, 26th December & 1st January) 

For allergens, please ask a member of the team 

Minimum booking of 4 people 

Pre-order only 


