Cold Starters

1. Seaweed Salad (VE)

Wakame

2. House Kimchi (VE)

Korean Pickled Cabbage

3. Spicy Lemongrass Salmon Salad
Salmon with Thai Sweet and Sour Sauce
4. Bluefin Tuna Tataki

Bluefin Tuna Steak with Seasoning,

4.20

4.20

6.95

12.50

Served with Tataki Sauce, Daikon and Watercress.

Hot Starters

5. Edamame (VE)

Salted Or Spicy Soya Beans in Pod

6. Salt and Pepper Squid

Crispy Squid with Sweet Chili Sauce

7. Takoyaki 3pcs

Crispy Octopus Balls with Mayonnaise,
Tonkatsu and Bonito Flakes

8. Chicken Yakitori

Marinated Chicken Skewers, Japanese Style
Served with Sweet Sauce and Chili Pepper
9. Zap Zap Chicken Karaage

Japanese Deep-Fried Chicken

With Thai Rab Seasoning and Spicy Mayo
10. Prawn Tempura

Served with Spicy Mayo

11. Vegetable Tempura (V)

Served with Spicy Mayo

12. Softshell Crab Tempura

Served With Sweet Chili Sauce

3.95

8.95

5.40

6.25

6.95

7.95

6.50

10.00

13. Chicken Gyoza

Homemade Gyoza with Chicken Filling
Served with House Sauce (4 Pcs)

14. Vegetable Gyoza (V)

Homemade Gyoza with Tasty Vegetable Filling

Served with House Sauce (4 Pcs)
15. Pumpkin Croquettes (V)
Served with Spicy Mayo

oChoose Your Soup

- Hot & Spicy Tonkotsu jj
- Tonkotsu
- Vegan Soup

®Choose Your Noodles
- Fresh Noodles
- Udon Noodles
16. Kakuni Ramen
Slow Cooked Pork Belly, Boiled Egg, Pak Choi,
Bean Sprouts, Spring Onion and Seaweed
17. King Prawn Tempura Ramen
Prawn Tempuraq, Boiled Egg, Pak Choi,
Bean Sprouts, Spring Onion and Seaweed
18. Chicken Gyoza Ramen
Chicken Gyoza, Boiled Egg, Pak Choi,
Bean Sprouts, Spring Onion and Seaweed
19. Vegetable Gyoza Ramen
Vegetable Gyozaq, Boiled Egg, Pak Choi,
Bean Sprouts, Spring Onion and Seaweed (V)
20. Vegetable Tempura Ramen
Vegetable Tempura, Boiled Egg, Pak Choi,
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Bean Sprouts, Spring Onion and Seaweed (V)

5.95

5.95

- Tom Yum Hot & Spicy (vegan also available) jj

12.75

12.55

11.55

11.55

11.55

------------------------,
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MODERDN SUSHI
Japanese Curry With Rice
21. Chicken Katsu 12.55
22. King Prawn Katsu 13.50
23. Mixed Vegetable Tempura (VE) 12.50
24. Pumpkin Croquettes (V) 12.50

Donburi (Poke)

25. Signature Sesame Salmon Don 14.50
Served with Avocado, Cucumber,

Wakame Seaweed

26. Spicy Salmon 14.50
Spicy Thai Yum Sauce with Pickled Radish,
Cucumber, Edomame Beans, Seaweed and Carrofs
27. Chirashi Don 18.95
Mixed Seafood (Salmon, Bluefin Tuna,

Yellowtail, Tobiko, Ebi) with Pickled Radish, Cucumber
28. Salmon Teriyaki 13.95
Salmon Steak with Teriyaki Sauce

served with Seasonal Vegetables

29. Beef Teriyaki 15.95
Sirloin Steak with Teriyaki Sauce

Served with Seasonal Vegetables

30. Unagi Don 18.95
Grilled Eel Cooked in Homemade House Sauce,
Served with Ikura, Seaweed, Daikon
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Sashimi 2 Pcs

31. Tamago (V) 4.00 - FUTO Maki é Pcs Big Roll

32. Ama Ebi - Sweet Shrimp 4.50

33. Ebi - Prawn Cooked 4.50 58. Bonsai Maki (VE) 8.50
34. Sea Bass 5.00 :

Avocado, Cucumber, Takuan, Red Pepper, Inari

35. Salmon 5.50 . : Sushi Platters
36. Hamachi - Yellow Tail 6.50 R 594Splcy.SalmaniMalkd 12.85 5
37. Bluefin Tuna - Akami 7.00 : Salmon with Chili Sauce, Cucumber, # Chef’s Surprise Selection including Nigiri, Sashimi, Maki
38. Chutoro - Medium Fatty Tuna 9.00 . Mango, Spring Onion # 66. Tokyo set 10 Pcs 29.00
60. Prawn Tempura Maki (Cooked Sushi) 12.85 67. Osaka set 15 Pcs 39.00
Nigiri 2 Pcs . Prawn Tempura, Avocado, Sesame seeds, Spicy mayo 3 8. Asakusa set 20 Pcs 49.00
: 61. Spider Roll (Cooked Sushi) 13.00
39. Inari - Sweet Tofu (VE) 4.00 Softshell Crab Tempura, Red Pepper,
40. Tobiko Gunkan 4.50 :  Cucumber, Sesame Seeds, Truffle Mayo, Tobiko on Top
41. Tamago (V) 4.50
42. Ebi - Prawn Cooked 5.00
43. Ama Ebi - Sweet Shrimp 525 . Uramaki 8 Pcs Inside Out Roll 4 Fern’s Loaded Fries
44. Salmon 6.00 : - e . .
45. Torched Salmon Teriyaki 6.00 N S o Roll 11.00 . With Teriyaki Sauce, Mayo, Seaweed, Crispy Onion
: . And Chili Powder
46. Sea Bass 5.50 : Salmon, Avocado, Sesame Seeds on Top :
47. Hamachi - Yellow Tail 7.00 : 3. Cheesy Torched Salmon Maki 12.95 . 70.Sirloin 16.50
48. Unagi - Eel 7.50 : King Prawn Tempura, Salmon, AlSc e . 71. Chicken Karaage 13.50
49. Bluefin Tuna - Akami 8.00 Cucumber, Mayo, Teriyaki and Parmesan Cheese on Top : 72. Salt And Pepper Prawns 13.50
50. Chutoro - Medium Fatty Tuna 10.00 64. Hon Maguro Mango Maki 13.50 73. Salt And Pepper Vegetable Tempura 12.70
gl Otoro_ Faliy. Iuna 13.50 Akami Bluefin, Cucumber, Avocado,
52. Ikura - Salmon Roe Gunkan. 10.00 : "
. ) Mango, Spicy Mayo, Green chili on top
53. Uni - Sea Urchin 14.50 : 45. Rainbow Maki 13.50 .
Hosomaki 8 Pcs Small Roll :  King Prawn Tempura, Avocado, Salmon, e LD S e
: Seab T 75. Boiled Rice 3.50
54. Salmon 6.00 i os SR LI
55. Tuna 7.00
56. Avocado (VE) 5.00

57. Cucumber (VE) 5.00




