STARTER

CHILLI MUSHROOMS
CRISPY TEMPURA OYSTER MUSHROOMS WITH SHICHIMI POWDER,
TERIYAKI SAUCE & FRESH CHILLI

EDAMAME BEANS
STEAMED & SERVED WITH SALT
PAN FRIED WITH GARLIC, GINGER, CHILLI, SOYA & SALT

CHICKEN YAKITORI
SUCCULENT GRILLED CHICKEN SKEWERS WITH TERIYAKI SAUCE,
SESAME SEEDS & SPRING ONION

GYOZA DUMPLINGS

DELICIOUS PAN FRIED JAPANESE DUMPLINGS WITH SOY DIPPING SAUCE
CHICKEN
PRAWN
VEGETABLE

BAO BUNS
HIRATA STEAMED BUNS WITH SHREDDED CUCUMBER, CARROT,
SPRING ONION, CRISPY ONIONS, TERIYAKI & MAYONNAISE
. BEEF
CHICKEN
CRISPY PANKO COATED TOFU
TEMPURA OYSTER MUSHROOMS

SOFTSHELL CRAB
DEEP FRIED IN LIGHT TEMPURA BATTER ON A BED OF
MIXED SALAD LEAVES WITH TERIYAKI SAUCE

MISO SOUP
MISO PASTE, TOFU, WAKAMI SPRING ONION & CRISPY ONIONS

PUMPKIN CROQUETTE
LIGHT, FLUFFY MASHED PUMPKIN IN CRISPY BREADCRUMBS WITH SPICY MAYO

HARUMAKI (VEG SPRING ROLL)
MIXED VEG WRAPPED IN THIN CRISPY PASTRY WITH SWEET CHILLI DIPPING SAUCE

TAKOYAKI
DEEP FRIED OCTOPUS DOUGH BALLS WITH JAPANESE MAYO,
TONKATSU SAUCE & BONITO FLAKES

4.9
6.5

7.9

7.5
7.9

7.9
7.5
7.2
7.2

8.5

5.5

6.5

7.5



COMFORT FOOD

HADDOCK AND CHIPS
CLASSIC CRISPY BATTERED HADDOCK WITH HAND CUT CHIPS, MUSHY PEAS & TARTARE SAUCE

PRIME STEAK BURGER
60z STEAK BURGER ON A BRIOCHE BUN, MIXED LEAF SALAD, MAYO WITH SKINNY FRIES

CHICKEN KATSU BURGER
CHICKEN BREAST IN CRISPY PANCO BREADCRUMBS ON A BRIOCHE BUN, MIXED LEAF SALAD,
MAYONNAISE WITH SKINNY FRIES AND KATSU SAUCE FOR DIPPING

CHEESE BURGER

60z STEAK BURGER ON A BRIOCHE BUN, MELTED CHEDDAR CHEESE,
MIXED LEAF SALAD, MAYO WITH SKINNY FRIES

SIDES

PRAWN TEMPURA
CRISPY TEMPURA KING PRAWNS ON MIXED LEAF SALAD WITH TERIYAKI SAUCE

VEG TEMPURA

CRISPY TEMPURA FRIED OYSTER MUSHROOMS, TENDERSTEM BROCCOLI, COURGETTE,
SWEET POTATO, AUBERGINE & BABY CORN TERIYAKI SAUCE

KIMCHI

HOMEMADE JAPANESE PICKLED CABBAGE, CARROT AND SPRING ONIONS MARINATED
IN CHILLI PASTE, KIMCHI SAUCE & DASHI POWDER

WAKAME SALAD
MARINATED SWEET SEAWEED IN PONZU SAUCE

WOK FRIED GREENS
TENDERSTEM BROCCOLI, MANGETOUT & PAK CHOI PAN FRIED IN SOY SAUCE
SKINNY FRIES

HAND CUT CHIPS

14

13

13

14

9.5

5.9

4.9

4.9

5.9



HOSOMAKI 8 PIECES

YOUR CHOICE OF FILLING WRAPPED IN RICE AND NORI
SAKE MAKI (SALMON)

AKAMI MAKI (TUNA)

SUZUKI MAKI (SEA BASS)

TIGER PRAWN MAKI (EBD

AVOCADO MAKI

KAPPA MAKI (CUCUMBER MAKD)

URAMAKI (RICE OUTSIDE) 4 / 8 PIECES

SALMON AVOCADO MAKI 6.9
SALMON, AVOCADO WITH MIXED SESAME SEEDS

TUNA AVOCADO MAKI 6.9
TUNA, AVOCADO WITH MIXED SESAME SEEDS

SPICY TUNA MAKI 6.9

TUNA MARINATED IN SIRACHA HOT SAUCE, SPRING ONION

& KORIAN CHILLI POWDER

DYNAMITE MAKI 7
SALMON IN SPICY MAYO, AVOCADO, WITH JAPANESE MAYONNAISE,

TERIYAKI SAUCE & CRISPY FRIED ONIONS

CRUNCHY PRAWN MAKI 7
CRUNCHY TEMPURA KING PRAWN, AVOCADO, WITH

JAPANESE MAYONNAISE, TERIYAKI & CRISPY FRIED ONION

SOFTSHELL CRAB MAKI 7
DEEP FRIED WHOLE CRAB TEMPURA, AVOCADO,

CUCUMBER WITH JAPANESE SPICY MAYO SAUCE & TOBIKO

CRUNCHY CALIFORNIA MAKI 7
MIX CRAB, AVOCADO, JAPANESE MAYONNAISE, TERIYAKI SAUCE

& CRISPY FRIED ONION

SPICY CHICKEN KATSU MAKI 7
FRIED CHICKEN KATSU, LETTUCE, SPRING ONION,

WITH JAPANESE SPICY MAYO & TOBIKO

GRILLED SALMON TERIYAKI MAKI 7
GRILLED SALMON, CREAM CHEESE, AVOCADO WITH

TERIYAKI SAUCE & MIXED SESAME SEED

MIX VEGETABLE MAKI 6
AVOCADO, CUCUMBER, TOFU INARI, WITH MIXED SESAME SEED

7.5
7.9
6.5

6.2
5.9

13.9

13.9

13.9

14

14

14

12

12

13

10.5



FUTOMAKI (LARGE MAKI) - 6 PIECES

SALMON & AVOCADO

SALMON, AVOCADO, CUCUMBER & MIXED SESAME SEEDS

TUNA & AVOCADO

TUNA, AVOCADO, CUCUMBER & MIXED SESAME SEEDS

SEABASS & AVOCADO

SEABASS, AVOCADO. CUCUMBER SPRING ONION & MIXED SESAME SEEDS
EBI PRAWN & AVOCADO

STEAMED TIGER PRAWN, AVOCADO, CUCUMBER, & MIXED SESAME SEED
MIX VEGETABLE

AVOCADO, CUCUMBER, SPRING ONION, CARROTS, LETTUCE WITH MIXED SESAME SEED

SASHIMI - 5 PIECES
SAKE (SALMON)

AKAMI (TUNA)

SEABASS (SUZUKD)

TIGER PRAWN (EB))
OCTOPUS

NIGIRI - 4 PIECES
SAKE (SALMON)

AKAMI (TUNA)
HAMACHI (YELLOW TAIL)
SEABASS (SUZUKD)

TIGER PRAWN (EB))
SURF-CLAM (HOKKIGAD
OCTOPUS (TAKO)

SWEET PRAWN (AMA EBI)
AVOCADO

INARI

TEMAKI (HAND ROLLS)

SALMON AVOCADO CUCUMBER

TUNA AVOCADO CUCUMBER

SEABASS, AVOCADO, CUCUMBER & SPRING ONION

TIGER PRAWN AVOCADO CUCUMBER

MIX VEGETABLE - AVOCADO, CUCUMBER, SPRING, ONION, TOFU INARI

13.5

14

13.5

13.5

1.9

8.5
8.95
7.5
7.5
7.5

7.5
8.5
8.5
7.5
6.9
7.9
7.9
6.9
6.5
6.5

6.5
7.5
6.5
6.5



FABRIC SPECIAL ROLLS

RAINBOW ROLL

MIX CRAB, JAPANESE MAYONNAISE, AVOCADO, CUCUMBER, WITH SALMON, TUNA,
TIGER PRAWN, CREAMY MAYO SAUCE & MIXED SESAME SEED

DRAGON ROLL

KING PRAWN TEMPURA, AVOCADO, CUCUMBER, WITH AVOCADO, JAPANESE MAYO,
TERIYAKI SAUCE & TOBIKO

SHRIMP TEMPURA ROLL

KING PRAWN TEMPURA, JAPANESE STYLE MARINATED MOOLI, MIX CRAB WITH

TIGER PRAWN, CREAMY MAYO SAUCE & TERIYAKI SAUCE

TEMPURA ROLLS - 10 PIECES

DRAGON EYE ROLL

MIX CRAB, TAMAGO, AVOCADO WITH FUTOMAKI WHOLE SALMON, CREAMY SPICY
MAYO SAUCE, TERIYAKI SAUCE & SPRING ONION

BAKED SALMON ROLL

GRILLED SALMON, AVOCADO, CREAM CHEESE WITH JAPANESE SPICY CREAMY MAYO,
TERIYAKI & SPRING ONION

SUSHI SETS

DELUXE SET 20 PIC 29.9 SALMON TUNA SET 18 PICS

8 PIC SALMON AVOCADO URAMAKI 8 PIC SALMON AVOCADO URAMAKI ROLL
2 PIC SALMON SASHIMI 2 PIC SALMON SASHIMI

2 PIC TUNA SASHIMI 2 PIC TUNA SASHIMI

2 PIC HAMACHI SASHIMI 3 PIC SALMON NIGIRI

2 PIC SALMON NIGIRI 3TUNANIGIRI

2 PIC TUNA NIGIRI
2 YELLOW TAIL NIGIRI

SALMON SET 17.9 TUNA SET

8 PIC SALMON AVOCADO URAMAKI 8 PIC TUNA AVOCADO URAMAKI

3 PIC SALMON SASHIMI 3 PIC TUNA SASHIMI

4 PIC SALMON NIGIRI 4 PIC TUNA NIGIRI

GRILLED NIGIRI SET 16.5 VEGETABLE SET

3 PIC PRAWN NIGIRI 8 PIC VEGETABLE URAMAKI (AVOCADO,CUCUMBER)
2 PIC SALMON NIGIRI 2 PICAVOCADO NIGIRI

2 PIC SURF-CLAM OR OCTOPUS NIGIRI 2 PIC TOFU INARIMIX VEGETABLE TEMAKI, AVOCADO,

14

14

14.9

15.9

15.9

22.9

249

15.5

CUCUMBER, SPRING ONION WITH CREAMY MAYO SAUCE



RAMEN

WARM, COMFORTING, TRADITIONAL JAPANESE NOODLES IN BROTH TOPPED WITH
SEASONAL VEG, NARUTOMAKI, AND SOFT BOILED EGG

BLACK GARLIC RAMEN

BATTERED CHICKEN BREAST AND A DRIZZLE OF BLACK GARLIC OIL

SPICY CHICKEN RAMEN

CHICKEN BROTH WITH GOCHUCHANG, MISO PASTE CRISPY CHICKEN BREAST & FRESH CHILLI jjj
SALMON RAMEN

MISO BASED BROTH SERVED WITH PAN-FINISHED SALMON

KARE BUROSO RAMEN

MISO BASED BROTH SERVED WITH CRISPY TOFU

CHICKEN PAITAN

SLOW COOKED CHICKEN BREAST WITH A DRIZZLE OF TERIYAKI SAUCE

STEAK RAMEN

CHICKEN BROTH WITH GOCHUCHANG, THINLY SLICED BEEF FILLET & FRESH CHILLI jjj

DONBURI TERIYAKI
A HEARTY JAPANESE RICE DISH, WITH WOK FRIED GREENS, KIMCHI DRIZZLED IN TERIYAKI SAUCE
TOFO IN PANCO BREADCRUMBS
CHICKEN KARAGE, CRISPY COATED CHICKEN BREAST
SALMON, PAN FRIED SALMON
FILLET STEAK THINLY SLICED
PRAWN

YAKI SOBA
A STIR-FRY NOODLE DISH WITH AVIBRANT MEDLEY OF VEGETABLES, A JAPANESE COMFORT
FOOD CLASSIC. SERVED WITH MANGETOUT, BEANSPROUTS, RED ONION, PAK CHOI, CARROT,
SPRING ONION & SOBA SAUCE, FINISHED WITH TERIYAKI & SESAME SEEDS

VEGETABLE

PRAWN

SALMON, PAN FRIED

CHICKEN KARAGE, CRISPY COATED CHICKEN BREAST

FILLET STEAK THINLY SLICED

YAKI SOBA KIMCHI CHICKEN
TRY OUR STIR-FRY NOODLES WITH CHICKEN BUT WITH OUR HANDMADE KIMCHI ADDED TO THE
MIX FOR A FRESH AND SLIGHTLY SPICY CHANGE TO THE FLAVOUR PROFILE

15.5

15.5

15.9

12.9

14.5

16.9

12.9
13.5
14.5
15.9
14.9

11.5

14.9
14.5
13.5
15.9

14



CURRY

KATSU
ARICH, DECADENT CURRY FEATURING A BLEND OF AROMATIC SPICES AND FLAVOURS
WITH DICED POTATOES, CARROTS AND ONIONS AND SERVED WITH A SIDE OF RICE AND
MIXED LEAF SALAD, FINISHED WITH SESAME SEED AND PICKLED GINGER

CHICKEN, PANKO COATED CHICKEN BREAST

PRAWN, BREADED KING PRAWN

TOFU, PANKO COATED TOFU

PUMPKIN, BREADED PUMPKIN

RAISUUKAREE J
A REFRESHING LIGHT CITRUS, CREAMY, COCONUT CURRY WITH MANGETOUT &
RED PEPPERS SERVED WITH A SIDE OF RICE & MIXED LEAF SALAD FINISHED
WITH A SLICE OF LIME

CHICKEN BREAST, SLOW COOKED

SALMON, PAN FRIED

FILLET STEAK THINLY SLICED

PRAWN

DESSERTS

CLASSIC VANILLA CHEESECAKE
WITH RASPBERRY COULIS

LEMON PANACOTTA TARTE
WITH RASPBERRY SORBET

CHOCOLATE TORTE
VANILLA ICE CREAM

13.5
14.5
12.5
13.5

13.5
14.5
15.9
14.5



2 COURSE LUNCH £15 12PM - 4PM
STARTERS

CUCUMBER MAKI
STRIPS OF CUCUMBER WRAPPED IN RICE AND NORI

GYOZA DUMPLINGS
CHICKEN, PRAWN OR VEGETABLE: DELICIOUS PAN FRIED JAPANESE DUMPLINGS WITH SOY DIPPING SAUCE

CHILLI MUSHROOMS
CRISPY TEMPURA OYSTER MUSHROOMS WITH SHICHIMI POWDER, TERIYAKI SAUCE & FRESH CHILLI

HARUMAKI (VEG SPRING ROLL)
MIXED VEG WRAPED IN THIN CRISPY PASTRY WITH SWEET CHILLI DIPPING SAUCE

MAINS

BAKED SALMON ROLL (10 PIECES)
SALMON URAMAKI WITH A CREAM CHEESE, AVOCADO, CUCUMBER FILLING, WRAPPED IN
PANKO BREADCRUMBS WITH TERIYAKI SAUCE, JAPANESE SPICY MAYO, CRISPY ONION & SESAME SEEDS

PRAWN OR VEGETABLE YAKI SOBA

ASTIR-FRY NOODLE DISH WITH A VIBRANT MEDLEY OF VEGETABLES, A JAPANESE COMFORT FOOD CLASSIC.
SERVED WITH MANGETOUT, BEANSPROUTS, RED ONION, PAK CHOI, CARROT, SPRING ONION & SOBA SAUCE,
FINISHED WITH TERIYAKI & SESAME SEEDS

CHICKEN OR PUMPKIN KATSU

ARICH, DECADENT CURRY FEATURING A BLEND OF AROMATIC SPICES AND FLAVOURS WITH DICED POTATOES,
CARROTS AND ONIONS AND SERVED WITH A SIDE OF RICE AND MIXED LEAF SALAD, FINISHED WITH SESAME
SEED AND PICKLED GINGER

HADDOCK AND CHIPS
CLASSIC CRISPY BATTERED HADDOCK WITH HAND CUT CHIPS, MUSHY PEAS & TARTARE SAUCE

CHICKEN KATSU BURGER
CHICKEN BREAST IN CRISPY PANCO BREADCRUMS ON A BRIOSH BUN, MIXED LEAF SALAD, MAYONNAISE
WITH SKINNY FRIES AND KATSU SAUCE FOR DIPPING

CHEESE BURGER
60z STEAK BURGER ON BRIOCHE BUN, MELTED CHEDDAR CHEESE, MIXED LEAF SALAD, MAYO WITH SKINNY FRIES



3 COURSE DINNER FOR 2 INC A BOTTLE OF WINE £60 4PM - 9PM

STARTERS

CUCUMBER MAKI

STRIPS OF CUCUMBER WRAPPED IN RICE AND NORI

GYOZA DUMPLINGS

CHICKEN, PRAWN OR VEGETABLE: DELICIOUS PAN FRIED JAPANESE DUMPINGS WITH SOY DIPPING SAUCE
CHILLI MUSHROOMS

CRISPY TEMPURA OYSTER MUSHROOMS WITH SHICHIMI POWDER, TERIYAKI SAUCE & FRESH CHILLI
HARUMAKI (VEG SPRING ROLL)

MIXED VEG WRAPED IN THIN CRISPY PASTRY WITH SWEET CHILLI DIPPING SAUCE

CHICKEN YAKITORI

SUCCULENT GRILLED CHICKEN SKEWERS WITH TERIYAKI SAUCE, SESAME SEEDS & SPRING ONION

MAINS

BAKED SALMON ROLL (10 PIECES)

SALMON URAMAKI WITH A CREAM CHEESE, AVOCADO, CUCUMBER FILLING, WRAPPED IN PANKO
BREADCRUMBS WITH TERIYAKI SAUCE, JAPANESE SPICY MAYO, CRISPY ONION & SESAME SEEDS

PRAWN OR VEGETABLE YAKI SOBA

A STIR-FRY NOODLE DISH WITH A MEDLEY OF VEGETABLES, A JAPANESE COMFORT FOOD CLASSIC,

WITH MANGETOUT, BEANSPROUTS, RED ONION, PAK CHOI, CARROT, SPRING ONION & SOBA SAUCE,
FINISHED WITH TERIYAKI & SESAME SEEDS

CHICKEN PITAN RAMEN

WARM, COMFORTING, TRADITIONAL JAPANESE NOODLES IN BROTH TOPPED WITH SEASONAL VEG,
NARUTOMAKI, AND SOFT BOILED EGG

CHICKEN OR PUMPKIN KATSU

A RICH, DECADENT CURRY FEATURING A BLEND OF AROMATIC SPICES AND FLAVOURS WITH DICED POTATOES,
CARROTS AND ONIONS AND SERVED WITH A SIDE OF RICE AND MIXED LEAF SALAD, FINISHED WITH SESAME
SEED AND PICKLED GINGER

CRUNCHY CALIFORNIA MAKI (8 PIECES)

MIX CRAB, AVOCADO, CUCUMBER, JAPANESE MAYONNAISE, TERIYAKI SAUCE & CRISPY FRIED ONION
PRAWN OR CHICKEN DONBURI TERIYAKI

A HEARTY JAPANESE RICE DISH, WITH WOK FRIED GREENS, KIMCHI DRIZZLED IN TERIYAKI SAUCE
HADDOCK AND CHIPS

CLASSIC CRISPY BATTERED HADDOCK WITH HAND CUT CHIPS, MUSHY PEAS & TARTARE SAUCE

CHICKEN KATSU BURGER

CHICKEN BREAST IN CRISPY PANCO BREADCRUMBS ON A BRIOCHE BUN, MIXED LEAF SALAD, MAYONNAISE
WITH SKINNY FRIES AND KATSU SAUCE FOR DIPPING

CHEESE BURGER

60z STEAK BURGER ON BRIOCHE BUN, MELTED CHEDDAR CHEESE, MIXED LEAF SALAD, MAYO WITH SKINNY FRIES

DESSERTS

CLASSIC VANILLA CHEESECAKE
WITH RASPBERRY COULIS

LEMON PANACOTTA TARTE
WITH RASPBERRY SORBET
CHOCOLATE TORTE

VANILLA ICE CREAM





