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Traditional
Japanese
Dishes



Sake Bomb

Abeer cocktail made by pouring
sake into ashot glass and dropping

it into a glass of Japanese beer.

£5

We offer a private party hiring service whether you are
organising an anniversary, birthday or retirement party.

V = Vegetarian dishes
Please speak to amanager if you have any special dietary requirements

107% service charge added



Starters
Sk 4%

EdmwneBeim £4.90
bJr“ beans with sea salt

EHELY

Japanese dumplings

8
Mixed Vegetable Tm-pwa £5.50

Vegetable tempura in a light batter with tempura sz

HEXAY
Crispy Bi:jr Squ'd £6.80

Deep fried in batter,served with chilli and siracha vinegar sauce

Elﬁ(d\ﬂ‘.ﬂ

Prawn Tempwa £6.80
rawns in ight tempura batter with tempura sauce

E!Fffdﬂ?

Fish Temp..ra £6.80

Deep fried fish in batter with a tempura sauce

EaxaP
Yaki Tori £6.80

Skewers of chicken drizzled in terivaki sauce

Hiﬁﬂmfﬂ
Fresh Mussels £6.70

Cooked in fresh garlic lemon juice,soy sauce and butter

SO
Japanese Beef Rol £7.90

A classic pancake roll stuffed |T shredded Irish beef and
shredded cucumber glazed with terivaki sauce

R €5
Kaki Furai £1.90

Fried oysters with Japanese breadcrumbs and tonkatsu sauce

TN 4 e
Chilli Garlic Prawns £7.90

Hot and spicy garlic prawn

o P RAR

Grilled Prawn and Asparagus Kushiyaki £6.90
LIZ ok 30

Grilled rish Beef and Asparagus Kushiyaki £1.80
IR 2o B O A

Signature mixed Tempura £7.90

2 Fish.2 Pr

awn & 2 Vegetable tempuras

FIAD ¥R (Hﬁﬂ PRLAF. Hﬁﬁ#’]




Salads
W

Crab Stick Salad
8 R

Assorted Sashimi Salad
{Hi s 5 b
Salmon Ceviche Salad

Fresh salmon marinated in lime tossed in mixed salad with a
chilli siracha and onion dressing

W=y
Soft shell Crab Salad

Mixed Salad topped with soft shell crab
e v

Sushi

3]

Nigiri sushi (3 pieces)
BHF (=H)

Salmon

=X#

Tuna
o L)

Seabass
fifn

Octopus
e
Squid
Bifn

Grilled Eel (unagi)
poci Bl

Ebi (prawn)
#EF

Sashimi (5 slices)
HI| Ef (5HE)

Tuna
i

Salmon
=9

Seabass
ifR

£6.90

£8.80

£7.20

£8.80

£4.95

£5.95

£4.95

£5.65

£4.95

£5.95

£4.95

£7.95

£6.95

£6.95




Chef's Specialty Rolls (6 pieces)
B (AR

California Roll

Cucumber, avocado and crab stick with tobiko dressing
T 4

Salmon Cucumber Roll

Fresh salmon, cucumber and sesame seeds
=3 LA

Prawn Tempura and Avocado Roll
KPR 430 i

Spicy Tuna and Cucumber Roll
MM 9 L

Chicken Teriyaki Roll

I 4 s

Rainbow Roll

California roll coated with tuna, salmon prawn and avocado
AL (NS e b, =0 E SEAE R

Dragon Roll

A very popular roll made with prawn tempura and avocado,

grilled eel in special sauce
Wit (RAFRED iR, b )

Soft Shell Crab and Avocado
B s A AL

Teriyaki Chicken Katsu with Avocado
MR- R

Vegetarian Roll

Avocado, cucumber, carrots and pickled radish
S (FWRTNEY N, HEEE )
Volcano Roll

Tempura roll with salmon dressed with spicy mayo sauce, teriyaki sauce,

orange tobiko and spring onion
ol (A0 P A, o = 4 ) B el 3L TS R, AR

Royal Steak Roll

Sirloin Steak, asparagus with creamy cheese covered by blowtorch
cooked steak slices. Treat yourselves like princes and princesses.
ERFINERAE

Eel Viper Sushi Roll

Crab stick, asparagus sushi roll topped with grilled eel. Big portion 10pcs.
Delicious and Titanic!
RIERZIEEE

£7.95

£1.95

£8.95

£7.95

£7.95

£9.95

£12.95

£10.95

£9.50

£6.90

£9.80

£10.80

£19.80




Sharing Sushi Sashimi
A IR S D

Sashimi Royal Boat £18.50
Tu na,salmon and seabass)
12 pieces of Sashimi moriawase

W R (SR, =30 S )

Sushi Moriawase Boat £17.50
12 pieces of morawase sushi

ApwlgHE (o)

Sushi Sashimi Boat £29.50
12 pieces of vanous sush
12 pie

Ar T SHEEAE (12 REAETED, 1280 5

CES 07T varnous sasnimi

Sushi Sashimi Party Boat £65.90
(76 pieces group boat)

20 pieces of sashimi tuna,salmon and seabass

20 pieces assorted nigir

12 pieces of California rol

pieces of salmon cucumber ro

pieces of vegetarian rol

pieces of spic

op O O

pieces of prawn tempura maki rol

A5 T 55 DR R

208 arién, = 304 s a5
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Traditional Teppanyaki
R GMR T 5

Main Course

ncludas miso soup, nidacni egg fried rice or steam rice and hibac

EFH (OFEE G P RIER, SRR )

MEAT R 2

Duck Breast
Duck breast grilled gressingham with bell peppers,
fresh orange and plum sauce

BBLAERE, M T S

Chicken
Cooked with leeks and teriyaki sauce

L b

Pheapple[hd:en
Chicken breast cooked with bell peppers, pineapple cubes
pineapple sauce

ﬁiﬁ WIS
Lamb Teppanyaki

Grilled lamb with fresh mint, bell peppers and plum wine
T R T R R

Sirloin Steak
Cooked with mushroom soya sauce and garlic butter

o A R R

Irish Ribeye
Cooked with mushroom, soya sauce and garlic butter

F20 MRH W e ML T

Tenderloin Fillet Steak
Cooked with asaparagus, mushroom, galic butter and soya sauce

53T 0 L - I P O

VEGETARIAN TEPPANYAKI
ERIXK

'Jegetmm Duck

Aade from soy

Eﬂﬁ#ﬁ'ﬁ

va but tastes and looks like duck with terivaki sauce

Vegetarian Vegetables

Assorted vegetables, tofu, broccol, aubergine, bell peppers,

sweet potato, garic butter and S0ya sauce

R R 22, AT L B, T

ni vegetables)

£21.95

£19.95

£19.95

£20.95

£20.95

£22.95

£23.95

£16.95

£15.95




Traditional Teppanyaki
T B

SEAFOOD/FISH
M 24

Calamari/Squid £18.95

Grilled to perfection with lemon and creamy garlic sauce
wrk PR AE T AR A

Salmon £18.95

Irish salmon fillet with terriyaki sauce and garlic butter
ik T R R =S

Seabass £19.95

Healthy white fish with a Japanese citrus sauce and garlic butter
H 2o i il e 4

Halibut Fish £21.95

Served with asparagus, garlic butter and soya sauce
wor o M e e B AR

Doversol Fish £21.95

Served with garlic tomato, spring onion, garlic butter and citrus sauce
T B AR A A

Scallops £23.95

Canadian scallops
gt R W

Oyster £18.95
Served with enoki mushroom, spring onion, garlic, lemon, oyster sauce,

plum wine and garlic butter
FET R T AR R 5 R

Mussels £18.95

Served with onion beef, peppers, celery, garlic, lemon, plum wine

and soya sauce
A PR WETT I T AR T OO LR L R

Tiger Prawn £21.95
Juicy prawns with fresh lemon and creamy garlic sauce

E-Sig Sip o

Jumbo Tiger Prawn £21.95

Served with asparagus, red onion, celery, garlic, lemon.
wr PE ELFR MR LTS B AT R T

Fresh Lobster £33.95
Fresh Irish sea lobster grilled with ginger, garlic, spring onion, celery,

garlic butter and creamy garlic sauce
W R =R




Side order

AL

Steam Rice £2.80
B

Egg Fried Rice £3.90
gl

Miso Soup £2.90
BAEH

Egg Thin Noodles £3.80
poid

Garlic Diced Potato £2.90
Fni SR

Crispy Potato Twists £2.90
7 it 5

Chips £2.80
L-E

Wok-Fried Asian Pok Choi with Crispy Garlic £3.90
R EE

Wok-Fried Long Beans with Chilli Flakes £3.60
HEH RS

Kids Menu

(Recommended for your side orders)

Karaage Meal £6.80
Japanese style fried chicken on a bed of freshly fried chips with
Japanese mayonnaise and teriyaki sauce

Chicken Yaki Soba £8.80
Japanese teppanyaki stir-fried noodles with chicken breast and vegetables

Vegetable Yaki Soba £6.50
Japanese Soba noodles with assorted vegetables

Steak Yaki Soba £9.00
Japanese teppanyaki stir-fried noodles with sliced steak and vegetables

BLT Sushi Roll £6.80
Classic BLT recipe presented in the Asian Fusion Sushi style




Signature Set Meals £39.98
B R A A

First Course
Japanese miso soup
A#E

Second course:
Maki roll 2 pieces)

i 24 [T ALAAAB
Lyoza (£ pieces)

18N D (BFIRD)

0l 1£ peces)

Third Course (choose 1)
Hibachi egg fried rice
Steam rice

MNoodles

B CiR AP (R R)

Fourth Course (choose 2 main dishes)
Tiger prawn (cooked with creamy garlic sauce |
Calamari (cooked with creamy garlic sauce)
Salmon (cooked with teriyaki sauce)

Seabass (cooked with teriyaki sauce)

Sirloin Steak (cooked with mushrod
Chicken (cooked with leeks and teriyaki sauce
|;|'l..ll‘k breast (grilled gressingham with bell peppers,

Tresh orange ani PIUm sauce;

Lamb (grilled lamb with fresh mint, bell peppers and plum wing |

HRAF (FaMabit)

B (R

=3faE (HAMEE)

b (WL

P (REFHOEE)

AraE AL (O B ML)
WO (R TR B
P\ ChE TN AC D B BB
(FEE W & )

Fifth Course
Flambe ice cream with fresh fruits
ke 5 e e TR A R

Sixth Course
Coffee or tea

ZEL 0




Combo Deluxe Teppanyaki £48.98
AR

First Course
Japanese miso soup
H=E %

Second course:
Maki Roll (2 pieces)

mma [ i
ayoZa '2 ple

Yaki Tor (2 peces)

AFE AR NG (P

Third Course (choose 1)
Hibachi egg fried rice
Steam rice

Moodles

. aEPE (Ek—ER)

Fourth Course (choose 2 main dishes)
Seabass (cooked with citrus sauce |

Calamari (cooked with creamy garlic sauce )

Tiger Prawns (cooked with creamy garlic sauce )
Salmon (cooked with teriyaki sauce}

Doversol fish (cooked with citrus sauce )

Chicken (cooked with teriyaki sauce)

Tenderloin fillet steak (cooked with mushroom and asparagus |
Lobster (cocked with creamy garlic sauce)

Halibut (cooked with asparagus and soya sauce )
Duck breast lgrilled gressingham with bell peppers,
frash orange and plum sauce)

Lamb (grilled lamb with fresh mint, bell peppers and plum wine |

Wi (FriEit)

BRAL (FEeE MM

RYF (wE )
S (M)
iR (hat)

HE ( HEUEESH)
B HE (R
BAF (N

e Had ()

WO (MT A R, BT )
(W T T O T L
(fEIEWER)

Fifth Course
Flambe ice cream with :IH!-E'T f'l] is

KT AR R R

Sixth Course
Coffee or tea

el







