
 

 

 Small dishes and salad  

100 miso soup  v £2.50 
  wit h t of u, wakame & spring onion     
101 edamame (salt ed)  v £4.00 
  light ly salt ed green soybean     

102 edamame (spicy)  v £4.80 
  Chilli, garlic & ginger glazed soybeans    

105 ebi gyoza 4pcs £6.80 
 prawn dumplings   
106 t ori gyoza 4pcs £6.00 
 chicken dumplings   
107 yasai gyoza                      v  4pcs £6.00 
 veget able dumplings     
108 ebi t empura             4pcs £12.80 
  deep f ried prawns in t empura bat t er    
110 yasai t empura                   v  10pcs £9.80 
  deep f ried veget ables in t empura bat t er    
111 yakit ori  2pcs £6.80 
 skewered chicken & leek      
112 yakigyu 2pcs £8.80 
 skewered st eak & leek    
114 pumpkin croquet t e               v  2pcs £6.80 
116 t ori kat su       £7.80 
 chicken f ried in breadcrumbs   
118 t ori kara age  £8.80 
 deep f ried chicken       
119 ika t empura 5pcs £7.80 
 deep f ried squid    
122 agedashi t of u v £6.80 
123 unagi kabayaki (grilled eel)     £13.80 

131 pan f ry pak choi (veget ables)             v £8.80 

 Dishes accompanied with rice 
140 chicken box -  in yakiniku sauce  £12.80 
141 beef  box -  in yakiniku sauce  £15.80 
142 salmon box -  in yakiniku sauce  £14.80 
143 unagi (eel) box -  in eel sauce  £15.80 
144 chicken katsu curry  £12.80 
  chicken cut let  in breadcrumbs & J apanese curry   
147 yasai curry v £10.80 
  veget able t empura & J apanese curry   
148 oykodon -  chicken wit h egg sauce  £12.80 
150 egg f ried rice  £4.50 
151 prawn & garlic f ried rice  £7.80 
152 st icky rice v £2.50 
 Salads   
160 kyuri salad v £3.50 
  wit h cucumber, onion & wakame   
162 seaweed salad v £6.00 
163 hibachi salad -  in sesame dressing v £4.00 
165 sof t  shell crab salad  £12.80 
166 crispy shredded duck salad  £12.80 
    
 Teppanyaki Set Meals -  minimum of  2 people 

 Meals includes:-    
 chef  seasonal salad, miso soup, hibachi 

veget ables, boiled rice & daily desert   

 kanpachi set  £25.00 
 salmon st eak, scallop & t iger 

prawn 
(per person) 

 samurai set  £29.00 
 st eak and chicken (per person) 

 sakura set  £38.00 
 st eak, chicken, seabass and 

t iger prawn 
(per person) 

 imperial set  £59.00 
 lobst er t ail, st eak, seabass, 

chicken, t iger prawn and 
scallop 

(per person) Some dishes may cont ain nut s, shellf ish or wheat  f lour.  
Our management  t eam will not  be responsible f or any 
f ood allergic react ions.   

c– cooked;  v– veget arian 

 Teppanyaki Specialities   
  (These dishes are served wit h st irf ry 

veget ables) 
T1 chicken  £12.80 
  wit h t eriyaki sauce   
T2 st eak  £18.80 
  wit h homemade st eak sauce   
T3 duck breast   £16.80 
  wit h umeboshi plum sauce   
T5 calamari  £14.80 
  wit h garlic sauce   
T7 salmon  £14.80 
  wit h t eriyaki sauce   
T8 black cod  £21.80 
  wit h miso sauce   
T9 lobst er t ail  £21.80 
  wit h misonaise   
T10 king prawns  £17.80 
  wit h but t er soy sauce   
T11 scallops  £17.80 
  wit h but t er soy sauce   
    
    
 Side Dishes    
T12 yaki udon  £13.80 
  wit h chicken   
T13 yaki soba wit h prawn  £13.80 
              wit h beef   £15.80 
T20 aubergine v £7.80 
  wit h miso sauce   
T21 asparagus v £8.80 
  wit h but t er sauce   
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