


£3.80
£6.20

£6.60

£6.50



MANGO FOIE GRAS (GF)
Pan seared duck liver on toast with 
cranberry purée and mango sauce

£18.60

EBI ON TOAST
King Prawn on toast with
spring onions, mayo and

dancing bonito flakes
£7.70



KAISO SEAWEED
SALAD (V)
Seasoned sesame
seaweed salad
£4.60

SAGO TIRADITO (GF)
Salmon, avocado, cucumber, ikura, 
sesame, mango sauce
£12.90

TUNA
TARTAR CHIPS
Tuna tartar, gyoza
wrapper chips,
Umi kimchi, pickled
jalapeños, cilantro
(2pcs) £5.90
(4pcs) £11.60

SHIRO CRUDO (GF)
White fish of the day, veggie salsa, 
mustard, chilli ponzu sauce
£13.70

MAGURO NO TARU (GF)
Cucumber, shimeji, chips
bread, kimche oil
£14.60

KABOTE (GF)
Scallops, pumpkin,

tropical sauce
£9.30

£19.80



£9.80

£11.60



HAMACHI / YELLOWTAIL £8.40 £8.70 £11.20

£4.00

£4.00

£5.50

£6.90

£5.30

£6.30

£5.00

£12.40

£5.80

£8.80

£6.80

£5.80

£7.20

£5.60

£6.60

£5.30

£12.70

£15.90
£29.80

£9.10

£7.10

£6.70

£8.30

£6.50

£7.60

£6.50

£11.80 (3PCS)



£4.50
£4.50
£4.50
£4.50
£5.10

£5.40
£5.40
£5.80
£6.50



£8.40





MUSHROOM (V)
(ask for vegan / gluten free)

Mixed mushroom,
white sesame seed,

takuwan, spring onions
£13.60

EEL
Eel, egg, takuwan, seaweed, 

spring onions, garlic,
sesame seeds

£17.80

CHASHU
Chashu, egg, takuwan,

seaweed, spring onions, garlic, 
mayo, sesame seeds

£13.90

SALMON
(ask for gluten free)

Salmon, tobika, spring onions, 
garlic, cherry radish,

sesame seeds
£14.20

WAGYU MINCE
(ask for gluten free)

Wagyu mince, white sesame seed, 
cherry radish, egg, seaweed, spring 

onions, kimchee
£22.30

WAGYU TATAKI
(ask for gluten free)

A5 wagyu tataki,
white sesame seed, egg,

seaweed, spring onions, kimchee
£38.20



£15.60 £16.70



UMI TORI RAMEN
Confit chicken leg, spring onions,

fungus, soft boiled egg, sesame seeds
£14.80



SPICY TORI RAMEN
Confit chicken leg, spring onions,

fungus, soft boiled egg, sesame seeds
stuffed jalapeño

£15.80

SPICY PAITAN RAMEN
Pork Chashu, spring onions,

stuffed jalapeño, fungus,
soft boiled egg, sesame seeds

£13.50

SPICY KARAAGE RAMEN
Karaage fried chicken, spring onions,

stuffed jalapeño, soft boiled egg,
sesame seeds, fungus

£14.50

SPICY STEAK TATAKI RAMEN
(contain peanuts)

Fillet steak tataki, spring onions,
stuffed jalapeño, cucumber

soft boiled egg, sesame seeds, fungus
£17.30



SHOYU CHASHU RAMEN
Chashu pork belly, soft boiled egg, 

spring onions, fungus
£12.90

SHOYU TORI RAMEN
Confit chicken leg, soft boiled egg, 

spring onions, fungus
£14.20

TRUFFLE RAMEN
Karaage fried chicken,

truffle oil, soft boiled egg, 
spring onions, fungus

£15.80

C H I C K E N  S H O Y U  R A M E N
 Noodles in chicken light broth



EXTRA RAMEN £3.50
EXTRA EGG £2.50
EXTRA CHASHU £4.00
EXTRA SPRING ONIONS £1.00
EXTRA CHILI OIL £1.00
ADD SEAWEED £1.00



KOMBUCHA - GINGER LEMON,
RASPBERRY LEMONADE 250ML £5.00

Brewed to an authentic Japanese
recipe, it’s known for its clean, crisp 
and refreshing taste

This white ale is brewed with wheat 
malt, and flavored with coriander,

orange peel and nutmeg.
Enjoy its soft and flavorful taste.



WINE LIST
SPARKLING
PROSECCO CORTE DELLE CALLI £35.00
Veneto, Italy
A classic Prosecco with aromas of white peach, pear and flowers. Perfectly balanced and refreshing!

WHITE
CHENIN BLANC CANNONBERG £25 / glass £6.5
Western cape, South Africa
Crisp, zesty and full of fruit. A great example of South African Chenin Blanc.

SAUVIGNON BLANC FEATHERDROP £35 / glass £9
Marlborough, New Zealand
This Sauvignon Blanc displays bold flavours of lemon, lime, grapefruit and gooseberry, with a twist of fresh mint and clean 
minerality on the finish.

PINOT GRIGIO CASTEL FIRMIAN £38
Trentino, Italy
Very clean, well balanced Pinot Grigio, with a gentle floral aroma, good medium weight in the mouth, and a refreshing finish.

SAMURAI CHARDONNAY £40
South Australia, Australia
This Chardonnay is clean, fresh and fruity, and possesses juicy and balanced acidity. Notes of white peach and hints of cream 
ensure this a complex yet infinitely drinkable wine.

CHABLIS £85
Burgundy, France
An exotic nose of pineapple, mango and aniseed is followed by a harmonious palate with an added hint of honeyed fruit, and a 
refreshing mineral finish.

ROSE
ZINFANDEL ROSE GOLDEN STATE £25 / glass £6.5
California, USA
100% Zinfandel, California’s signature grape! Gentle sweetness with a refreshing acidity – charming red fruits, cranberries and 
watermelon.

RED
CABERNET  SAUVIGNON CANNONBERG £25 / glass £6.5
Western Cape, South Africa
Notes of cherry, cassis and plum. The winemaking team work tirelessly to ensure the wine possesses freshness and verve. 
Great with meatier dishes.

MALBEC PUNTA DE VACAS £35/ £9
Mendoza, Argentina
Displays a perfumed bright, floral nose of violets and bramble fruit followed by a rich, juicy palate of ripe plums and blackberry. 
The finish is long, with hints of liquorice and exotic spice.

SAMURAI SHIRAZ £40
South Australia, Australia
More Syrah in style than Shiraz, this Samurai offers vibrant, juicy flavours of damson, plum, vanilla and spice.

RIOJA CRIANZA £45
Rioja, Spain
Medium bodied, this Crianza has fabulous black cherry and blackcurrant aromas, together with tobacco and cedar characters. 
Smooth, long and well balanced.



AKITABARE
DAIGINJO 15.5% 

120ML GLASS £12.00 
720ML BOTTLE £72 

 
Light and fragrant, supple and smooth.

Paired well with white fish and eggs

£6.50



25% (with ice, or ice water or hot water)



HOMEMADE MOCHI
ICE CREAM

£6.80

BANANA KATSU WITH
ICE CREAM

£8.50

UMI PLUM TEA FOR 2 £25
Plum wine, whisky, tea

JAPANESE NEGRONI £12
Roku gin, Umeshu & Campari 

YUZU SAWA £12
Uzushu, citrus gel, lemon juice & soda water

TOKYO ICE TEA £12
Gin, vodka, white rum, tequila, triple sec,

melon liqueur, lemon juice & lemonade

YUZU MARTINI £15
Haku vodka, Yusushu & triple sec

TOKI TODDY £12
Toki whisky, honey, cinnamon, maraschino 

cherry & hot water

VIRGIN CUCUMBER GIMLET £7.50
Non alcoholic

Cucumber, lemon juice,  & soda water

LEMON SAWA £11
Shochu, lemon juice, soda water & salted rim

J A P A N E S E  C O C K T A I L S

£7.50


