DAIRY FREE

SOUPS

MISO SOUP (G)

(Preserved yellow bean paste with tofu & seaweed)

CHICKEN SWEET CORN SOUP

HOT AND SOUR SOQUP (G)
(Northern Chinese thick soup, chilli, carrot, tofu,
egg, fungus & mushroom)|

WON TON SOUP (G)

SALADS

EDAMAME (V)
(Boiled Soy Beans)

BLUE SAKURA SALAD (V)

(Crunchy Seasonal Vegetables, Avocado,
Cucumber with homemade dressing)
Please state in the notes: 'Remove Dressing'
to make it dairy free

SEAWEED SALAD (V)
(Japanese Seaweed with Sesame dressing)

TERIYAKI CHICKEN SALAD (C)
(Teriyaki Chicken with crunchy seasonal vegetables)

SPECIAL COLD APPETISERS
BEEF TATAKI

SALMON TATAKI

NIGIRI

(2 pieces of vinegared sushi rice
topped with fresh or cooked ingredients)

SALMON NIGIRI

SEABASS NIGIRI

TUNA NIGIRI

COOKED PRAWN NIGIRI
CRAB MEAT STICK NIGIRI (GQ)
TOFU POCKET NIGIRI (V) (G)
ASPARAGUS NIGIRI (V)

BEQ EEL NIGIRI (G)
(Only available in Evening Menu)

SURF CLAM NIGIRI
(Only available in Evening Menu)

SALMON ROSE NIGIRI
(Only available in Evening Menu)

TUNA ROSE NIGIRI
(Only available in Evening Menu)

SEABASS ROSE NIGIRI
(Only available in Evening Menu)

Unfortunately, due to our style of cooking it is not possible
to guarantee dishes will be 100% allergen or contamination free,

MENU

MAKI ROLLS

(Sheet of nori seaweed rolled with sushi rice
and filled with fresh or cooked ingredients,
served as a portnon of 6 pieces)

SALMON MAKI

TUNA MAKI

COOKED SALMON & CUCUMBER
CRAB MEAT STICK MAKI (G)
AVOCADO MAKI (V)

CUCUMBER MAKI (V)
ASPARAGUS MAKI (V)

PICKLED RADISH MAKI (V)

TEMAKI

(Cone shaped hand roll that stuffed with rice
and avrions fillings, served individually)

SALMON AND AVOCADO HAND ROLL
CALIFORNIA HAND ROLL (G)

DYNAMITE HAND ROLL (G}

COOKED SPICY SALMON HAND ROLL (G)
VEGETARIAN HAND ROLL (V)

TORCHED SUSHI

(2 pieces of vinegared sushi rice
topped with a slice of torched fish)

TORCHED SALMON NIGIR]
TORCHED TUNA NIGIRI

GUNKAN

(Fresh or cooked ingredients lavered on top of rice

wrapped 111 a tall strip of seaweed)

FLYING FISH EGGS GUNKAN
JAPANESE SEAWEED (V) (Q)
COOKED SPICY SALMON (G)
SPICY TUNA (C)

BLUE SAKURA GUNKAN (G)



SASHIMI

SALMON SASHIMI

TUNA SASHIMI

SEABASS SASHIMI

SWEET SHRIMP SASHIMI
OCTOPUS SASHIMI

SURF CLAM SASHIMI
CRAB MEAT STICK SASHIMI

COOKED EGG SASHIMI

URAMAKI ROLL
SPICY SALMON AND AVOCADO ROLL (G)

FRESH SALMON AND AVOCADO ROLL
TUNAAND AVOCADO ROLL

SPICY TUNA CRISPY ROLL
CALIFORNIA ROLL

DYNAMITE ROLL

RED DRAGON ROLL (G)

CHICKEN KATSU ROLL (G)

GOLDEN DRAGON ROLL (G)

TERIYAKI SALMON ROLL (G)

KIM CHI ROLL

RAINBOW ROLL (C)
(Only available in Evening Menu)

GREEN DRAGON ROLL (C)
(Only available in Evening Menu)

BLACK DRAGON ROLL (G)
(Only availakble in Evening Menu)

SOFT SHELL CRAB ROLL (G)
(Only available in Weekend
Evening Menu)

CHOU ROLL (G}

(Only available in Weekend
Evening Menu)

THE ART OF RICE
JAPANESE CHICKEN FRIED RICE (G)

JAPANESE SEAFOQD FRIED RICE (G)
JAPANESE VEGETABLE FRIED RICE (G}
STEAMED RICE

FEGG FRIED RICEYG)

SPICY CORNER

LAO GAN MA CHICKEN

LAO GAN MA BEEF

LAO GAN MA KING PRAWN

LAO GAN MA TOFU (V)

LAO GAN MA MIXED VEGETABLES (V)

DAIRY FREE

MENU

FROM THE TEPPANYAKI

Please state in the notes: 'No Butter'
to make it dairy free

GYOZA (V) (G)

COD FISH FILLET
(Only available in Evening Menul)

SALMON FILLET
CHICKEN FILLET

KAIBI (G)

DICED BEEF TERIYAKI (G)
COURGETTE TERIYAKI (V)
MUSHROOMS TERIYAKI (V)
CHICKEN BUN TERIYAKI (G)
BEEF BUN TERIYAKI (G)
MUSHROOM BUN TERIYAKI (G)

FROM THE GRILL

Flease state in the notes: 'No Butter'
to make it dairy free

YAKITORI (G)

GYU (G)

EBI (G)

SPICY CHICKEN SKEWER
SPICY BEEF SKEWER
GRILLED AUBERGINE (C) (V)
JAPANESE SPICY MUSSELS
JAPANESE SPICY SCALLOPS
(Only available in The Weekend

Evening Menu)

LAMB CHOPS
(Only available in Evening Menu)

SIRLOIN STEAK
(Only available in Evening Menu)

FISH BALL IN MALAYSIAN STYLE

CURRY SAUCE
(Only available in Evening Menu)

THE ART OF NOODLES

CHICKEN UDON NOODLES (G)
SEAFOOD UDON NQODLES (G)
VEGETABLE UDON NOODLES (C)
CHICKEN YAKISOBA (G)

KING PRAWN YAKISOBA (C)

TOFU YAKISOBA (G)

MIXED VEGETABLE YAKISOBA (V) (G)

DEEP FRIED DISHES
KING PRAWN TEMPURA (G}
CRAB MEAT STICK TEMPURA (G)

SOFT SHELL CRAB TEMPURA (C)
(Only available inWeekend Evening Mt

MIXED VEGETABLE TEMPURA {G] (V]
VEGETABLE SPRING ROLLS (G) (V)
DUCK SPRING ROLLS (G}

CHICKEN WINGS (G)

TOFU WITH TERIYAKI SAUCE (C)
PUMPKIN CROQUETTES (G)
CHICKEN KATSU (C)

EREADCRUME KING PRAWN (G)

QUCASHI TAKOYAKI (C)
(Only available in Evening Menu)

FRENCH FRIES (V)
SALT AND PEPPER CHICKEN
SALT AND PEPPER TOFU (V)
GOLDEN MOCHI (V) (C)

FROM THE WOK
SWEET AND SOUR CHICKEN
GENERAL TAO CHICKEN (G)

CHICKEN WITH HONEY AND
CHILLI SAUCE

CHICKEN KATSU CURRY (G)
KUNG PO CHICKEN (G)

KUNG PO BEEF (G)

KUNG PO KING PRAWN (G)
KUNG PO VEGETABLE (V) (G)
CHICKEN BLACK BEAN (G)

BEEF BLACK BEAN (G)

KING PRAWN BLACK BEAN (G)
CHICKEN BLACK PEPPER (G)
BEEF BLACK PEPPER (G)

KING PRAWN BLACK PEPPER (G)
STIR FRIED VEGETABLE (G)

SICHUAN CORNER

SICHUAN CHICKEN (G)
SICHUAN BEEF (C)
SICHUAN KING PRAWN (G)
SICHUAN TOFU (G) (V)

SICHUAN MIXED
VEGETABLES (G) (V)



FREE-FROM GLUTEN
INGREDIENTS MENU

Any diners with a coeliac condition,
please speak with our management team on arrival or contact us prior to booking.

SOUPS

CHICKEN SWEET CORN SOUP

SALADS

EDAMAME (V)
(Boiled Soy Beans)

BLUE SAKURA SALAD (V)

(Crunchy Seasonal Vegetables, Avocado,
Cucumber with homemade dressing)

NIGIRI

(2 pieces of vinegared sushi rice
topped with fresh or cooked ingredients)

SALMON NIGIRI
SEABASS NIGIRI

TUNA NIGIRI

COOKED PRAWN NIGIRI
ASPARAGUS NIGIRI

SURF CLAM NIGIRI
(Only available in Evening Menu)

SALMON ROSE NIGIRI
(Only available in Evening Menu)

TUNA ROSE NIGIRI
(Only available in Evening Menu)

SEABASS ROSE NIGIRI
(Only available in Evening Menu)

TORCHED SUSHI

(2 pieces of vinegared sushi rice
topped with a slice of torched fish)

Please state in the notes: 'No Sauce'
to make it gluten free

TORCHED SALMON NIGIRI
TORCHED TUNA NIGIRI

MAKI ROLLS

(Sheet of nori seaweed rolled with sushi rice
and filled with fresh or cooked ingredients,
served as a portuon of 6 pieces)

SALMON MAKI

TUNA MAKI
COOKED SALMON & CUCUMBER
AVOCADO MAKI (V)

CUCUMBER MAKI (V)
ASPARAGUS MAKI (V)

PICKED RADISH MAKI (V)
TEMAKI

(Cone shaped hand roll that stuffed with rice
and avrious fillings, served individually)
SALMON AND AVOCADO HAND ROLL
(Fresh Salmon and Avocado)

VEGETARIAN HAND ROLL (V)
(Asparagus, Avocado, Cucumber)

URAMAKI

(Medium sized inside out rolls

with various choices of fillings)
KIMCHI ROLL

TUNA AND AVOCADO ROLL
(Fresh Tuna and Avocado)

SALMON AND AVOCADO ROLL
(Fresh Salmon and Avocado)
(Please state in the notes:

'No Teriyaki Sauce & Crispy Fried
Onions' to make it gluten free)

SPICY COOKED SALMON AND
AVOCADO ROLL

(Please state in the notes: 'No Bits'
to make it gluten free)

SPICY TUNA CRISPY ROLL
(Please state in the notes: 'No Bits'
to make it gluten free)

WASABI IS NOT SUITABLE BUT GINGER 1S OK



FREE-FROM GLUTEN
INGREDIENTS MENU

Any diners with a coeliac condition,
please speak with our management team on arrival or contact us prior to booking.

GUNKAN

(Fresh or cooked 1ngredients layered o top of rice

wrapped in a tall strip of seaweed)
FLYING FISH EGGS GUNKAN

SPICY TUNA GUNKAN
(Please state in the notes: 'No Bits'
to make it gluten free)

SPICY COOKED SALMON GUNKAN

SASHIMI

(Fresh fish sliced into thin pieces,
served as a portion of 3 slices)
(Only availahle in Evening Meint )

SALMON SASHIMI

TUNA SASHIMI

SEABASS SASHIMI
SWEET SHRIMP SASHIMI
OCTOPUS SASHIMI
SURF CLAM SASHIMI

FROM THE GRILL

JAPANESE SPICY MUSSELS
JAPANESE SPICY SCALLOPS

(Only available in The Weekend Evening Menu)

SIRLOIN STEAK

(Only available in Evening Menu)
(Please state in the notes: 'No Sauce'’
to make it gluten free)

GRILLED AUBERGINE
(Please state in the notes. 'No Sauce'’
to make it gluten free)

Unfortunately, due to our style of cooking it is not possible to guarantee dishes
will be 100% allergen or contamination free.

FROM THE TEPPANYAKI

(Please state in the notes:
'No Sauce' to make it gluten free)

oD EIsH EHAER
(Only available in Evening Menu)

SALMON FILLET
CHICKEN FILLET
DICED BEEF
COURGETTE (V)
MUSHROOMS (V)

SPICY CORNER

LAO GAN MA CHICKEN

LAO GAN MA BEEF

LAO GAN MA KING PRAWN

LAO GAN MA TOFU (V)

LAO GAN MA MIXED VEGETABLES (V)

DEEP FRIED DISHES
FRENCH FRIES (V)

SALT AND PEPPER CHICKEN
SALT AND PEPPER TOFU (V)

FROM THE WOK
SWEET AND SOUR CHICKEN

CHICKEN WITH HONEY AND CHILLI SAUCE

THE ART OF RICE

STEAMED RICE



	DAIRY FREE 1 copy (1)
	DAIRY FREE 2 copy (1)
	FREE FROM GLUTEN 
	GLUTEN FREE 1 (1)
	GLUTEN FREE 2 (1)


