refreshing juices

enjoy the rejuvenating power of fruits + vegetables.
nutrient powerhouses squeezed and freshly poured

non calorie

large s | regular s

K=l orange (v)

orange juice. pure + simple

K= high five (v)

melon. pineapple. lemon. apple. orange juice

K tropical (v)

mangoe. apple. orange juice

T8 positive
pineapple. lime. spinach. cucumber. apple

power
spinach. apple. fresh ginger
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up-beet
beetroot red pepper. cucumber. ginger. apple

soulful spirits + cocktails

| pandan passion fruit colada s.7
- asian twist on a pifia colada. pandan vodka paired with pineapple juice,
sion fruit and coconut purée

thai chilli margarita s.7
th tequila balan ith a chilli iqueur + sweet coconut ;vrup
elegantly finished w li + lime salt rim, fresh lime "tnd bird's ey

622 | m strawberry shiso mojito o
alanced with rum + strawberry purée.

water + fresh mint desserts

EED» lychee blush sangria s ) )
refreshing yuzu + lychee purée paired with an elegant pink pinot blush, end on something sweet with a fresh

garmished with g;||'ai:eer||t + orange twist on the unique flavours of asia

finished with sparklin

[E8] new- pad thai sour 9
a playful fusi u i uit spi ith lime,

ble dutch tonic water
of japanese craft roku gin

> yuzu lychee g.t
ophisticated + citrussy. swirled with yuzu + lychee purée.
garnished with crange
romi 11 mmi 8.5

roku gt
c + refreshing. gamished with fresh lime + ginger
smil 7.7

| sakura pink g+t
delicate + floral. sweetened with a cherry blossom syrup.
garnished with fresh lime + a sprinkle of dried rose petals

oml 11 ssml 8.5 et R " ice cream + sorbet

&5l wagamama juice sorbet 4.5

mindful drinks

= soft drinks with a twist HE dough-chi® (v) 6.5

@@ rew iced matcha + strawberry latte 4.5

/ matcha + white chocolate
/ coconut li# miso caramel ice cream s.5
/ cherry, vanilla and yuzu e dn Ie ds w ith tor

jenki collaboration
ved with

yuzu + lychee tonic &
+ lychee purée swirled with light or regular double dutch
r. gamished with a fresh orange slice

| ginger no-jito &
-I-' hpes d ginger + coriander seed syrup topped with sparkling water,
e oflime

ossom + cloudy lem
ant sprinkle of dried

with sparkling water,
Carbon
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sides + sharing

steamed, wrapped, folded, skewered. enjoy our
small plates. full of flavour and perfect for sharing

bao
two fluffy hirata buns with your choice of filling

korean barbecue beef s
slow-cooked barbecue beef brisket with red onion,
freshly pickled asian slaw and sriracha vegan mayo

mixed mushrooms 7.5

mixed mushrooms with crispy panko-coated aubergine
+ vegan mayo. topped with coriander

pork + panko apple s
slow-cooked pork belly with crispy panko-coated apple,
sriracha and vegan mayo. topped with coriander

hoisin pulled duck ? s
pulled duck in a sweet cherry hoisin sauce
with cucumber + vegan mayo

the classics

EZ tama squid 9
crispy fried squid balls drizzled with okonomiyal
+ vegan mayo. topped with seaweed + bonito fl

chicken yakitori 8.5

four marinated chicken skewers glazed with a sticky miso sauce.

garnished with coriander cress + sesame seeds

chilli squid s.s
r iconic crispy fried squid tossed in shichimi spice.
served with a chilli + coriander dipping sauce

edamame, your way 4.9
pop them out of their pod + enjoy.
simply salt/ chilli + garlic salt

i@ bang bang cauliflower &
crispy cauliflower coated in our spicy firecracker sauce with
red + spring onion. topped with fresh ginger + coriander

ebi katsu s

butterflied prawns coated in crispy panko breadcrumbs.
topped with fresh coriander + a lime wedge. served with
achilli + garlic dipping sauce

| wok-fried greens s
crunchy tenderstem broccoli, fine beans and mangetout.
cooked in a flavourful garlic + soy sauce

EZl prawn kushiyaki 7.5
three grilled prawn skewers marinated in lemongrass + chilli.
served with a caramelised lime

(v) vegetarian

to discover

new - seared tataki

thinly sliced and drizzled with a zesty yuzu sauce. gamished with chilli + coriander

EEE} beet fillet + pickled mooli 8.5
EEd sashimi salmon + pickled mooli ¢ 8
1 smoky tofu + avocado 7

new - Crispy otsumami

six squares of crispy fried rice soaked in a soy + yuzu dressing. topped with
smashed avocado + edamame, sriracha vegan mayo and coriander cress
beef fillet 8

EEE} sashimi salmon ? 7.5

pulled shiitake 6.5

new - kokopanko chicken s.s
crispy + zesty panko-coated chicken. tossed in a coconut, chilliand
lime salt rub. served with a side of sriracha vegan mayo

roti + raisukatsu &
crisp + flaky asian flatbread warmed on the grill. served alongside our
aromatic raisukatsu sauce. drizzled with chilli oil

68! vegan k-dogs 7.5

two vegan ‘corn dogs' made from soya protein and coated in a crunchy
noodle crumb. drizzled with turmeric vegan mayo + sriracha.

topped with chilli + coriander

[i&l crispy chilli mushrooms 7
coated + fried crunchy oyster mushrooms. dusted with red pepper
powder. served with a chilli + coriander dipping sauce

gyoza

five dumplings packed with flavour.
served with a dipping sauce

EEl rew beef brisket + kimchee s

steamed and served with a zingy yuzu dipping sauce

E[A rnew edamame, truffle and pulled shiitake (v) 7.5

steamed and served with a zingy yuzu dipping sauce

IEEN duck? s

fried until crispy and served with a sweet cherry hoisin dipping sauce

yasai | vegetable 7
steamed green gyoza served with a spiced vinegar dipping sauce

KX chicken 75

steamed and served with a chilli, soy and sesame dipping sauce

EH pulled pork 7.5

steamed and served with a ginger + spiced vinegar dipping sauce

[iEsRE> refreshed ? may contain shell or small bones

donburi

a bowl full of soul. flavour-packed protein
+ vegetables on a bed of steaming rice

gochujang rice bowl
chicken or tofu in a spicy goc hLIJaI g (]|o_?'-' on a bed of °I|rk¢ white
erved ) \«It|l brul» Lhnl i )

| silken tofu 11.5

XN grilled duck ? 18

shredded duck in a sweet + spicy
white rice. | with shredd
cucumber and onion. topp

 teriyaki sauce on a bed of sticky
mangetout, sweet | tato,
with a fried egg + a side of kimchee

teriyaki

chicken or beef in teriy
serV dded
sprinkled with sesame seeds

IEB beef brisket 16
chicken 14.5

auce on a bed of sticky ,Int'— rice.
pea shoots and spring
+ a side of kimchee

shu’s shiok’ chlcken 14

shu han le

'Hcl mtluru H"‘Ll Ia. ¥ mcll h tur| =d v
s and a caramelised lime

customise my rice
sticky white (vg) steamed s white (vo) steamed + brown (vg) steamed

ramen

slurp the noodles. sip the broth. our hearty bowls are
topped with protein + fresh vegetables

m tuntunmen beef brisket 17

d korean barbecue beef brisket + ramen noodles in an
n broth. topped with menma, kimchee, spring onion,
coriander, chilli oil and half a tea-stained egg

IEN grilled chicken 14
marinated chicken breast + ramen noodles in a rich chicken
broth. topped with pea shoots, menma and spring onion

m shirodashi pork belly 1s.5

v-cooked pork belly drizled with korean barbecue

sauce + ramen

oodles in a rich chicken broth, topped with pea , menma,
wakame, spring onion and half a tea-stained egg
chilli chicken 145
marinated chicken breast + ramen llc,udlc'f ina chicken
broth. topped with onion, beans prouts, chifli and lime

kare burosu 13.5
shichimi-coated silken tofu + udon no
topped with wol-fried mixed mushroo
chilli and coriander

dles in a curried ve
s, pea shoots, shredded carrots,

custom|se my broth

rich reduced chic L en broth with dashi + miso

etable broth.

soulful bowls

a collection of bright bowls to nourish the soul

> thai beef salad 16.5

twndm strips of marinated premium cut steak on mixed leaves in a
 yuzu sauce. fresh asian slaw, beetroot, red radish, edamame
beans and sunflower zzled with aromatic turmeric dressing
and gamished with slicec

spicy miso mackerel ¢ 17
mackerel fillets glazed with a spicy kimchee + mis
on kimchee-fried brown ri potato, tenderstem bro

bok choi and shiitake mushrooms. topped with red chilli, fresh u||r|qc'|
and coriander cress

Lce v.nr-.-'ecl

chicken katsu salad 13.5

panlm—watcd chicken tossed with mixed leaves, apple slices, cucumber,
edamame beans, pickled asian slaw, pea shoots, asian pickles, red chilli
and corander ¢ erved with a sice of curried dressing

koyo bowl

a bright bow! of mixed leaves, beetroot, carrot, cuc uml ber,
edamame beans. topped with crushed sunflower
chilli + miso sauce. served alongside a creamy fofu + mustan
EH salmon? 145

EED» pulled shiitake 11.5

hot pots

the ultimate bow! of comfort. a steaming pot of spicy
broth packed with crunchy veg + tteokbokki

hot pot

a korean inspired broth with soft + silky tteokbokki,
butter sh, mangetout, bok choi, kimchee and
red onion. finished with red chilli + a drizzle of chili oil
teriyaki beef brisket 17

- chicken 14.5

curry

whether mild + fragrant or packing a fiery punch,
our curries are full of flavour

EE2» coconut kare
||:I| +warming with a hint of chilli. crunchy tende
= beans and squash. se with a dome of s
1 slaw. topped with pea shoots + alime

succulent hoki? 17.5
E marinated chicken thigh 16
roasted butternut squash 14

rstem broccoli,
ite rice + fresh
ge

1

raisukaree

and a lime wedge
prawn 16
chicken 15.5
i tofu 13

firecracker
bold + fiery. mangetout, pep
a dome of white rice, sesam

prawn 16
chicken 15.5
tofu 13

on and hot red chillies. served with
ichimi and a lime wedge

vegatsu 14

a plant-based twist on a classic. tofu + soya protein coated in crispy
panko br opped with sticl hite rice + an aromatic katsu
curry sauce. served with a dressed side salad + pickled red onion

katsu

ated in crispy
+ an aromatic ka

chicken 14
1l yasai | sweet potato, aubergine and buttemut squash 13

| make your katsu hot for sop

customise my rice
white (vg) steamed 7 brown (vg) steamed 7 sticky white (vo) steamed

snow onion slaw 1
/ sliced white onions coated in a creamy vega 0. sprinkled
with red pepper powder. a < oollnq contrastto o y bowls

kimchee 1
rmented cabbage + radish with garlic

EiEl  tea-stained egg (v) 1.5
asian pickles 1

chillies 1

pickled ginger 1

miso soup + asian pickles 2

extra sauce 1
i cury 1 firecracker 1 raisukaree 1 raisukatsu

teppanyaki

noodles sizzling from the grill. turned quickly so
the noodles are soft and the vegetables stay crunchy

EED» saku saku soba

soba noodles cooked in sweet amai sauce with
chunky spring onion. topped with chilli and drizz

IEA crispy shredded duck ? 18
crispy pulled shiitake (v) 14.5

I'u°_1r| plnu[c

yaki soba

soba noodles cooked with egg, peppers, beansprouts and onion.
topped with pickled ginger, crispy fried onions and sesame seeds
chicken + prawn 14.5

BB vyasaii mushroom (v) 12

yasai | mushroom 12
g removed to make vegan. choose from udon or rice noodles

pad thai
rice noodles cooked in amai sauce with
chilli and or ped with mint, coriand
a fresh lime

g, beansprouts, leeks,
", fried onicns and

wedge
chicken + prawn 14.5

yasai | tofu (v) 13
yasai i tofu eqg removed to make vegan 13

teriyaki soba
"""bc_tlll"'lldh:q COHl-sr-'|| in teriyaki sauce 4 curry oil with mangetout,
li and bmmplmno topped with coriander

+ sesam
- premium cut steak 18
salmon? 17
chicken 15.5

IEZ3 yaki udon 145

udon noodles cooked with chicken, prawns, egg, curty oil, beansprouts,
leeks, mushrooms a
ginger, sesame seeds

ppe
and bonito flakes

| a4 | ginger chicken udon 1a.5
don noodles cooked with marinated chicken, egg, mangeto
beansprouts and onion. topped with pickled ginger + fresh rrul'larudpr

customise my noodles
soba (v} thin, contains wheat + egg
udon (vg) thic /

rice noodles (vo) thin + flat

r than normal to pre
ot guarantee that your dish wi

topped ﬂ|t|||“r|d|\ fried onions, pickled

amination,
s our food

, our menu
can be found




