non calorie

breakfast
menu

english breakfast
the full english 15

two sausages + rashers of bacon, with two eggs served
fried, scrambled or tea-stained. accompanied by grilled
tomato, katsu sweet potato, mixed mushrooms and a toasted
hirata bun. served with sriracha ketchup + coriander

the full vegan 14.5

two rashers of vegan ‘bacon’, vegan 'sausage' and scrambled
vegan 'eggs'with grilled tomato, katsu sweet potato, mixed
mushrooms and a toasted hirata bun. served with sriracha
ketchup + coriander

asian-style eggs

japanese omelette

a japanese-inspired omelette filled with shiitake mushrooms,
savoy cahbage and leek toppad with spring onion, chill

and vegan mayo

chicken, prawn and bacon 11.5
yasai (v) 10

eggs royale ? 12.5

steamed hirata bun topped with two tea-stained eggs,
smoked salmon and katsu hollandaise. gamished with
conander + shichimi spice

eggs benedict 11.5

steamed hirata bun topped with two tea-stained eggs,
ham and katsu hollandaise. gamished with coriander
+ shichimi spice

eggs florentine (v) 11

steamed hirata bun topped with two tea-stained eggs,
wilted spinach, mixed mushrooms and katsu hollandaise.
gamished with coriander + shichimi spice

bright bowls

pancakes with ice cream (v) 8

three pancakes topped with mixed fruit and a scoop each

of matcha + ube vegan ice cream. finished with agave syrup,
icing sugar and fresh mint

avocado smoothie bowl 6.5
creamy avocado smoothie topped with mixed fruit, agave
syrup and buckwheat, berry + chia seed granola

morning baos
a large steamed hirata bun with spinach
+ sriracha mayo

bacon + nori omelette o

sausage + nori omelette 9

{2l vegan ‘sausage’
+ mixed mushrooms s

vegan ‘bacon’
+ mixed mushrooms s

on toast

mackerel +egg ? 11
white or mafted bloomer toast topped with smoked mackerel
and a tea-stained egg. gamished with coriander + red chilli

EiZl asian beans + vegan ‘ribs’ 8.5

white or matted bloomer toast topped with mushroom + soya
protein 'ribs' and edamame + baked beans in asweet +
spicy sticky sauce. gamished with coriander + red chilli

avocado

white or malted bloomer toast topped with seasoned
smashed avocado, tofu and edamame. gamished with
coriander + red chil

smoked salmon + tea-stained egg ¢ 11
two tea-stained eggs (v) 9.5
FIE teriyaki mixed mushrooms 9

extras

two rashers of vegan ‘bacon’ 2.5
;' two vegan ‘sausages’ 3

katsu sweet potato 2

sriracha Ketchup 1

two rashers of bacon 3

two sausages 3.5

[l two slices of toast (v) 3
white or malted bloomer, with butter

jam. honey. marmalade (v) 1.5
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it’s never too early for...

grilled chicken ramen 15

marinated chicken breast + ramen noodles in a rich
chicken broth. fopped with pea shoots, menma and
spring onion

yaki soba

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

chicken + prawn 16
yasai i mushroom (v) 13.5

W yasai mushroom 13.5
egg removed to make vegan. choose from udon
or rice noodles

katsu curry

iconic japanese flavours. chicken or vegetables coated
incrispy panko breadcrumbs. topped with sticky white rice
+ an aromatic katsu curmy sauce. served with a dressed side
salad + asian pickles

chicken 1s.5

W20 yasai | sweet potato, aubergine
and butternut squash 14.5

main menu served from sam

refreshing juices

enjoy the rejuvenating power of fruits 4+ vegetables.
nutrient powerhouses squeezed and freshly poured

large 6.5 | regular 5.5

orange (v)

orange juice. pure + simple

high five (v)

melon, pineapple. lemon. apple. orange juice

tropical (v)

mango. apple. orange juice

[EfN positive

pineapple. lime. spinach. cucumber. apple

Efd power

spinach. apple. fresh ginger

EE8 up-beet

beetroot. red pepper. cucumber. ginger. apple

(v)vegetarion [ (vo) vegan
2 may contain shell or small bones
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refreshing juices

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

non calorie

large 6.5 | regular s.s

EEl orange (v)

orange juice, pure + simple

K= high five (v)

melon. pineapple. lemon. apple. orange juice

K= tropical (v)

mango. apple. orange juice

I8 positive
pineapple. lime. spinach. cucumber. apple

power

i
spinach. apple. fresh ginger
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E5 up-beet
beetroct red pepper. cucumber. ginger. apple

soulful spirits + cocktails

lanced with rum + strawberry pure.
ter + fresh mint

nl odka, rum and passion fruit spiced with lime, lemongrass
and hnnnncl topped with a fried rice noodle

EED» lychee blush sangria 8.s
|af|M.I||||-| yuzu + lychee purée paired with an elegant pink pinot blush.
garnished with gre :‘.|JP{TL||T + orange

771 pandan passion fruit colada 9.5 desserts

our asian twist on a pifia colada, pandan vodka paired with pineapple juice,

passion fruit and coconut purée ; ;

passion fruttand coconut puree end on something sweet with a fresh
twist on the unique flavours of asia

EI thai chilli margarita 9.5
th tequila balanced with a chilli liqueur + sw
elegantly finished with a chilli + lime salt rim, fres

3 bloody samurai 9.3
airport exclusive our tak-—- n a

ic. haku vodka + sho chiku bai sake
gamished with fresh cucumber, lime

E new momo mermgue cake (v}

g+t

water
craft roku gin

r regular double dutch tor
double pour of japanes

your choic
served over

EED» yuzu lychee g+t
icated + citrussy. swirled with yuzu + lychee purée.
garnished with orange

™ :
b 7oml 12 9
roku gt
classic + refreshing, gamished with fresh lime + ginger
7oml 11 sml 8.5

| sakura pink g+t

+ flor: ened with a cherr
garnished with 1 lime + a sprinkle of
Toml 12 asml 9

mindful drinks

soft drinks with a twist EE dough-chi®(v) 7

coconut reika ice Creum 6.5
with cocon

new - jced matcha + strawberry latte 5.5 n frui

ki collaborati ;
Jonkd colabortion. / matcha + white chocolate R _
. / coconut | miso caramel ice cream &

/ cherry, vanilla and yuzu { dn Ie d w ith to

yuzu + lychee tonic 6.5

y.{- \ with light or regular double dutch tonic water.
ginger no- jito 6.5
zingy, cold-pressed ginger + coriander seed syrup topped with sparkling water,
S fresh mint and a slice of lime
T
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sides + sharing

in pulled duck t 9

weet cherry h
with cum_lmber +

the classics

[ 94 | tama squid 10

(v) vegetarian B (v

| vegan

new

to discover

new - sed red tataki

m beef fillet + plckled mooli 9
EEAd sashimi salmon + plckled mooli? 9

beef fillet 9
BB} sashimi salmon ? 8.5
118! pulled shiitake 7.5

new - kokopanko chicken 9
" .

fried until crisp

yasai | vegetable 7.5

refreshed ? may contain shell or small bon

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 13.5

KX grilled duck ? 19
shredded duck in a sweet + spicy
white rice. | with shredd
cucumber and onion. topp
a side of kimchee

 teriyaki sauce on a bed of sticky

mangetout, sweet po tato,
with a fried egg +

teriyaki

icken or beef in teriyaki sauce on a bed of sticky white rice.
| with shredded carrots, pea shoots and spring onion.
sprinkled with sesame seeds + a side of kimchee
Il beef brisket 17.5

chicken 16

shus shlok’ chicken 15.5

n a bed of coconut
h. topped
lised lime

ied mtlu pic H"‘Ll Ia.
nut flakes and a carame

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 18.5

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

IEl grilled chicken 15
marinated chicken breast + ramen noodles in a rich chicken
broth. topped with pea shoots, menma and spring onion

m shirodashi pork belly 17.5

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 155
marinated chicken breast + ramen llc,udlc'f ina chicken
broth. topped with onion, beans prouts, co chifli and lime

kare burosu 14.5
=d silken tofu + udon |'|c,r:-rlluf in 1. |II'III—L| =)

chilli and cor |a|n1Hr

custom|se my broth
icken

or chicken with chilli
rich reduc .—.*I h| ken broth with dashi + miso

soulful bowls

a collection of bright bowls to nourish the soul

= thai beef salad 17.5

tender strips of marinated premium cut steak on mixed leaves in a
zesty yuzu s fresh asian slaw, beetroot, red radish, edamame
beans and sunflower seeds. drizzled with aromatic turmeric dressing
and gamished with sliced chill

spicy miso mackerel ¢ 18.5

mackere! fillets glazed with a spicy kimchee + miso sauce
on kimche brown rice, sweet potato, tenderstem bro
bok choi alu_l shiitake mushrooms. topped with red chilli, fresh qlnq»—l
and coriander cress

EZE chicken katsu salad 14.5

panko-coated chicken tossed with mixed leaves
edamame beans, pi A
and coriander cress. sen

v, pea shoots, asian pickles, red chill
th a side of curried dres sing

koyo bowl

a bright bow! of mixed |"‘c1‘-'"“c., beetroot, carmot, cucumber, radish and
edamame bears. to ushed sunflower seeds and asticky red
chilli + miso acreamy tofu + mustard dressing

salmon? 15.5
EED» pulled shiitake 13

sauce. served alongs

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 + silly tteokbolkki,
butternut squash, mangetout, bok choi, kimchee and
red onion. finished with red chilli + a drizzle of chilli ol

teriyaki beef brisket 18.5
chicken 16

pple slices, cucumber,

curry

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

E» coconut kare
i warming -.mh Jhmt of chilli. crunchy tenderstem broccoli
v + fresh asian slaw.

|1I'|I pe ’l°hHOt° + alime
succulent hoki ? 18.5
marinated chicken thigh 17

roasted butternut squash 15

raisukaree
/. 8 ppers and
ame seeds

K& prawn 175
chicken 16.5
i tofu 14.5

firecracker

bold + fiery. mangetout, pep
a dome of white rice, sesam
Il prawn 17.5
chicken 16.5

tofu 145

rved with
dge

nion and hot red chil
eds, shichimi and a lime

katsu
iconic japanese flavours. chic

breadcrumbs. topped with stic
sauce. served with a dressed side salad + asian plxl.l.:t“

chicken 15.5
73l yasai sweet potato, aubergine and buttemnut squash 14.5

l 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
atsu curry | firecracker 1 raisukaree | raisukatsu

fine beans
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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
chunky spring onion. toppe

I crispy shredded duck ? 20
crispy pulled shiitake (v) 15.5

etal Ice with 23l
\flt|l |||II| mcl cI||:z|__ W

yaki soba
ba noodles cooked with egg, peppers, beansprouts and onion.
py fried onions and sesame seeds

- chlcken+pruwn 16
yasai | mushroom (v) 13.5

| yasai | mushroom 13.5
egg removed to make vegan. choose from udon or rice noodles

pad thai
rice noodles cooked in amai sauce with e
chilli and or
a fresh lime v

g, beansprouts, leeks
topped with mint, coriander, fried onions and
dge

chicken + prawn 16
yasai | tofu (v) 14.5
yasai i tofu egg removed to make vegan 14.5

teriyaki soba

soba noodles cooked in teriyaki sauce + curry oil with mangetout,
bok choi, onion, chill and beansprouts. topped with coriander

+ sesame seeds
premium cut steak 20
salmon? 19

chicken 17

yaki udon 16

udon noodles cooked with chicken, prawns, egg, cumy oil, beansprouts,
leeks, mushrc with crispy fried onions, pickled
ginger, sesame seeds and bonito flakes

ginger chicken udon 16
udon noodles cooked with marinated chicken, egg, mangetout, chill
beansprouts and onion. topped with pickled ginger + fresh coriander

customise my noodles
soba (v) thin, contains wheat + egg
udon (vg) thick, contains wheat

rice noodles (vo) thin + flat

r than normal to pre
ot guarantee that your dish wi

amination,
s our food

, our menu
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