
COCKTAILS

SHMOCKTAILS M

JAPANESE SPECIALS THATÊS THE
SPIRIT

SINGLE 4.50 / DOUBLE 6.00

SOFTLY SOFTLY...

TEA

WINE IS FINE ALL THE TIME!
RED WINE   125ml  250ml  Bottle 

Luna Azul   4.50  7.00  17.00 
Merlot - Chile.  The palate is mouth filling with flavours of 
plum, sweet spice and a hint of chocolate. 

Altozano    4.50  7.00  18.00 
Tempranillo Cabernet Sauvignon - Spain  Aromas of 
chocolate and liquorice.  The palate is structured, intense 
and well balanced. 

 ROSÉ WINE 

 White Rose       17.00 
 Zinfandel - USA.  Ripe strawberry and
 raspberry fruity aromas.

Porn Star Martini  8.00 
Everyone’s favourite. Absolut Vanilla vodka, Passoa, passion fruit 
purée & pineapple with a Prosecco shot on the side

Godzilla Sours  8.00 
We could not resist this name. A vibrant cocktail providing 
impact with its colour and sweet and sour taste. Made with 
midori, lemon juice and lemonade.

Twisted Sake Mojito 8.00 
A true classic with a twist. Sake with lime and mint, topped with 
Prosecco

   
  
Japanese Plum Wine (75ml 17%)  5.00  
Exclusive Japanese plum wine served with ice (17%)
Jinzu and Tonic  (75ml 41.3%) 6.50 
Japanese Gin and tonic served with refreshing cucumber 
Shōchū and Mixer (75ml 25%) 4.50 
Japanese Vodka 
Sake - Warm/Chilled  250ml Flask  9.50 
Japanese rice wine warmed the traditional way! 
Japanese Whiskey  Ask
Japan is famous for its whiskeys and we have a variety 
for you to choose from - please ask Coke/Coke Zero/Diet Coke/Sprite/Fanta  3.45

Served from the bottle 

Ginger Beer / Appletiser  3.45 

J20  3.45 

Japanese Ramune Soda  3.95
Original Lemonade or Lychee 

Fruit Juice  3.45 
Orange, apple, cranberry, pineapple, mango 

Aloe Vera Drink  3.45 
Traditional Eastern drink with aloe vera bits 

Lemonade, Soda, Tonic  2.45 

Premium Mineral Water 2.90 
Still or sparkling (330ml)

Iced Green Tea  3.25

Asahi Super Dry 5% (330ml)  4.45 
Japan’s number one premium beer 

Kirin Ichiban 5% (330ml)  4.95 
Legendary Japanese beer, made using only the sweet, 
flavoursome liquid from a single pressing of the finest 
ingredients 

Sapporo Premium 5% (330ml)  4.45 
Japan’s oldest beer since 1876. Sapporo is easy to drink 
and has a clean, crisp taste, making it one of Japan’s most 
popular drinks 

Magners 4.5% (330ml)  4.45
A blend of 17 apple varieties create a distinctive taste 

Rekorderlig Strawberry & Lime 4.5% (330ml)  4.45
Strawberry-lime perfectly embodies a Swedish summer

WHITE WINE  125ml  250ml  Bottle 

Inkosi  4.50  7.00  17.00 
Chenin Blanc  - South Africa.  O�-dry, with citrus and 
pineapple  aromas. 

Luna Azul 5.00  7.50  19.50 
Sauvignon Blanc  - Chile.  Expect a burst of passion fruit 
and guava from this delightful wine.  A simple lifted floral 
finish that is clean on the palate. 

Farfalla    23.00
Pinot Grigio  - Italy.  Clean, simple, fresh apple and pear 
flavours. 

 Glass Bottle
PROSECCO  4.50  22.00

Lychee Bellini  8.00 
Everyone loves treating themselves to a bit of �zz and this cocktail 
certainly delivers. Lychee liqueur topped with our �nest bubbly 
Prosecco

Matcha Whiskey Highball 8.00 
Fancy something di�erent? Japanese whiskey with matcha, lemon 
juice, honey and soda

Saketini 8.00 
Keeping it simple. Vodka and sake with a cucumber slice

Green or Jasmine 2.95
Unlimited per person 

T2 Guest teas  3.45
Please ask about our guest teas

We have a range of top brand spirits, 
just ask and we will likely have it!

Rum & Coke, Gin & Tonic, Vodka & Lemonade, 
Malibu & Cranberry

TAPAS - JAPANESE STYLE 
to share or not to share - the choice is yours

8.45

Spinach & Vegetable 
Gyoza

Five steamed and lightly fried 
dumplings with dipping sauce

Mixed Croquette
Two pumpkin and one sweet 

potato croquette with a katsu 
sauce

Sweet Potato Fries
Our take on sweet potato fries served 

with vegan wasabi mayo

Midori Spring Rolls
Vegan soybean spring rolls

with a sweet chilli sauce

5.95

Tokyo Teriyaki Chips
Potato & herb bites

in teriyaki sauce

TEMPURA Light as a feather. battered and 
fried pieces with dipping sauce

Aubergine
5 pieces

Saucy Devil        Curry Kare Sauce 3.45         Teriyaki Sauce 3.45

RICE DON
Donburi - a rice dish 
served with toppings 
and vegetables

Noodles straight from the WOK  

 Yasai (tofu & veg)

Choose Your SAUCE
Sweet teriyaki or traditional yaki

Choose Your Noodles
Udon (thick) or Soba (thin)

MIDORI
Poke Bowl

A big bowl of sushi rice with 
the best of the veg

Veggie 
Chahan

Lightly spiced fried rice with 
vegetables

Kinoko Udon
A soy soup with 

mushroom, white 
cabbage, beansprouts 

and udon noodles

Jackfruit
Kabayaki

Jackfruit Japanese BBQ with 
a big bowl of rice

THE 16.95

OODLES OF NOODLES!

GETStarted

Unlimited Miso 4.25
Tofu, seaweed and spring onion in 

miso paste soup

Edamame 5.55
Green soya beans in the pod 

Choose: Salty or Spicy

Kimchi 5.55
Spicy cabbage, carrot and spring 

onion

Kaisou Seaweed 5.55 
Wakame seaweed with carrot and 
mixed leaf with a sumiso dressing

Bamboo Selection (30pcs)   27.95
Maki - 8 cucumber, 8 avocado / Uramaki - 4 midori rolls / 
4 pumpkin katsu rolls /  Inari -  2 rice / Nigiri  - 2 aubergine / 
Onigiri - 2 jackfruit / Edamame

Sharing
is Caring!

SELECTION PLATTERS

Aubergine Nigiri (3) 
Lightly fried and marinated 
in lemon and soy

Mushroom Nigiri (3)
Shiitake Mushroom

Kaisou Gunkan (2)
Sushi rice wrapped in nori seaweed 
with kaiso seaweed and sesame

Omelette Nigiri (3)
Tamago - Japanese sweet 
omelette

Roast Pepper Nigiri (3)
Roasted red pepper with sweet 
soy and vegan mayo 

Rice (2)

Avocado Tempura (2) 
Rice and avocado tempura

Onigiri rice pyramids 
with delicious fillings

Inari A sweet marinated tofu 
parcel, fried and stuffed with sushi 
rice and topping

Jackfruit Onigiri (2)
Jackfruit in kabayaki BBQ

Cucumber Maki (8)
Kappa

Avocado Maki (8)
Avocado and vegan mayo

Midori Roll (4)
Inari, avocado, carrot and 
cucumber, roasted red pepper, kaiso, 
sesame and sweet soy.

Pumpkin Katsu Roll (4)
Pumpkin katsu, crispy onion, 
cucumber and katsu sauce

 
Chocolate Mochi
Rich chocolate Japanese 

dessert with vanilla ice cream 
and raspberry coulis

Maki Sushi rice and filling 
wrapped in nori seaweed 

Uramaki Sushi roll 
with rice on the outside

FREE PICKLED GINGER &
WASABI - PLEASE ASK!

Nigiri Simply rice with a topping 
(and sometimes a little seaweed belt)

SUSHI

DESSERT MENU

PLEASE TURN OVER FOR THE MAIN MENU 

COOL AS A CUCUMBER

Pumpkin 
Katsu Bun

Order two for £13.95
Pumpkin in crispy panko 
breadcrumbs with katsu 
sauce, crispy onion and 

spring onion

BEERS & CIDERS

5.95

 
Dorayaki

Japanese custard pancakes 
with vanilla ice cream and 

raspberry coulis

 
Tempura Pineapple
with chocolate sauce and 

vanilla ice cream

 
Ice Cream
Please ask for 

today’s 
flavours

VEGAN
ビーガン

MENU& VEGETARIAN

8.45

Green
4.75

Orange

7.15
Pink

7.95
Blue

5.55
Yellow

6.35

Vegan
Vegetarian                   

TURN ANY URAMAKI INTO 
2 HAND ROLLS FOR JUST +£1.45

MOCKTAILS £4.00
Please ask for our Mocktail menu

2 for £14.50

some like it hot!   Ask our staff when ordering to have your main spiced up!

16.95

GO BIG
OR GO HOME

UDON YAKI

Katsu Kare
Crispy panko coating, served with a Japanese 

curry. A great dish for your first visit

Pumpkin Croquette
Sweet Potato Croquette


