
Dinner Menu 
Please state any dietary requirements beforehand - we can work with it! 

(v) = Vegan option on request 
(gf) = Gluten Free option on request 

Starters 
Edamame (v) (gf) 

Kiwi Prosciutto Salad (gf) 
Water Melon Salad (v)  

Steamed Buns 
Spring Rolls (v) (gf) 

Hiyayakko (Homemade Tofu) 

Main 
Slow-cooked Miso Beef (gf) 
Chicken Teriyaki (gf) 

Salmon-zuke Donburi (gf) 
Unagi (Eel) Donburi 

On-Tofu(home made Tofu) (v) (gf) 
Gyoza (Vegetable / pork / prawn) (v) 
Nasu (Aubergine) Nanban (v) (gf) 

Dessert 
Matcha Tiramisu 

Warabi-Mochi (v) (gf) 
Goma Mizuyoukan (v) 
Fruits Kanten (v) (gf) 

Cheeses and Crackers (gf) 

Tea/Coffee 
Japanese Green Tea 

Ruibos Tea (naturally decaf) 
English Tea (decaf available) 
Coffee (decaf available) 


