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SERVE WITH:

MISO BROTH BASESA

YELLOW PICKLED DAIKON §A
SOY CURED 6 MINUTE EGG &[3)
RAMEN NOODLE &

SOY TARE G0

CHILI OIL {3

KIMCHI NORI @[

SPRING ONION &[0

MENU

BURGERS £8.50

SERVED WITH FRIES
VEGGIE KATSU BURGER (VE) &8 CHASHU PORK BELLY BURGER

Crispy vegan katsu chicken fillet, In a brioche Char Siu pork belly, In a brioche burger bun
burger bun with asian pickled slaw, katsu sauce with asian pickled slaw, kimchi and sesame
and sesame vegan mayo. (VE) mayo.

CHICKEN KATSU BURGER &89

Crispy katsu fillet, In a brioche burger bun with
asian pickled slaw, katsu sauce and sesame

mayo.

+ UPGRADE TO KATSU FRIES FOR

- Vegetarian
IN EVERY BOWL (‘(VI)E) - %gegan

MENU

BUILD YOUR OWN BOWL £8.50

1 - PICK YOUR BASE 3 - ADD A SAUCE
Jasmine Rice (VE) (NGCI) /JE Katsu Curry Sauce (VE) 53
Udon Noodles (VE) i3 Teriyaki Sauce (VE) 53
Egg noodles (VE) {§A Sweet & Sour Sauce (V) (NGCI) JA
2 - PICK YOUR TOPPING o ey VR BNEED 0
Crispy Chicken Escalope§ 4 - ADD A GARNISH

Crispy ‘Chickenless’ Escalope (VE) 3 _ :
Yakatori Chicken (NGCI) &) RE = Y;'DE H;E&ge'c“ Ec
Tempura Prawns /3 E i C|

J Chashu Pork Belly 3 E
B e WHY NOT ADD A SIDE?

ALL BOWLS COME WITH SALAD Vegetable Gyoza (V) 3A £3.50

CARNISH Chicken Gyoza (3 ~ £350
(VE) - Vegan Mini Vegetable Spring Rolls (V) dE £2.25
(V) - Vegetarian Katsu Fries (VE) 5A £3.50
(NGCI) - Non Gluten Containing Ingredients Prawn Crackers B £1.00

IN EVERY BOWL



