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wagamama

YUpIioTE Tiow yla TEPIOCOTEPA

turn back for more

sides

MIKPA TMATa pe eEQPETIKN YEUON. Ol TIEPIOTOTEPOL potpalovTal Tpia petady dvo atduwy,

MaPANNAQ PE TO KUPIwG MATO TOUug

small plates with big taste. most people share three between two, alongside their main dish

chef’s recommendation

114 | chilli squid 7.10
mavaptopévo kahapdpt. shichimi. aAdTt.

TMKAVTIKN 6AAToa Eudilov

crispy fried squid. shichimi spice. chilli +

coriander dipping sauce

11104 | edamame (vg) 4.70
PACONAKIA 0OYI0G. aNATL 1) TOIM OKOPSO

gyoza

mévte vooTipa dumplings, pe yéuion g emAoynig oag

five tasty dumplings, filled with goodness

otov atuo / steamed

oepPipovtal ehappd Ynuéva oe (eoTr) MAAKA PE
OUVOSEUTIKI) OANTOQ

served grilled + with dipping sauce

ramen

@peokoPnuéva noodles pe KPEATIKA 1) AaaviKA
fresh noodles in steaming broth,

topped with meats or vegetables

chef’s recommendation

28| tantanmen beef brisket ramen 13.80
korean barbecue brisket Bodvou. e€aipeTikd

TAOUGI0 {WHO KOTOTTIOUAOU. OO AUYO HAPIVAPIOUEVO

o€ TodL. prapmov. kimchee + @péoko KPeUUUOAKL.
KONavdpo. A&t amd Toik

korean barbecue beef. half a tea-stained

egg. menma. kimchee. spring onion.

coriander. chilli oil. rich chicken broth

chilli ramen

curry

UE PPETKEC MIVENEG. AYEIPEUEVA UTTOUOVETIKA UE
YEVOELG TTOU KupaivovTal amo ATIEG EWG EVTOVEG
with a fresh twist. cooked patiently to infuse

teppanyaki

@peokoPnuéva noodles oxdpac. cuvodevovtal
ME TPayava Aaxavika

noodles sizzling from the grill. turned

11101 | yasai | Aaxavikd / vegetable (vg) 6.10 i i icki i
beans with salt or chill-garlic salt 100] Klr‘:Snou)]o/thicken 9 o ramen noodles, TKAVTIKO (W6 Ao KOTOTOUMO. flavour. from mild + fragrant to seriously kicking quickly so that the noodles are soft but
. 961 BAAOTS NV GO Navs the vegetables are crunchy
11118 | raw salad (vg) 4.40 KPEUHVSL BAAOTAPIA PACONWVY TOYIAE. KOMAVSPO.
QVAPEKTN OaNATA, PacoAla edamame, VTOpATivia, yavnta / fried (PZEUKO KPSHH@GK; o\ + pia péta 7‘5““ chef’s recommendation
QUKL Kat TikAaL p€Bag, KapdTou Kat KOKKIVOU 0epPipovTal UE GUVOSEUTIKY GANTOA red + spring onion. beansprouts. coriander. i , i
K 5100 Bi wagamama h dressin pbip aneo 1 fresh lime. spicy chicken broth rulsqkurge . . . chef’'s recommendation
pepHudiov. oepPipetat pe wagamama house dressing served with dipping sauce - ) ENAPPA TIKAVTIKN OANTOA KapLSAG. TITTEPLA. 86 | steak bulgogi 14.30
YOpPVIPETAL PE TNYAVNTA KpEUHUSAKIA 99 | mama/ duck 6.30 25| K°T°"?")‘°/°h'°ke" 12.30 mangetout. KOEUUUSI + PPETKO KPEUUUSAKL. ROV + HENTAVA TyavmTH He miso. thin noodles
mixed leaves, edamame beans, baby plum totatoes 24| Bodwo / beef 13.90 ¥ 010 i\ KOMav, : e e 1 ) ’ '
& ans, 4 PUT lamwvikoL TOmToU. ToiAL kONavEpo. oéhtoa bulgogi. cousdut. QPEoKa KPEUUUSAKIAL.
seaweed ahd pickled moplw, carrot . 1121 | kare burosu (vg) 11.20 ayapem_rouc OTOPOUG COUCAUIOU + Hlal GETA AdI kimchee. 06 AUYS LAPIVOPIGLEVO OE TOGL +
and red onion. served with wagamama house dressing. . R mild + citrusy. coconut. mangetout. peppers. KSAavSpo. sesame oil
topped with fried shallots fofu HE emkdAugn and sh|ch|’m|.qvausu<r‘a red + spring onion. sesame seeds. chilli. tenderloi i teak. miso-fried aubergine. thi
uavirépia. udon noodles. mikavtikog twibe coriander. fresh lime. white sticky rice e de‘rom o Amgo‘ ried aubergine. thin
103 ebi katsu 7.30 AQXQVIKWV. OTTAVAKL. KapdTo. TOIAL + KOMavSpog | - ISRl ik ESE TN e (o) SEEs, SoIiALg) Cniei .
| . ) ) . shichimi-coated silken tofu. grilled mixed 74 | kotémoulo / chicken 12.30 kimchee. half a tea-stained egg. coriander. sesame oil
YAPIOEC TTAVAPIOHEVEC OE Ppuyavid panko. mushrooms. baby spinach. carrot. chilli. coriander. 79 | yapidec / prawn 14.20
KO)\lClV5VpO. (PpEOKO At ToiNL + odAtoa FIKOpﬁOU udon noodles. curried vegetable broth yaki soba
Erams " cr;]gﬁyfankﬁ Zﬁeadcrumbs. corfander. ¥ katsu curry Aemtd noodles. auyd. KpeppudL. mimepLd. BAactapla
resh lime. chilli + garlic dipping sauce 23 |,§°c°;“'|t, se(;foderbr%th ? e 13.90 a[;\wuaTlKr'] TKAVTIKN OBNToa deU.(pl)\S'TokKOTéTEOU)\O POGONDY GOYIAC + PPEOKO KPEMUUSAKL GOUGLL.
. YAPIOEC. GOAOHOG. KAAAUAPL + HUOLa TIOOE. CWHO 1 Aaxavikd mavapiopéva pe gpuyavid panko. pudt TnyavnTtd koeuuudéxia + pickled ginger
11105 | bang t,’un,g cauliflower ’(vg) 4.40 kapuSag + Aaxavikwv. prpdko)o + rice noodles. LAMWVIKOV TOTTOU. GUVOSEUTIKK OaATa. TOUPST H?Y 1 " oEre pb N gt
TPOEYGVO Kouvoumlél.oa)\w’a ﬁrec‘racker. IfOKKlVG + 0L KPEUUUBAKIA. KEMAVSPO aromatic katsu curry sauce. chicken or vegetables rT{nﬁo evs. egg..pepfper;. hee‘i‘hiprou S.
TPACIVaA KPEPHLSAKIA. PPETKO ginger. KOAavSpo coconut + vegetable noodle soup. prawns. in crispy panko breadcrumbs, sticky white rice. w L|ed spring onion. frie (j allots.
crispy cauliflower. firecracker sauce. red + spring bqo bu ns salmon. squid. mussels. tenderstem broccoli. side salad. pickles pickled ginger. sesame seeds -
onion. fresh ginger. coriander ] ) ) . ) ) rice noodles. chillies. spring onions. coriander . . 40 | kotémoudo + yapidec / chicken and prawn 11.10
800 pikpd agpdta actaTikd YwHAKIA OToV aTud 71| xotémouho / chicken 13.40 41 | yasai | pavitdpia, okpdo + E08L yasai /
111 | duck wraps ¢ 7.30 two fluffy asian buns 20| chicken ramen 11.10 1172 |’yqsa| | Yhukonardra. ME).\ITZGVG + yhukid mushrooms, garlic paste + yasai vinegar (v) 10.30
WINOKOHLEVO TpayavS INETO MITOUTL TTAMAC, ayyoUpL. GTABOC KOTOTIOUAO YNHEVO TN OXGPQ. KohokUBa / sweet potato. aubergine. squash (vg) 12.10
(PpEOoKO KpeUUUSAKL. pancakes. caAtoa cherry hoisin S  Gék Umapmol. oTIAVAKL GPECKO KPEUUUSAKL. try our new hot katsu sauce teriyaki soba
shredded crispy duck. cucumber. spring onions. 1 13,| Bodwo oe KOopEartikn caitca 5.90 ramen noodles. {wuo amd kotérmovAo \emtd noodles. AaS1 curry. mangetout. GTIavAKL.
asian pancakes. cherry hoisin sauce HTApUMEKIOL + TikAa amo K6KKIvo chicken breast. baby spinach. menma. spring 666 | hot chicken 13.60 KOKKIVO + QPECKO KPEHMUSAKL. ToL BAacTépla
KPSPPUG} ) ) onion. rich chicken broth. dashi + miso 11667 | hot yasai (vg) 12.30 ACONGV GOYIaC. GANTOa teriyaki. GOUCAM +
11107 | goma wakame salad (vg) 5.80 He lamwvIKn paylovela + koNavspo KONavSpo. odhtoa teriyaki + yakitori
TPIUPEVO KAPOTO. PPEOKO KPEUHUBAKL. QUKL korean barbecue beef + pickled ) samla curry . . thin noodles. curry oil. mangetout. spinach.
goma wakame. QVAEIKTOL GTIGPOL GOUGAMOD red onion customise your broth APWHATIK + TIKAVTIKN oa)&roa ano ya]m red + spring onion. chilli. beansprouts.
shredded carrot, fresh onion. goma wakame japanese mayonnaise. coriander light | kotémouo A Aaxavika / chicken or vegetable KGPU§°CI )\EUOVOXOPTO + Kapu. TepLeG, teriyaki sauce. coriander. sesame seeds.
seaweed. mixed sesame seeds spicy | KOTOMOUNo fy Aayavikd e ToiN / chicken or pavitdpta + vropartivia. dompo pull oTov teriyaki + yakitori sauce
116 | avapekta pavitdpia + peMTlaveg  5.70 Senetablo with chil aTHO + PPECKO KPEUHUSAKL. TOIAL + KOMavEpog 52 | kotémouko /chicken 13.20
107 | bang bang prawns - new - 7.90 ko (v) d spicy lemongrass + coconut curry. peppers. :
o€ panko (v picy 9 Y- PEPP 45 | Bodwé / tenderloin fillet steak 15.70
paytovéla firecracker. KOKKIVO KPEUHUSL + HE LAMTWVIKT payiovéda + KOMavspo rich | movotog {wpde kotémoudou pe dashi + miso / mushrooms. baby plum tomatoes. 46 | cohops / sal e 15.60
KPEUHUSAKL KONaVSpo. ToiAL Ny . reduced chicken broth with dashi + miso steamed white rice. spring onions. chilli. coriander colopio /sdimon .
f " ice. red . : mixed mushrooms + panko )
recracker mayonnaise. re + spring onion. aubergine (v) 56 | Koféno‘{)\o{ch.cken 11.10 pad thai
coriander. chilli. fresh lime japanese mayonnaise. coriander 1157 | yasai | tégou / tofu (vg) 9.80 noodles pu{100. caAToa amai. auyd. BAactapla
PACONIWV O6YLAG. TTPACO. TOIAL KOKKIVO + QPECKO
98 | vegetable spring rolls (v) 5.95 117 | korémoulo o€ panko + Tpayavi 5.70 KPEUUUSL ginger + oK6p&o. TRYAVNTA KPEUMUSAKIAL.

Tpia spring rolls pe Aayavikd. oepBipovtal pe
YAUKOEIVN TIKAVTIKN GAATOA

three vegetable spring rolls. sweet and sour
spice sauce

aclatiki caldta

TMKAVTIKN paylovéla

chicken katsu + asian slaw
spicy mayonnaise

PPEOKA HUPWOIKA + pia @ETA At

rice noodles. amai sauce. egg. beansprouts.

leeks. chilli. red + spring onion. ginger. garlic paste.
fried shallots. mint. coriander. fresh lime

54 | korémoulo + yapidec /chicken + prawn 12.90
55 | yasai | té¢ou + hayxavikd / tofu +
vegetables (v) 12.10

customise your noodles

soba | Aertd, ottdpt, pe avyo / thin, wheat, egg
udon | xovTpd, dompo, xwpic avyo / thick, white,
without egg (vg)

rice | Aerto, xwpic auyd v oapt/ thin, flat,

without egg or wheat (vg)




donburi

MEYANO IO e pUTL. OEPPIPETAL UE TPUPEPA KPEATIKA
+ Tpayavd haxavikd. mapadootakd + mololo

a big bowl of steamed rice topped with chicken,
beef or prawn + mixed vegetables, pickled side

sushi

chef’s recommendation

87| grilled duck donburi ? 14.70
YINOKOUHEVO QINETO PmToUTL TTAMIAG. spicy teriyaki
odAToa. TPIPPEVO KapoTo. mangetout. YAukomatdata.
KPEUMVSL pUQI lAMWVIKOU TUTTOU. Tpayavd TRyavntod
avyé. ayyoupt. kimchee

shredded duck in spicy teriyaki sauce. carrot.

mangetout. sweet potato. red + spring onion.

fried egg. cucumber. side of kimchee

85 | yakitori duck ¢ 14.70
YINOKOUPEVO UmoUTL TAmmag Ynuévo oo teppan,
ogpPipiopévo og dompo puQl. cuvodeleTal Pe

pancakes, caldta amé ayyoupt, péfa, Suoopo,
KOMavdpo kat odAtoa citrus + lime yakitori

grilled duck leg with a shredded cucumber, mint,
coriander and mooli salad. served on a bed of white

rice with asian pancakes and citrus + lime yakitori sauce

cha han donburi

Tyavnto pudl. auyo. mangetout. KAAAUMOKL. QPECKO
KPEUMUSAKL. HaVITAPLA. TOUPGI LAMWVIKOU TUTTOU
stir-fried rice. egg. mushrooms. mangetout.

sweetcorn. spring onions. a side of japanese pickles

77 | kotémoulo kat yapidec / chicken and prawn 9.50
78 | yasai | 16pou + haxavika / tofu +

vegetables (v) 8.90

¥ teriyaki donburi

odAtoa teriyaki + yakitori. puQl lamwvikoU TUTTOU.
TPIMPEVO KapoTo. baby omavaxi. ¢péoko KpeUHUOL.
oouodpt. kimchee

teriyaki + yakitori sauce. sticky white rice. shredded carrots.
baby spinach. spring onion. sesame seeds. side of kimchee

70 | kotémouho / chicken 10.30
69 | Bodw6 + koKkKIvo KpeppLSL / beef + red onion12.20

47 | teriyaki chicken raisu 13.20
HAPIVOPIOPEVO KOTOTTOUAO + KOKKIVO KPEUMUSL.

odAtoa teriyaki. pUQt lAMWVIKOU TUTTOU. QVAPEIKTN
OOAATA. KOKKIVEG TTIKAEG + QVAMEIKTOL OTIOPOL
oouoapiol

chicken. red onions. teriyaki sauce. white sticky rice.
mixed leaves. red pickles. mixed sesame seeds

yakimeshi - new -

daompo pudl. mangetout. KAPOTO. KOKKIVO KPEUUUSL +
KPEUMLEAKL. YAukomatdra. YAUKIA KoAokUBa. ayyoupt.
KPEUMLSIA. TNYaVITO auyo. TMKAVTIKN TAoTA

steamed white rice. mangetout. carrot. red + spring
onion. sweet potato. butternut squash. cucumber.
shallots. fried egg. spicy paste

84 | yasai (v) 9.90
80 | kotémoudo / chicken 11.40
81| Bodwvo / beef 14.20

uramaki

Té00€pa 1 OKTW Koppdtia sushi roll pe
ndota wasabi + pickled ginger

four or eight pieces of medium inside-out
sushi rolls with wasabi paste + pickled ginger

chef’s recommendation

178 | caterpillar 2 (8 pcs) 10.30
TAPTAP TOVOU HAPIVAPIOUEVO OE TIIKAVTIKN OAATOA.
afokavto. colopd. xafidpt. laMwVIKN paylovéla.
PINOKOUHEVO OXOIVOTIPACO

tuna tartare marinated in spicy sauce. avocado.

salmon. ikura. japanese mayonnaise. chives

four eight

X 173 ] california roll 3.35 6.70

surimi. afoKAavTo. ayyoupL. lamwVIKN
paylovéla pe wasabi. @péoko KOKKIVO
apdpavOo

surimi. avocado. cucumber.

japanese mayonnaise. red amaranth

176 | spicy tuna ¢ 3.90 7.80
TOVOG. OXOIVOTIPACO. GAATOA TOIAL green

masago

tuna. chives. chilli sauce. green masago

171 | spicy ebi 4.05 8.10
TPayavég yapideg panko. oxotvémpaco.

odAtoa Toill okdpdou. PIAoKoUpEVA TOIAL

odAtoa tartare

crispy panko prawn. chives. chilli garlic

sauce. chopped chillies. tartare sauce

177 | mango, avocado and 2.80 5.60
cucumber (vg)

udvyko, apokdvto, ayyoupl. yopvipetal

UE QVAUEIKTOUG OTTIOPOUG OCOUCAUIOU

mango, avocado, cucumber garnished

with mixed sesame seeds

179 | philadelphia makiroll?  3.80 7.60
ayyoupl. tupi philadelphia. cohopd
cucumbers. cream cheese. salmon

172 | crab crunchy kani 6.70
surimi Tavapiopévo o puyavid panko.

1OMWVIKA Haylové(a. KoppdTia and

TIQVOPIOHEVO Surimi. QVAREIKTOL OTTIOPOL

OOUCAMIOU

surimi marinated in panko. japanese

mayonnaise. pieces of marinated surimi.

mixed sesame seeds

¥ 174 | rainbow roll ¢ 10.30

0ONOMAG. aokavTo. pouotapda lime.
TOVOC. afokavto. caldta amo

@UKIO. AVAUEIKTOL OTIOPOL COUCAUIOU
salmon. avocado. lime mustard. tuna.
avocado. goma seaweed salad.
sesame seeds

193 | prawn popcorn roll 9.30
yapideg tempura. afokdvto. KOKKIVN

TITEPLA. YOPIOES TIOTT KOPV. ponzu paytovéla.

avApEIKTOL OTTOPOL coucaptol + physalis.

lime mustard. wasabi mayo

tempura prawns. avocado. red peppers.

popcorn prawns. ponzu mayo. mixed sesame

seeds. physalis. wasabi mayo

170 | chicken katsu roll - new - 8.50
kotdmoulo katsu. ayyoUpt. kapdta. coriander cress.
LATTWVIKH paylovéla. TNYavnTEG PPUYAVIES

chicken katsu. cucumber. blanched carrots. coriander
cress. japanese mayonnaise. fried breadcrumbs

175 | vegan futomaki (vg) - new - 7.70
yAukomatdta tempura. KOKKIVO TITTEPL.

KOKKIVO Adxavo. afokdvTo. oxolvormpacoo.

vegan paytovéla

tempura sweet potato. red pepper. red cabbage.
avocado. chives. vegan mayonnaise.

nigiri

800 KopdTia cohopoU 1y Tovou og éva pa&indpt puliov,
yapviplopévo pe mdota wasabi kat pickled ginger

two pieces of eel, salmon, tuna or ebi on a pillow of
rice, garnished with wasabi paste and pickled ginger

160 | cohopdg / salmon 3.60
162 | Tévog/ tuna ? 3.90

hosomaki

OKTW KoppdTia sushi rolls pe pia yéuion.
yapvipovtal pe mdota wasabi + pickled ginger
eight pieces of single filling sushi rolls

with wasabi + pickled ginger

166 | ayyoupt / cucumber (vg) 2.80
167 | afokavto / avocado (vg) 3.40
164 | goAopog / salmon ¢ 4.90
165 | Tévog / tuna ¢ 5.20

sashimi

TTEVTE PETEC WOV YPaPLOU YOPVIPIOUEVEG e TAoTa
wasabi + ginger. caldta amé @Ukia

five slices of raw fish garnished

with wasabi paste + ginger. seaweed salad

150 | cohopdg / salmon 7.50
151 | tévog/tuna ¢ 7.80

164

platters

180 | mixed maki rolls ¢ 8.30
Séka koppdartia: SVo philadelphia maki.

800 spicy ebi. 800 mango, avocado +

cucumber. dvo california. Svo spicy tuna

ten pieces: two philadelphia maki. two spicy

ebi. two mango, avocado + cucumber.

two california. two spicy tuna

183 | yasai selection (v) 9.70
€iKOG1 TEGGEPA KOPMATIO: OKTW Mango,

avocado kal cucumber uramaki, OKTw

afokavto hosomaki kat okt hosomaki

HE ayyoUpt

twenty four pieces: eight mango, avocado

and cucumber uramaki, eight avocado

hosomaki and eight cucumber hosomaki

184 | hosomaki, uramaki, sashimi ¢ 16.60
€ikool Koppdtia: Téoogpa hosomaki pe cohopd.
téooepa hosomaki pe afokavto. Téooepa

california rolls. téooepa philadelphia maki rolls

+ Téoogpa sashimi TGvou. caldta amod QUKIA +
QAVAUEIKTOL OTTIOPOL GOUCAMIOU

twenty pieces: four salmon hosomaki. four
avocado hosomaki. four california maki rolls.

four philadelphia maki rolls. four tuna sashimi.

goma seaweed salad. mixed sesame seeds

153 | sashimi platter ¢ - new- 11.60
OKT® KOPPATIA: WUOS CONOUOG. AEMTOG

Ttovog. daikon radish + coriander cress

eight pieces: raw salmon. fine tuna.

daikon radish + coriander cress

186 | salmon and tuna selection ? 11.90
évteka koppdria: SVo philadelphia uramaki,

800 hosomaki pe colopo, Suo hosomaki pe

TOVO, Tpia nigiri pe coAopd kat VO nigiri

Ue TévVo

eleven pieces: two philadelphia uramaki,

two salmon hosomaki, two tuna hosomaki,

three salmon nigiri and two tuna nigiri

kokoro bowls :new-

‘kokoro’ onpaivel ‘mvevpa, Kapdid + HUaANS'.
TO UTTWA TTOU EVPPAIVEL TNV PUXK) COU
‘kokoro’ means ‘spirit, heart + mind'.

the bowl to feed your soul

chef’s recommendation

90 | naked katsu 10.50
YNTo Kotdmoulo KApu. pull. edamame. kapdTa.

HIKTA @UANQ. laTTwVIKA Toupotd. odhtoa katsu kdpu
grilled curried chicken. japanese rice. edamame

beans. shredded carrots. mixed leaves. salad

dressing. japanese pickles. side of katsu curry sauce

1130 | shichimi tofu kokoro (vg) 9.80
TOPOU e emioTpwon shichimi. dompo puQL. omavaki.
KAPOTA. edamame. KOKKIVO KPeUMUSL yAukomatdata.
KOKKIVEG + TIPACIVEG TIITEPIEG. OANTOA teriyaki. TaiAL
KoAiavSpo. A

shichimi-coated silken tofu. steamed white rice. spinach.
carrots. edamame beans. red onion. sweet potato. red +
green peppers. teriyaki sauce. chilli. coriander. fresh lime

31 | teriyaki salmon kokoro ? 15.20
teriyaki cohopdg. dompo pudl. omavaxi. kapdta.
edamame. KOKKIVO KPEUUUSL. YAUKOTTOTATA. KOKKIVEG

+ MPACIVEG TITTEPIEC. OAATOA teriyaki. TaiAl. koAiavdpo.
A

teriyaki salmon. steamed white rice. spinach carrots
edamame beans. red onion. sweet potato. red + green
peppers. teriyaki sauce. chilli. coriander. fresh lime

83| spicy tuna kokoro bowl ¢ 13.40
TOVOG pe emiotpwon shichimi. puQ lamwvikoL TUMoU.
edamame. riikha kapdtou. mooli + ayyouplov. Bpacuévo
auyd. oditoa teriyaki. kKOAavSpoc. sriracha mayo
shichimi-coated tuna. japanese rice. edamame beans.

pickle of carrot, mooli + cucumber. boiled egg. teriyaki
sauce. coriander. sriracha mayo

pag xpnong
yla ) SiKr oag aocpAlela 'l‘
one use - -’

for your own safety

salads

M€ TOV wagamama TpoTo.
eAagpy, {wnpd, BpenTiko
the wagamama way. light, vibrant, nourishing

chef’s recommendation

60 | orange + sesame chicken ? 11.10
salad

HOPVAPIOUEVO PINETO KOTOTTOUAO. AVAUEIKTN CANATA.
TOPTOKAAL @péako KOMavSdpo. mangetout. epéoko
KPEUMUSAKIL. KAPAUEAWHEVO KPEUUUSL + KATIOUG.
dressing mopTokaAoU + onoapéAalov. coucdpt
marinated chicken. mixed leaves. orange.

coriander. mangetout. caramelised red onions.

spring onions + cashew nuts. orange +

sesame dressing. sesame seeds

11109 | super raw salad (vg) 8.70
KIvoa. TpActva @UANG 6aNATaAG. KOKKIVA KPEUUUSIA.
mooli + Kapoto. Tnyavntd kpeppuddkia. aokavto.
miso sesame dressing

quinoa. mixed leaves. red onions. mooli. carrot.

fried shallots. avocado. miso sesame dressing

67 | sashimi salmon + avocado salad 2 12.10
Pppéoka avdpelkta @UAa caldtag. BAacTdpla
@acoAlwv ooylag. sashimi cohopou + afokdvto.
BiveykpéT YAUKIAG 00YLlag + wasabi. tpayavd

TNYavnTa KPEUPLSAKIa

mixed salad. beansprouts. diced salmon sashimi.
avocado. sweet soy + wasabi vinaigrette.

fried shallots

extras

VOOTIHEG TPOOBKEG 0TO YeLpa oag / tasty additions to your meal

onpeiwon / please note alepyieg kat Sucavedisg / allergies + intolerances 300 | pult tamwvikob tomov / sticky white rice (vg) 3.00
Ta r{ld‘ra uag E’TOILJ'('X(OVTGI o€ qu)o’lvzlsc HE U)\{Kd mou gﬂopgi va POoKaAéoouv G')\)\EpVIVKr'] ) TIAPAKOAW EVNUEPWOTE TO OEPPITOPO 0aG EAV UTIOPEPETE AMO KATOLA TPOPIKN Sucavegia rj aMNEPYIa yla va 0ag TAPACXEL TIG OXETIKEG TTANPOPOPIEG 302 | aompo pO{1 o€ atuod / steamed white rice (vg) 3.00
avn§paon', ylauté dev HITOpOULE Va gyyunBoupe ot eivau q)\a 100% arja)\')\aypeva a6 autd Ta Y10 Ta TTATa TTou 0epRipoupE 301 | plain soba noodles (v) 3.00
UAIKd TIapOlo TTou povtiCoup Siaitepa va apapgcoupe ONA Ta UIKPG KOKKAAA a6 Ta UAIKA Twv if you have a food allergy, intolerance or sensitivity please let your waiter know before you order your meal. they will be able to assist you with your choice 308 | ud dles (va)
TATWV HAC, UTAPXEL LIKE TOAvVOTNTA VA UTTAPXOLY UTTOAEIUUATA 1 iXVh a6 KOKKAAA uaon no¢_> | es (Vg 3.00
. . : 5 5 i ¢ 4 KOKOAA / (v) | méTa kataMnAa yia XopToeayoug / 2L | guest favourite 303 | raikt/ chillies (vg) 1.00
please note our dishes are prepared in areas where allergenic ingredients are present, so we cannot 2| avtoT0 m,(no MITOPEL VA TTEPLEXEL HIKPA KOKAL A . P - -
guarantee that our dishes are 100% free of these ingredients. whilst we take care to remove any small may contain shell or small bones vegetarian - new. | new 304 TOUPO! LAMWVIKOU TUTTIOU / japanese pickles (vg) 1.00
bones or shells from our dishes, there is a small chance some will remain i ) ) . (vg) | vegan 305 | oahtroa katsu curry / katsu curry sauce (vg) 1.00
2| mepiéer Enpolc kaprovc / contains nuts 306 | caAtoa teriyaki / teriyaki sauce (vg) 1.00

ol TigéG mepthapBavouy Sikaiwpa umnpeaiag kat gma / prices are inclusive of service charge and vat 307 | oaAtoa amai / amai sauce (vg) 1.00



