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JATRA SPECIAL PLATTER
Pork Momo, tempura prawns, vegetable spring rolls,

yakitori chicken
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For 2 16.25
For3 25.50
KING PRAWN TEMPURA 8.50

tempura prawns & vegetables served with sweet chilli dip

CALAMARI 10.25
Caramelised squid served with’peppercorn
SEARED SCALLOPS 14.00

Pan Seared scallops in butter with garlic, Thai basil, lemon
and chilli paste.

KOREAN CHICKEN BAO 9.00
Fluffy Bao buns stuffed with crispy fried Korean chicken
and salads

SPICY TANGY PUFFY 9.25
A crunchy spicy mix of Nepalese dry ramen, puffed rice,
chili powder, chanachur, diced tomatoes, cucumbers,
onions & peas.

SOUP

TUM YUM

Spicy sour soup with cherry tomatoes, mushroom, lemon
grass and kaffir lime leaves

Chicken 7.75
Prawns 8.15
Veg 7.50
TUM KHA

Spicy sour soup with coconut milk, cherry tomatoes,
mushroom, lemon grass and kaffir lime leaves

Chicken 7.85
Prawns 8.25
Veg 7.75
NVAUALD N

PAPAYA SALAD (n) 12.25

Thai papaya salad with cherry tomatoes roasted nuts and
dried shrimps (Vegetarian options available)

LARB GAI 13.25
Ground chicken with tamarind sauce, spring onions, carrots,
Thai sweet basil and chilli dressing

YUM NEAU 16.25
Tender slices of grilled rib eye beef with cherry tomatoes,
cucumber, carrot, red onion, mint, lime and chilli dressing
(Spice as per requirement)

CURRY

THAI GREEN CURRY

Cooked in Green curry paste with coconut milk, bamboo
shoots, peppers, pea aubergine and fresh Thai basil

Chicken 13.25
Vegetable 12.25
Prawns 14.50
Beef 14.25
GAENG DANG

Cooked in Red curry paste with coconut milk, bamboo shoots,

peppers, pea aubergine and fresh Thai basil

Chicken 13.25
Vegetable 12.25
Prawns 14.50
Beef 14.50

PANANG CURRY

Rich aromatic thick curry with coconut milk, peppers, kaffir
lime leaves and Thai sweet basil

Chicken 13.25
Vegetable 12.25
Prawns 14.50
Beef 14.25

MASSAMAN CURRY

Rich slow cooked lamb curry with coconut milk, potatoes and
onions garnished with cashew nuts and crispy shallots

Lamb 15.25
Chicken 13.25

JUNGLE CURRY

Hot and spicy curry cooked with aromatic flavour of katchay
and seasonal vegetables

Pork 13.25
Prawns 14.50
TILAPIA 15.50

Pan fried tilapia fillet cooked with creamy green curry sauce and Thai

herbs garnished with lime leaf

KING PRAWN 19.25

Pan fried King prawns cooked with creamy Red curry sauce
and thai sweet basil , garnished with lime leaf

SALMON CURRY 16.25

Diced Salmon cooked with creamy yellow curry sauce and
seasonal vegetables.

MIX VEG CURRY (vegan) 11.25

Mixed seasonal vegetable cooked in a red curry paste with
coconut milk, soybean paste and thai sweet basil.

TOFU CURRY (vegan) 11.25
Mixed seasonal vegetables and tofu cooked in a yellow curry
paste with coconut milk

FOOD ALLERGY WARNING
Please be advised that food prepared here may contain allergens such as
gluten, crustacean, eggs, fish, lupin, dairy, molluscs, mustard, peanuts
& tree nuts, sesame, soybeans, sulphur dioxide & sulPhites. If You have a

food allergy or a special dietary requirement, please inform a member of a staff
before ordering your food.

ON THE WOK

GAPRAO CHICKEN 13.50
Spicy ground chicken, fine beans, white onion, peppers, garlic
chilli paste and Thai sweet basil

Vegetables 11.50
Prawns 14.50
NUM MUN HOI 14.25

Thin slices of beef cooked with oyster sauce, mushrooms,
broccoli, peppers, onions and garlic

PAD MED HIMMAPARN

Peppers, onions, sliced carrots, baby corn cashew nuts and

garlic.

Chicken 13.50
Prawns 14.50
DRUNKEN

Sliced meat of your choice cooked with fresh chillies, peppers,

onions, beans, Thai herbs and sweet basil.

Beef 14.25
Duck 15.25
CRISPY BEEF 14.50
Slices of crispy beef with peppers, onions, garlic and
homemade chilli oil.

BIBIMBAP 17.50

Korean mixed bowl! with Rice, minced meat and assorted
seasonal vegetables served with fried egg on top

TTEOKBOKKI 13.25

Traditional spicy stir-fried Rice cakes with Korean fish cake and

spices, garnished with sesame seeds and spring onions.

GRILLED

PEKING DUCK 18.25

Roasted Duck breast sliced and served with hosin sauce

COWBOY’S DELIGHT 22.25

British wagyu steak marinated in Thai herbs and spices served

with chimichurri sauce

GAIl YANG 16.25
Supreme chicken marinated in coconut milk, lemon grass,
Galangal, turmeric and lime leaves, Grilled and served with

spicy dip
KING PRAWNS 20.25

King prawns grilled with Garlic and butter, served with green
chutney

BLACK COD MISO 36.25

Black Cod marinated in salt, sake, mirin and white miso paste.
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NOODLES

PAD THAI
Stir fried rice noodles with bean sprouts, carrots, spring
onions and egg served with ground peanuts

Chicken 12.50
Vegetable 11.50
Prawns 14.50

KATHMANDU CHOW MEIN

Stir fried Egg noodles with cabbage, carrots, red onions & egg

Chicken 12.50
Prawns 14.00
PAD SEE EW

Stir fried rice noodle with Chinese green, beansprout, carrots
and egg with the touch of garlic.

Chicken 12.50
Vegetable 11.50
Prawns

14.50

RAMEN SOUP NOODLE
Stir fried rice noodle with bokchoi, beansprout, spring onion,
half egg , kizami and sesame seeds

Vegetable 10.99
Chicken 11.99
Salmon 12.49
Prawns 12.49
PLAIN EGG NOODLES 8.90

Egg noodle stir fried with beansprouts, carrots & spring onion

SIDES

PAD PUK (V) 9.10
Stir fried seasonal mixed vegetables cooked with soy sauce
and garlic

AUBERGINE (v) 8.90
Stir fried Aubergine with chilli, Thai sweet basil and soybean
paste

PED TUA (V) 8.90
Fine beans cooked with Garlic and black bean sauce
JHANEKO DAAL 9.10

Mixed creamy lentils soup tempered with fine Aromatic
Nepalese herbs

SAAG (V) 8.90
Spinach cooked in garlic and Ginger
CHICKPEAS (V) 8.90

Chickpeas with diced peppers cooked in garlic, Ginger and
Thai sweet basil

KIMCHI 9.10
Korean traditional sour and salted fermented napa cabbage or
Korean radish

RICE

JASMIN RICE 5.50
KHAO PAD KAI (egg fried rice) 6.00
SPECIAL FRIED RICE 14.25

Cooked with curry powder, cashew nuts, raisins, pineapples,
king prawns, onions and peppers.
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CARPACCIO

HAMACHI CARPACCIO
Hamachi slices served with salt Jalapefo dressing and
Jalapefio slices

12.99

SALMON SUMISO 10.99

Salmon slices served with salt sumiso sauce & onion shiso mix

SALMON CEVICHE 9.00
Tossed with zafir lemon

HAMACHI CEVICHE 10.50
tossed with zafir lemon

SALMON 7.99
TUNA 8.50
YELLOWTAIL 9.50
SCALLOPS 9.50
EEL 9.50
Cooked eel with eel sauce.

3-WAY SASHIMI 19.99
3 different types of fresh cut fish 3 pieces each

5-WAY SASHIMI 29.99
5 different types of fresh cut fish 3 pieces each

AVOCADO 3.99
Fresh avocado nigiri

SALMON 5.99
Fresh cut salmon nigiri with lemon juice and lemon zest
SEARED SALMON 6.99
Served with Karashi sumiso and ikura on top
TUNA 7.50
Fresh cut tuna nigiri

YELLOWTAIL 7.99
Hamachi with salt and Jalapefio mousse

UNI 9.49
Sushi rice topped with Uni

MIXED NIGIRI SET (15 PIECES) 34.99

3 pieces each of avocado, Salmon, Seared Salmon, Tuna and
hamachi nigiri

EEL 6.99

Eel served with rice and eel sauce

GUNKAN

Gunkan is boat shape tall strip of seaweed filled with exotic
seafood and savoury flavours.

SALMON 6.50
Sushi rice minced Salmon wrapped with nori seaweed topped
with ikura and lemon zest

TUNA 6.95

Sushi rice minced tuna wrapped with nori seaweed topped
with tobiko

YELLOWTAIL 7.50

Sushi rice and Hamachi mixed with salt and Jalapefio mousse

IKURA 8.50

Sushi rice & ikura wrapped with nori seaweed with lemon zest

UNI 9.99

Sushi rice & uni wrapped with nori seaweed

WAGYU 12.99
Sushi rice & seared wagyu with quail egg

AVOCADO MAKI 4.49
Avocado wrapped in nori seaweed and rice

CUCUMBER MAKI 3.99
Cucumber wrapped in nori seaweed and rice

SALMON MAKI 5.49
Salmon wrapped in nori seaweed and rice

SPICY TUNA MAKI 6.49

Tuna mixed with spicy sauce wrapped in nori seaweed and
rice topped with chilli powder and spicy mayo

SWEET EBI MAKI
Sweet shrimp mixed with spicy sauce wrapped in nori
seaweed and rice topped with spicy mayo

6.49

CONNECT TO WIFI

VISIT OUR WEBSITE

URAMAKI

SALMON AVOCADO 9.99
Salmon and avocado wrapped in nori seaweed and rice
topped with sesame seeds and lemon zest

SALMON CREAM CHEESE 9.99
Salmon and cream cheese wrapped in nori seaweed and rice
topped with sesame seeds

CALIFORNIA ROLL 9.99
Crabstick and avocado wrapped in nori Seaweed and rice
topped with tobiko yuzu mayo

SPICY TUNA ROLL 10.99
Tuna and Cucumber wrapped in nori Seaweed and rice topped
with spicy chilli powder and spicy mayo

VEGETABLE ROLL 8.99
Cucumber and avocado wrapped in nori seaweed and rice
topped with sesame seeds

PRAWN AVOCADO ROLL 11.99
Fried prawn katsu and avocado wrapped in nori Seaweed and
rice topped with Yukari and unagi sauce

RAINBOW ROLL 16.99
Crabstick and avocado wrapped in nori seaweed and rice
topped with Salmon Tuna Hamachi and avocado slices

PLAYBOI ROLL 19.99
Fried prawn katsu and avocado wrapped in nori seaweed and
rice topped with tuna Hamachi tonkatsu and unagi sauce

SHENRON 17.99
Fried prawn wrapped in nori seaweed and rice topped with
avocado slices unagi sauce and tobiko

SALMON DRAGON 16.99
Salmon and avocado wrapped in nori seaweed and rice
topped with Seared Salmon Spicy mayo and ikura /tobiko

SPIDER ROLL 10.99
Batter fried soft shell crab wrapped with rice and nori topped
with spicy mayo

FOLLOW US ON SOCIAL MEDIA
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CRUNCHY HOT

EBI 9.99
Fried prawn with avocado and Cucumber wrapped in rice and
nori seaweed deep fried with tempura batter and breadcrumb
topped with unagi sauce

VEGETABLE 7.99
Cucumber and avocado wrapped in rice and nori seaweed
deep fried with tempura batter and breadcrumb

CREAMY SALMON 9.50
Salmon avocado Cucumber and cream cheese wrapped in rice
and nori seaweed deep fried with tempura batter &
breadcrumb

CHICKEN KATSU 8.90

with cucumber wrapped with rice & nori top with spicy mayo

PLATTER

VEG (22 pieces) 16.99
6pcs Cucumber maki 6pcs avocado maki 8pcs Vegetable roll
and 2pcs avocado nigiri

SALMON BOX (18 pieces) 18.99

8pcs salmon avocado roll 6pcs salmon maki 4pcs salmon nigiri

MIX BOX (32 pieces) 33.99
8pcs salmon avocado roll 8pcs California roll 6pcs salmon
maki 2pcs salmon nigiri 2pcs tuna nigiri 2pcs prawn nigiri 4pcs
salmon sashimi

FAMILY PLATTER (50 pieces) 54.99
8pcs salmon avocado roll 8pcs California roll 6pcs salmon
maki 6pcs avocado maki 6pcs spicy tuna maki 4pcs salmon
nigiri 4pcs tuna nigiri 4pcs prawn nigiri 4 pcs salmon sashimi

PARTY PLATTER (100 pieces) 109.99
16pcs salmon avocado roll 16pcs California roll 12pcs salmon
maki 12pcs avocado maki 12pcs spicy tuna maki 8pcs salmon
nigiri 8pcs tuna nigiri 8pcs prawn nigiri 4pcs salmon sashimi
4pcs Tuna sashimi

FOOD ALLERGY WARNING

Please be advised that food prepared here may contain allergens such as
gluten, crustacean, eggs, fish, lupin, dairy, molluscs, mustard, peanuts
& tree nuts, sesame, soybeans, sulphur dioxide & sulPhites. If You have a

food allergy or a special dietary requirement, please inform a member of a staff
before ordering your food.



