EDAMAME (V) .......coovveneneee. £4.50

Steamed edamame beans served with chilli garlic
salt or salt

SPRING ROLLS (V)................. %019
CRISPY FRIED SQUID WITH
SALT-&PERBER vz, £6.75
BATTERED CRISPY FRIED
ASPARAGUS WITH SALT &

PEPPERE R vl i oo £6.00
ERLKAISU- &8 . - = £6.95
Crispy fried prawns in panko breadcrumbs
FRIED-GYOZA. s viviii v £5.50
Dumpling with vegetable filling

STICKY CHILLI CHICKEN

WINGE ... £6.50
KUSHIYAKI PRAWN LOLLIPQP..... £6.95
Grilled prawn skewers marinated with

lime and chilli

SHICHIMI CHILLI SQUID ......... £6.75

Squid sprinkled with Shichimi and served
with coriander dipping sauce

FIRECRACKER CAULIFLOWER...£4.75

With firecracker sauce, red onions and spring onions.
Garnished with chilli, coriander, and fresh lime

Dishes served with rice

GREEN CHICKEN CURRY ........ £10.50

Chicken in Thai based sauce with coconut milk and
green chillies

CHARGRILLED PRAWN CURRY...£12.00

Prawns with red chilli, green chilli, and onions
cooked in a curry sauce

YASAI KATSU CURRY (V)....... £11.00

Vegetables coated in panko breadcrumbs,
covered in a curry sauce and served with a
side salad and white rice

ST & SO A ... 210, 5 . o o s ot
1 dressin
SWEET & SOUR CHICKEN......... £7.50 BAKED LOBSTER WITH CHILL 51 9
DEEP-FRIED CHINESE KAILAN (V) .. £7.00 | & GARLIC R D halSalnd o
With ginger and garlic i ‘ 4 Prawns, mixed leaves, red onions, carrots and fried Thai
/4 CRISPY AROMATIC DUCK ... £9.00 | "
ST'R-FR|ED CH|NESE BROCCO” ..... £5.50 isir(\)/:: with pancakes, sauFe.. cucumber and spring S|R |.0|N BEEF STRlP &
SINGAPORE NOODLES............. £8.50 fi= Pt . 4 SHIITAKE SALAD. .................. £10.50
Chicken and shrimp with stirfried rice vermicelli & /2 CRISPY AROMATIC DUCK ..£18.00 & Strips of steak with grilled shiitake mushrooms,
seasoned with curry powder and vegetables Served with pancakes, sauce, cucumber and spring & red onions, baby plum tomatoes and mixed leaves
I' onions
LOBSTER NOODLES................. 24.00 =
With ginger and spring onions ‘_ 1WHO|.E CR|SPY AROMAT'C S
SBUCKE . £27.00 } MISO SOUP + JAPANESE
LOBSTER NOODLES ................ 24.00 B B - st
With black bean sauce (S,:io:sd L e sl PICKLES (V) ............................... £3.60
e JAPANESE PICKLES (V)............ £1.10
Stir-fried sizzling noodles cooked on an iron griddle KIMCHI (V) .......................... £2.00
YAKIESOBA: .. ic. £9.75 ; S e o= CHICKEN & SWEETCORN SOUP.... £4.00
Soba noodles with chicken, prawns, peppers, white 5
onions, and spring oions. Gamished withpickled R BOILED RICE ..........coonevennnenn £2.50
ginger, sesame seeds, and fried shallots l L
YASAISOBA...............&00 £8.70
Soba noodles with peppers, white onions, and spring f DESSERTS
onions.. Garnished with pickled ginger, sesame seeds, ) e Ay Tl
oy i BIYCHEE......o i £4.50
FAKEUBON .= .......07 ... £10.90 *
Udon noodles cooked in curry oil with chicken, ‘CHOCOI.ATE |CE
&R strodi, Deansprouts, eek, and peppers. T S £5.50 |
Ggrmshed with pickled ginger, sesame seeds, and )
Pl MATCHA GREEN TEA
PAD THAl YAKI ..................... £10.90 Served with simmering hot pot dishes ICE CREAM -------------------------- £350
Rice noodles with chicken and prawns cooked with
Amai sauce, leeks, beansprouts, and spring onions. BEEF WITH BLACK PEPPER - SESAME ICE
DIk SAUCE .l i £12.50 |CREAM MOCHI ........cccoeccc... £3.50
¥
PAD THAI YASAI (V)............... £9.90  PAN-FRIED AUBERGINE..........£14.50 ‘VANILLA ICE
Rice noodles and tofu cooked with Amai sauce, leeks,  Stuffed with minced prawns and black bean sauce CREAM MOCHI...................... £3.50
beansprouts, and spring onions. Garnished with fried - i
shallots, coriander, mint, peanuts and fresh lime STlR'FR'ED LAMB ................ £1450

RA SALAD (V)........... g vans £5.90

With ginger and spring onions

Juku is a stylish destination bar developed by the VOC London team, boasting a

number of exquisite cocktails as well as a wide selection of Japanese whiskies,

sake, lagers and wines. The bar is open all day and has a capacity of 100 which
is suitable for any type of get-together.

COCKTAILS

YUZU NO-GRONI ..............cvee..e. £8.50 THE MEDICINE BUDDHA.................. £8.50
Gin, Campari, Vermouth, Yuzu Vodka, Butterfly Pea Tea, Coconut, Rose Water
TAMASHII MOJITO ... £8.00 AMAZAKE MUDSLIDE..................... £6.50
Rum, Lime, Sugar, Mint, Lychee, Prosecco Vodka, Mud City Reduction, Rice Milk

UIMESOUR ... .ne e e S8 0 MW AR e e e £6.50
Nikka Whisky, Plum, Lemon, Sugar Japanese Whisky, Soda

SAKESLING 5.0 £8.00 SAMURAI SMASH............cooueuene.. £7.50
Sake, Cherry Brandy, Triple Sec, Benedictine, Gin, Fig, Pomegranate, Lemon, Mint

Pineapple, Lemon, Sugar TAMASHII OLD FASHIONED............... £10.00

GEISHAMGIRI= s i £8.00

Gin, Cherry Blossom, Lemon, Sugar, Mt Fuji Bitters

Japanese Whisky, Sesame Oil, Activated Charcoal

WHISKY

Available in single at half the cost.
R R S = S —— "
NIKKA WHISKY FROM THE BARRHL..............£7.50  NIKKA WHISKY COFFEY GRAIN............. £8.50
NIKKA WHISKY BLENDED............... £7.50.T060UCH. Yo mmrrmmamnes £10.00 -
SUNTORY HAKUSHU MOBONGRIT2 o st i e £14.00
“DISTILLER’S RESERVE................... £9.00 YAMAZAKURA 963..................... £12.00
_HIBIKI HARMONY................. S £8.00 x
LE PIONNIER BLANC..........cvoevevereeveeeee £5.00/£18.00  ASAHI 2450
- WHALE POINT SAUVIGNON BLANC ... £6.00 / £22.00  PERONI £.00
1 CA'LUCA DELLE PINOT GRIGIO........... £6.00/£22.00  MEANTIME PALEALE £.00
1 DOMINIO DE PUNCTUM LA MODE
f(ORGANIC) CHARDONNAY......reer £6.50 / £24.00
{ HOI POLLOI PILSNER £5.00
ARBOR SHANGRI-LA £5.00
*LE PIONNIER ROUGE £5.00/ £18.00 ﬂﬁgiﬁ%sé}’m’f i ggg
LOS CAMINOS MERLOT ... £6.00/£22.00 :
RI0JA TEMPRANILLO £6.00/£22.00
AVANTI MALBEC £6.50 /£24.00
COKE £275
DIET COKE £250
LEMONADE £2.65
3 GINGER BEER £295
SMALL WATER £230
LARGE WATER £3.95
SODA WATER £250
SPUMANTE PROSECCO ... £7.00/ £28.00
ERAHERREE © oo LA 0900 /84300 APPLE ORANGE, CRANBERRY JUICE ... £295

Dishes vary depending on the seasonal availability of ingredients Please alert us of any allergies you may have prior to ordering. A discretionary service charge of 12.5% will be added to your bill.

f W (9) tamashiilondon  www.tamashiilondon.co.uk



