sushi

uramaki

tataki

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

four
1731 california roll 2.00
surimi, avocado, cucumber, japanese
mayonnaise. garnished with red amaranth

177 1 asparagus, avocado and cucumber (v) 2.75
asparagus, avocado and cucumber garnished with mixed
sesame seeds

176 1 sSpicy tuna 3.75
tuna, green chillies, chives and chilli sauce. garnished with
coriander cress

1711 spicy ebi 3.40
crispy panko prawn, chives, chilli sauce and green chillies.
garnished with chilli flakes and chives

189 | prawn popcorn roll new

tempura prawns, avocado and sliced red peppers. topped
with popcorn prawns and ponzu mayo. garnished with mixed
sesame seeds and physalis

1701 yakitori duck roll new

crispy duck, sliced cucumber and chives with honey mayo
and yakitori sauce. garnished with physalis, julienne red
peppers, leeks and sesame seeds

1721 volcano salmon roll new

surimi, avocado and wasabi mayonnaise. topped with
salmon tartare, orange tobiko and micro coriander.
garnished with physalis, black sesame seeds and
ponzu mayonnaise

1741 rainbow roll

salmon, avocado and japanese mayonnaise topped with
tuna, salmon and avocado. garnished with goma seaweed
salad and mixed sesame seeds

191 1 philadelphia maki roll new
salmon and philadelphia cream cheese with cucumber.
garnished with chives

1791 tempura bagel roll
tempura maki roll with salmon and philadelphia cream cheese.
garnished with black tobiko, mixed sesame seeds and chives

178 1 caterpillar
tuna tartare with avocado. topped with salmon, ikura,
japanese mayonnaise and chives

175 1 spider maki roll
soft shell crab, avocado, asparagus and japanese mayonnaise.
garnished with mixed sesame seeds, mixed baby leaves and lime

eight
4.00

5.50

7.50

6.80

8.75

8.50

8.95

9.45

7.50

7.50

9.95

10.50

nigiri

two pieces of salmon, tuna or ebi on a pillow of rice, garnished

with wasabi paste and pickled ginger
1611 ebi

160 | salmon

162 | tuna

2.60
3.20
4.00

eight slices of seared fish

152 | salmon 7.50
chilli-seared salmon, roe, grated mooli, chives with

a citrus ponzu sauce

154 1 tuna 9.00
chilli-seared tuna, mixed chillies, coriander cress,

roe with a citrus ponzu sauce

eight pieces of single filling sushi rolls with a dash of
wasabi, garnished with wasabi paste and pickled ginger

166 | cucumber (v) 2.00
167 1 avocado (v) 2.50
1641 salmon 4.50
165 1 tuna 5.50

sashimi

five slices of raw fish garnished with wasabi paste and ginger

150 1 salmon
151 1 tuna

6.75
7.75

platters

180 | mixed maki rolls

ten pieces: two philadelphia maki rolls, two spicy ebi,

two asparagus, avocado and cucumber, two california rolls,
two spicy tuna

183 1 yasai selection (v)
twenty four pieces: eight asparagus, avocado and cucumber
uramaki, eight avocado hosomaki and eight cucumber hosomaki

1841 hosomaki, uramaki and sashimi selection
twenty pieces: four salmon hosomaki, four avocado hosomaki,
four california maki rolls, four philadelphia maki rolls and four
tuna sashimi. garnished with goma seaweed salad and mixed
sesame seeds

186 | salmon and tuna selection
eleven pieces: two spicy tuna uramaki, two salmon
hosomaki, two tuna hosomaki, three salmon nigiri and
two tuna nigiri

188 | miyuki selection

twenty four pieces: eight salmon and cucumber hosomaki,
eight california rolls and eight rainbow maki rolls. garnished with
goma seaweed salad, chives and mixed sesame seeds

185 | wagamama special selection

twenty four pieces: two ebi nigiri, two salmon nigiri, four
salmon sashimi, eight philadelphia maki rolls and eight spicy
tuna maki rolls. garnished with goma seaweed salad

7.20

8.95

14.75

10.95

17.00

27.75

? I may contain shell or small bones ? | contains nuts

(v) | vegetarian

all prices include service charge and v.at.

allergies and intolerances

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

please note

our dishes are prepared in areas where allergenic ingredients
are present so we cannot guarantee that our dishes are 100%
free of these ingredients

whilst we take care to remove any small bones or shells from
our dishes, there is a small possibility that some may remain

¥
wagamama



S|des order one with your main dish or a few to share

104 1 edamame (v) 4.50
steamed edamame beans.
served with salt or chilli garlic salt

1121 wok-fried greens (v) 4.00
tender stem broccoli and bok choi,
stir-fried in a garlic and soy sauce

106 | lollipop prawn kushiyaki 7.40
skewers of grilled prawns marinated in lemongrass,
lime and chilli. served with a caramelised lime

1141 chilli squid 5.90
crispy fried squid dusted with shichimi and salt.
served with a chilli coriander dipping sauce

1031 ebi katsu 7.50
crispy fried prawns in panko breadcrumbs. served with a spicy chilli
and garlic sauce. garnished with fresh chillies, coriander and lime

109 1 raw salad (v) 3.90
mixed leaves, red onions, mooli and carrot. garnished with fried
shallots and served with the wagamama house dressing

1111 mushroom onigiri (v) 5.95
balls of sticky rice with mushrooms, deep-fried in panko breadcrumbs.
served with a spicy chilli and garlic sauce. garnished with coriander cress

hirata steamed bun new
a fluffy, asian bun served with japanese mayonnaise and coriander

113 | pork belly and panko apple 4.50
115 | korean barbecue beef and pickled red onion 5.00
116 | mixed mushrooms and panko aubergine (v) 4.00

1071 goma wakame salad (v) 4.75
shredded carrot, goma wakame seaweed and shredded
mooli. garnished with mixed sesame seeds

gyozq five tasty dumplings, filled with goodness

steamed

served grilled and with a dipping sauce

101 | yasai | vegetable (v) 5.90
100 | chicken 5.90
105 | pulled pork 5.90
fried

served with a dipping sauce

99 | duck 6.70
102 | prawn 6.50

S

ramen

meet the dish

our ramen is a hearty bowl of hot soup filled
with fresh ramen noodles, toppings and
garnishes, all served in a traditional black bowl

make it your own

you can swap your chicken soup for
vegetable. you can also add extra
chilli or miso ginger paste

perfect with

add some crunch to the bold ramen flavours.
pair it up with fried duck gyoza or a plate of
chilli squid

201 chicken ramen 9.40
noodles in a chicken broth topped with grilled chicken,
seasonal greens, menma and spring onions

chilli ramen
noodles in a spicy chicken broth topped with red onion,
spring onions, beansprouts, chillies, coriander and fresh lime

25 | chicken 10.95
24 | beef 13.95
221 grilled duck ramen? 12.00

tender, boneless duck leg splashed with citrus ponzu sauce in a
vegetable noodle soup. dressed with chilli, baby spinach, coriander
and spring onions

231 coconut seafood broth ¢ new 13.25
prawns, salmon, squid and mussels poached in a coconut

and vegetable noodle soup with tender stem broccoli and rice

noodles. garnished with chillies, spring onions and coriander cress

271 pork ramen 10.75
korean barbecued pork in a miso, ginger and chicken noodle

soup. topped with seasonal greens, wakame, menma, spring onions
and half an egg

211 seafood ramen ¢ 13.00
perch fillet, grilled tiger prawns and breaded perch fillet, on

top of noodles in a vegetable soup and wakame, garished with
baby spinach and a splash of nuoc cham dressing

curry

meet the dish

curries, but not as you know them. we have
a range of fresh curries, ranging from the
mild and fragrant to spicier chilli dishes

make it your own

want to try something different?
swap your white rice for noodles

perfect with

curry spices are best balanced with cool,
clear flavours. a curry goes perfectly with
a cold, crisp beer such as ichiban or asahi

raisukaree

a mild, coconut and citrus curry, with mangetout, peppers,

red and spring onions. served with sticky white rice, a sprinkle
of mixed sesame seeds, red chillies, coriander and fresh lime
74 | chicken

79 | prawn

surendra’s curry

a rich, hot and spicy green curry made with jalapefio peppers,
onions and ginger. topped with sweet potato straws and served
with steamed white rice. garnished with mixed sesame seeds
34 | chicken

39 | yasai | vegetable (v)

katsu curry

chicken or vegetables coated in crispy panko breadcrumbs,
covered in an aromatic curry sauce served with sticky white rice
and a side salad

71 | chicken

72 1 yasai | sweet potato, aubergine and butternut squash (v)

11.75
12.75

10.75
9.25

11.00
9.90

firecracker

a fiery mix of mangetout, red and green peppers, white and spring
onions and red hot chillies. served with steamed white rice, garnished
with sesame seeds, sesame oil, shichimi and fresh lime

49 | chicken 10.50
50 | prawn 11.75

teppanyaki

meet the dish

teppanyaki is a big plate of sizzling noodles,
stir-fried by quickly turning them on a flat
griddle. this means you get soft noodles and
crunchy vegetables

make it your own

our noodles are always cooked fresh.

you can choose whichever noodles you
want in your teppanyaki; from soba to udon.
ask your server for the best option

perfect with

sizzling teppanyaki goes perfectly with a fresh
juice. we think the super green or raw juice
work best

know your noodle

soba/ramen noodles | thin, wheat egg noodles
udon noodles | thick, white noodles without egg
rice noodles | flat, thin noodles without egg or wheat

431yaki udon

udon noodles in curry oil with chicken, prawns, chikuwa, egg,
beansprouts, leeks, mushrooms and peppers. garnished with
fried shallots, pickled ginger and sesame seeds

11.50

yaki soba

soba or whole wheat noodles with egg, peppers, beansprouts, white

and spring onions. garnished with fried shallots, pickled ginger and

sesame seeds

40 | chicken and prawn 9.40
41 | yasai | mushrooms, garlic paste and yasai vinegar (v) 8.85

teriyaki soba

soba noodles in curry oil, mangetout, bok choi, red and spring
onions, chillies and beansprouts in a teriyaki sauce. garnished with
sesame seeds and coriander

88 | chicken 12.00
90 | steak 16.50
92 | salmon ¢ 14.90
pad thai ¢

rice noodles in a tamarind sauce with egg, beansprouts, leeks,

chillies, red and spring onions, chives, ginger and garlic paste.

garnished with fried shallots, peanuts, fresh herbs and lime

42 | chicken and prawn 11.95
45 | yasai | tofu and vegetable (v) 9.45

Oma kase our chef's special dishes fresh from the kitchen

g6 | teriyaki lamb 14.75
medium grilled teriyaki lamb with mushrooms, asparagus, kale

and mangetout served on a bed of soba noodles in a pea, herb

and wasabi dressing. garnished with coriander and fresh chillies

831 beef massaman curry 11.25
marinated beef with sweet potatoes, portobello mushrooms and baby
aubergine in a mild, fragrant massaman curry sauce. garnished with
coriander and fresh chillies and served with a side of steamed white rice

841 grilled tuna ¢ 15.15
seared tuna steak cooked medium rare on a bed of quinoa, kale,

red peppers, red onion and edamame beans. served with a miso
cucumber and sesame seed salad, garnished with coriander cress

85 1 yakitori duck ¢ 13.75
grilled duck leg with a shredded cucumber, mint, coriander

and mooli salad. served on a bed of steamed white rice with asian
pancakes and a citrus yakitori sauce

donburi

meet the dish

a traditional dish, donburi is a big bow! of
steamed rice that is stir-fried with chicken,
beef or prawn and mixed vegetables.
served with a pickled side

make it your own

you can swap your rice with noodles or if you
are feeling bold, stir your pickles or kimchee
straight into your donburi. it tastes best if you
mix it all together as you eat

perfect with

donburi goes well with another classic;
gyoza. complete the tradition with a cup
of hot green tea

cha han donburi

stir-fried rice with egg, mushrooms, mangetout, sweetcorn

and spring onions. served with a side of japanese pickles

77 | chicken and prawn 9.95
78 | yasai | tofu and vegetable (v) 8.75

teriyaki donburi

chicken or beef brisket in teriyaki sauce with sticky white rice, shredded
carrots, baby spinach and spring onions. garnished with sesame

seeds and served with a side of kimchee and pickled red onion

75 | chicken 10.00
76 | beef 11.50
911 teriyaki chicken raisu 11.90

tender marinated chicken and red onions stir-fried in teriyaki
sauce. served with sticky white rice and garnished with mixed
leaves, red pickles and mixed sesame seeds

351 japanese grilled salmon? 15.00
grilled salmon fillet drizzled with yakitori sauce. served with

wok tossed vegetables in teriyaki sauce, with steamed white rice
and garnished with asparagus, coriander cress and mixed

sesame seeds

salads

s4 1 warm chilli chicken salad ¢ 10.30
stir-fried chicken with red peppers, mangetout, tender stem broccoli

and red onion on a bed of baby gem lettuce. dressed in a sweet chilli

sauce. garnished with chillies, spring onions and cashew nuts

61 1 warm chilli tofu salad (v) ¢ new 9.70
stir-fried tofu, aubergines, red peppers, asparagus, mangetout,

tender stem broccoli and red onion on a bed of baby gem lettuce.

dressed in sweet chilli sauce. garnished with chillies, spring onions

and cashew nuts

631 marinated salmon salad 2 11.95
marinated and grilled salmon with a coconut and coriander dressing

on a salad of julienne vegetables, mixed leaves and red onions.

garnished with lime, coriander and mixed sesame seeds

62 1 sashimi salmon and avocado salad ¢ 11.00
fresh mixed salad with beansprouts, diced salmon sashimi cubes

and avocado. served with sweet soy vinaigrette and wasabi.

garnished with fried shallots

60 1 orange and sesame chicken salad ¢ 10.00
marinated chicken with mixed leaves, orange, coriander,

mangetout, caramelised red onions, spring onions and cashew

nuts. served with an orange and sesame dressing. garnished with

mixed sesame seeds

extrqs make your meal even better

1101 miso soup and japanese pickles (v) 1.75
soo 1 sticky white rice (v) 2.50
302 | steamed white rice (v) 2.50

so11 plain soba noodles (v) 2.50

308 | udon noodles (v) 2.50
s04 | japanese pickles (v) 1.00
s05 | katsu curry sauce (v) 1.00
307 1 amai sauce (v) 1.00




sushi

uramaki

tataki

T€0GEPA 1} OKTW Koppdatia sushi rolls yapvipiopéva
pe maota wasabi kat pickled ginger
TE0OEPA  OKTW

1731 california roll 2,00  4.00
Kapoupoyixa, aBOKAVTO Kal ayyoupl, PE LamwVIKA
paylovéla. yapvipeTal Le pPEOKO KOKKIVO apdpavio

177 1 asparagus, avocado and cucumber (v) 2.75  5.50
omapdyyla, afokdavto kat ayyoupt. yapvipetal pe
QVAPEIKTOUG OTTOPOUG GOUTAUIOU

176 1 Spicy tuna 3.75  7.50
TOVOG, mpdaotva chillies, oxowvompaaoo kat chilli sauce.
yapvipetal pe coriander cress

1711 spicy ebi 3.40  6.80
Yapideg mavaplopéveg pe panko, oxolvompaoco, mpdotva

chillies kat chilli sauce. yapvipetat pe chilli flakes kat

OXOVOTPaco

189 | prawn popcorn roll véo 8.75
yapideg tempura, afokAavTo Kat KOKKIVN TITTEPLA OE PETEG,

EMKANVPPEVA HE YOPISES TTOTT KOPV Kal ponzu paylovéla.

YapVipeTal he QVAPEIKTOUG OTTOPOUG couoaptol Kat physalis

1701 yakitori duck roll véo 8.50
TPayavr TATA Pe ayyoupl O€ QPETEG Kal OXOVOTIPAOO, HE

honey mayo kat cahtoa yakitori. yapvipetat pe physalis,

CoUNEv KOKKIVEG TITTEPLEC, TTPACO KAl COUCAL

1721 volcano salmon roll véo 8.95
Kapoupoyixa, apokavTo Kal wasabi paylovéla,

EMKANUPPEVA PE TAPTAP GONOpOU, TopTOKaAi tobiko kat

KONavdpo. yapvipetat pe physalis, pavpo couvodpt Kat

ponzu paytovéla

1741 rainbow roll 9.45
OONOUOG, AOKAVTO Kal lAMWVIKH paylove(a. KaOAuUpEva

HE TOVO, GONOMO Kal aBoKAvVTo. yapvipeTal Pe cohdta

amod QUKIA Kal AVAPEIKTOUG OTIOPOUG GOUCAUIOU

1911 philadelphia maki roll véo 7.50
00NOMOG pe Kpepwdeg Tupi philadelphia kat ayyoupt.
yapvipetal pe oxovonmpaco

1791 tempura bagel roll 7.50
tempura sushi pe cohopo kat kpepwdeg tupi philadelphia.

yapvipetal pe pavpo tobiko, Yihokoupévo oxovompaco

KOl COUOAL

178 1 caterpillar 9.95
TaPTAP TOVOU e afoKAVTO. KaAUpPEVA e GONOUO, Xaftdpl,
LAMWVIKH paylovéCa Kat YINOKOUMEVO GXOIVOTIPACO

1751 spider maki roll 10.50
kafoupl, omapdyyla, ABoKAVTO KAl IATTWVIKY paytovela.
yapvipetat pe mpactvdda, couodut kal lime

nigiri

800 Koppatia Yaplol mavw o€ pullL. yapvipovtal pe maota wasabi
kat pickled ginger

161 1 yapida 2.60
160 | COAOHOG 3.20
162 | TOVOG 4.00

OKTW KOMMATIA QPIAETO YPaplov

152 | GONOMOG 7.50
OGONOUOG TOYOPIOUEVOG LE KAUTEPEG TITIEPIEG, AUYOTAPAXO, TPIUHEVO

mooli, Kal oxovémpaco. oepPipetal pe 6aAToa e0mePISOEIBWV

154 | TOVOG 9.00

TOVOC TOLYOPIOEVOG UE KauTepég mmeplég, chillies, coriander cress
Kal auyoTapaxo. oepBipeTal pe oAAToa e0TTEPISOEIOWV

hosomaki

OKTW Koppatia sushi rolls pe pia yépion. yapvipovtat
pe maota wasabi kat pickled ginger

166 | AYYoUPL (v) 2.00
167 | ABOKAVTO (v) 2.50
164 | GONOMOG 4.50
165 | TOVOG 5.50

sashimi

MEVTE PETEG WHOU YPaplov. yapvipovrtal pe maota wasabi
Kat ginger

150 | CONOHOG 6.75
151 | TOVOG 7.75

platters

180 1 mixed maki rolls 7.20
8éka koppatia: Suo philadelphia maki rolls, 0o spicy ebi, dvo rolls pe
omnapayyla, aokavto kat ayyoupl, Svo california rolls kat dvo spicy tuna

1831 yasai selection (v) 8.95
€ikoo1 TEé00EPa Koppatia: oktw rolls pe omapdyyia, afokdvto kat
ayyoupl, okt apokdvto hosomaki kat oktw hosomaki pe ayyoupt

1841 hosomaki, uramaki and sashimi selection 14.75
€iKoat Koppatia: téooepa hosomaki pe colopo, téooepa hosomaki

ue aBokavto, téooepa california rolls, téooepa philadelphia maki rolls

Kat Téoogpa sashimi tévou. yapvipovtal pe goma seaweed salad kat
QAVAWEIKTOUG OTTIOPOUG COUCAUIOU

186 1 salmon and tuna selection 10.95
£vteka Koppatia: SUo spicy tuna maki rolls, S50o hosomaki

e cohopd, 500 hosomaki pe tdvo, Tpia nigiri pe cohopd kat

800 nigiri pe Tovo

188 1 miyuki selection 17.00
€ikoo1 TEéo0Epa Koppatia: oktw hosomaki pe coloud kai ayyoupl,

oktw california rolls kat oktw rainbow rolls. yapvipovtal pe goma

seaweed salad, oXolvOTPACO Kal AVAHEIKTOUG OTTOPOUG COUCAIOU

185 1 wagamama special selection 27.75
gikool Téoogpa Koppdtia: SUo nigiri pe yapida, SVo nigiri pe

oohopd, Téooepa sashimi colopov, oktw philadelphia maki rolls

Kal OKTW spicy tuna rolls. yapvipovtal pe goma seaweed salad

¥
wagamamad

? | auTé To mato pmopsi va mepiExel pikpd kOKKala $ | mepiéxet Enpolc kapmoug (v) | mdta KatdAAnAa yia XopTo@ayoug

oL TIPEG TIEpINapBAVOLV To SIKaiwpa UTTNPETTAg Kat @.T.a.

dlatpo@ikég mMAnpo@opieg

TTOPAKOAW EVNUEPWOTE TO OEPPBITOPO 0AG EAV UTTOPEPETE
amod kamota Tpo@Ikf ducaveia 1} alepyia yia va oag
TTOPAOXEL TIG OXETIKEG TTANPOPOPIEC yIa TA MATA TTOU
oepPipoupe

onueiwon

Ta mdta pag etoipdalovtal o€ EMPAVELEG e UAIKA TTOU UTTOPEL va
TPOKAAéOOUV ONNEPYIKN avTidpaon, yI'auTd Sev umopoUuE va
gyyunBoupe 6Tt givat Oha 100% amaiaypéva amd autd Ta VAIKA




S|des TapayYeINeTE éva pe TO KUPIwE TATO 0ag fj LEPIKA YIa va TA HOIPACTE(TE

104 1 edamame (v) 4.50
TPACIVA PACOAAKIA GOYIAG OTOV ATHO.
SI0NEETE yia yevon OKETO aNdTL 1) TOIAL OKOPSO Kat aAdTL

1121 wok-fried greens (v) 4.00

umpokoho kat bok choi oto wok pe odhtoa odylag kat okopdou

106 | lollipop prawn kushiyaki 7.40
YapiSe papvaplopéveg o€ AepovoxopTo, lime kat Toiht
Wnuéveg otn oxapa. oepRipovtal pe kKapapeAwpévo lime

1141 chilli squid 5.90
eAa@pd mavaplopévo kaAapdpt, yapviplopévo pe shichimi kat ahdri.
oepPBipetal pe mrdavtikn odtoa Eudlov

1031 ebi katsu 7.50
yavnTtég yapideg mavaplopéveg og @puyavid panko. oepBipovtat pe
odAtoa ToiN kat okdpdou. yapvipovtal pe ppéoka chillies, kohavdpo kat lime

109 1 raw salad (v) 3.90
ouvdLaopOG UANWVY coAdTag, P£Ra, KAPOTO Kal KPEUHUSL e wagamama
house dressing. yapvipetal ue Tpayavd tnyavnTtd KpeMPUdAaKia

1111 mushroom onigiri (v) 5.95
TNyavnTda pmaAdkia pullov e HaVITAPLD, TTAVAPIoHEVA O€ @puyavid panko.
oepBipovtal pe MKAVTIKN 0AAToa TOiAL KAt OKOPSOU. yapvipovTal e

coriander cress

hirata steamed bun vio

aA@PATO ACLATIKO PWHAKL OTOV ATHO. OEPBIPETAL HE lAMWVIKN paylovéla kat
KONavSpo

113 1 Xolptvo Kat pipAo o€ panko 4.50

115 | HOOXAP1 OE KOPEATIKN OAATGA UITAPHUITEKIOU Kall 5.00
KOKKIVO KOPAMEAWHNEVO KPEUHUSL

116 | AVAPEIKTA pavitdpta Kat peAit{aveg o panko (v) 4.00

1071 goma wakame salad (v) 4.75
TPIpévo KapdTo, péRa Kat pUKIa goma wakame.
Yapvipetal He AVAPEIKTOUG OTIOPOUG GOUCAIOV

gyozq mévte vooTtipa dumplings, pe yépion tng emAoyrig oag

GTOV aTuo

oepBipovtat ehagpd Ynuéva oe (eoTri TAAKA e OUVOSEUTIKN CANTOA

101 1 yasai i A\axavikd (v) 5.90
100 | KOTOMOUAO 5.90
105 | XOIPIVO 5.90
Tnyavntd

oepPipovrtal pe cuVOSEVUTIKA odAToa

99 | Mama 6.70
102 | yapideg 6.50

ramen

YVWPIioTE TO MATO

Ta ramen pag givat (E0TEG COUTTEG ME PPETKA
ramen noodles. cupmAnpwvovtal ye Sidgopa
PPEOKA UAIKA Kal YapviToUpeg. ogpRipovtal
OTO TAPASOGCIAKO HEYANO HAUPO UTTON

KAVTE TO 81KO oag

pmopeite va emAé€ete avapeoa o (wuo
KOTOTTOUAOU 1) AAXQAVIKWV. UTTOPEITE EMITAEOV
va oupmnpwoete chilli  miso ginger paste

Taiptalel améAvta

eMAEETE KATTOl0 TPAYaVS CUVOSEVUTIKO padi
He To ramen oag. cuvdudoTe To pe duck
gyoza A chilli squid

201 chicken ramen 9.40
0TAB0G KOTOTTOUAO YNpéVo OTn OxXAPa, BAACTAEPIA UITAUTTOU, OTIAVAKL
Kal @PEOKO KPEUMUSAKL e ramen VOUVTAG péoa oe {wud amd KoTomoulo

chilliramen

0TABOG KOTOTTOUAO 1} HOOXAP!L E ramen VOUVTAG HECA O€ TIIKAVTIKO (WO
amd KOTOTOUAO. yapvipovtal Pe KPEUMUUSL, BAACTAPIA PACOANIWDV COYIAG,
KOMavSpo, @péako kpeppudaki, chillies kal pia @éta lime

25 | KOTOMOUAO 10.95
24 | pooxapt 13.95
221 grilled duck ramen 12.00

TPUPEPO pmouTt mdmiag, omavakd, chillies, @péoko kdMavdpo,
PPEOKO KPEUHUSAKIL Kat 0AATOa 0TTEPIS0EIS WV OE (WO AAXAVIKWV
€ ramen VOUVTAG

231 coconut seafood broth ¢ véo 13.25
Yapideg, colopog, kahapdpt kat pudia mooé, o (wpo Kapudag Kat

AAXQVIKWV HE UTTPOKOAO Kal rice VOuVTAG. yapvipetat pe chillies,

KpeppLSAKIa Kat coriander cress

271 pork ramen 10.75
XOIPIVO LaPIVAPIOPEVO OE KOPEATIKN UITAPUTIEKIOU CANTOA

Ue S1apopa CaNATIKA, UKL, BAACTAPLA PITAUTTOU, PPECKO

KPEUMUSAKL KAl HIo6 auyo, o€ (w6 e ramen VOUVTAG Kal Taota

ooylag

211 seafood ramen 13.00
PINETO TIEPKALG, tiger YyOpiSEeG 0T OXdPa Kal TAVOPIoHEVO PINETO

méPKAg o€ ramen VOUVTAG pe {wud Aaxavikwy. yopvipeTat pe

omavdakl, @UKIA Kat nuoc cham odAtoa

=

curry

YVwpioTe To mArto

OANTOEG curry aAMd Ox1 OTwg TIG yVwpieTe.
€XOUHE LA TIOIKIAIOL ME PPEOKEG OANTOEG
curry, ano ATEG KAl APWHATIKEG £wG
TIKAVTIKEG KOl KAUTEPEG

KAVTE TO S1KO oacC

ONeTE VO SOKIUACETE KATL SIAQOPETIKO;
QVTIKATOOTAOTE TO PU{I 6AG UE VOUVTAG

Tapralel améAvta

Ta mdta pe odAtoa curry Taiptalouvv
amoAuTa Pe KaBapég Kat SpooepE YEUOELS.
OUVOUAOTE TO E HIO TTAYWHEVN ATTOAAUCTIKN
pmupd ichiban 1 asahi

raisukaree

mPActvn Kalt KOKKIVN TITEPLA, mangetout, KpEUUUSL Kal PECKO KPEUUUSAKL,
Hayelpepéva oto wok og eEhagpd mKAvTIkn odAtoa amd yaAa kapudag kat lime
KApu. oepPipetal pe pU{L lamwVIKOL TUTTOU Kal yapvipetal e chillies, kohavdpo,
AVAUEIKTOUG OTTOPOUG COUCAUIOU Kal pia @ETa lime

74 | KOTOTTOUAO 11.75
79 1 yapideg 12.75

surendra’s curry

Hia MAoUota TIKAVTIKN GANTO curry @TIaypévn amo meplég jalapeno,

KPEUMUSL Kat ginger. oepPipeTal pe Tpayaveg Awpideg yAukomatdtag Kat

Gompo PUTL OTOV ATUO. YOPVIPETAL PE AVAUEIKTOUG OTIOPOUG COUCAUIOU

34 | KOTOMOUAO 10.75
39 | yasai 1 A\ayavikd (V) 9.25

katsu curry

PINETO KOTOTTOUAO 1} AAXQVIKJ, TTAVApPIoEVA PE Gpuyavid panko,
oepPLplopéva PE ENAPPA TIIKAVTIKN OAATOA KAPU Kal pUL LATTWVIKOU

TUTOUL. OEpipeTal pe cuvoSeuTIKr cCaldTa

71 1 KOTOMOUAO 11.00
72 1 yasai | YA\ukommatdta, pehit{dva kat yYAukid kohokuBa (v)  9.90

firecracker

TpAcivn Kal KOKKvn mmepld, chillies, mangetout, kpepupudi kat pEoko
KPEUMUSAKL payelpepéva oto wok og pia @Aoyepd TIKAVTIKN

Kat YAUKIA odAtoa. oepBipetal pe pOQ aTpou Kal yapvipetal

ue shichimi, onocapéhato, covodut kat pia @éta lime

49 | KOTOMOUAO 10.50
50 | yapideg 11.75

teppanyaki

YVWPIioTE TO MATO

oTo teppanyaki Ta VouvTtA¢ privovtal evw
avaKatevovTal ypriyopa mévw OE Jia KAuTh
TAAKQ. TO ATTOAAUOTIKO AMOTENEGHA Eival
YEUOTIKA VOUVTAG Kal TPaAyava Aaxavika
emAoyn

KAVTE TO 81KO oag

TA VOUVTAG HAG HAYEIPEVOVTAL PPECKA
KaONuePIVA, SIaNEETE GTTOLA VOUVTAG
emBupeite amo soba VouvtAg péxpt udon.
PWTAOTE TOV 0EPPITOPO 0aG YIa TNV KAAUTEPN

Taiptalel amélvuta

T PPECKOUAYEIPEUEVA VOUVTAG Talplalouv
aAmOAUTA UE EVaV QPECKO XUMO.
TMOTEVOUE TTWG O XUMOG super green ) raw
gival o 16avikog cuvduaouog

YVWPIOTE T VOUVTAG 0aG

soba/ramen VOUVTAG | \emrtd, vouvTAG oitapiol pe auyd
udon VOUVTAG | xovtpd dommpa VOuvTAC Xwpic auyod
rice VOUVTAG | mhatid, AemTd VOUVTAC Xwpic auyo 1y Gitdpt

431yaki udon 11.50
udon vouvTAg e curry oil, kotdmoulo, yapideg, chikuwa, auyd,

BAaoTtdpia @acoNwV coYLaG, TPACO, HAVITAPLA KAl TITEPLEG. YapvipovTal

pe pickled ginger, Tpayavd TnyavnTta KpeUHUSAKIA Kal GOUCAUL

yaki soba

soba f} whole wheat vouvTtAq pe auyo, Kpeppudt, TPAcivn Kal KOKKIVN

mmepLd, BPAaoTAPIa QACOANIWV COYIAG KAl PPECKO KPEUUUSAKI.

yapvipovtal pe couodl, Tnyavntd Kpeppuddkia kat pickled ginger

40 | KOTOTTOUAO Kal yapideg 9.40
411 yasai | pavitdpla, okopdo kat V8L yasai (v) 8.85

teriyaki soba

soba vouvtA¢ Ynpéva oto teppan pe curry oil, mangetout, bok choi,
KOKKIVO Kal ppéoko KpePuSAkL, chillies kat BAacTtdpia pacoliwv odylag,
pe odhtoa teriyaki. yapvipovtal pe couodpt kat KOMavspo

88 | KOTOMTOUAO 12.00
90 | pooxapt 16.50
921 GOAOO T 14.90
pad thai ¢

VOUVTAG pu(loU Ynuéva pe yAuKid odAtoa tamarind, auvyd, BAactdpia

@acoMwv odylag, mpdaoo, chillies, KOKKIVO Kat PPECKO KPEUHUSL,

OXOVOTIPAOO, ginger Kat oKOpSo. YapvipeTal Pe TNyavnTd KpeUHUSAKIa,

PLOTIKIA, PPECKA HUPWSIKA Kal pia géta lime

42 | KOTOTTOUAO Kal yapideg 11.95
45 1 yasai 1 tofu kat Aaxavikd (v) 9.45

0 ma kase omnéotal mata amd toug chef

g6 | teriyaki lamb 14.75
AenTég Awpideg apvi oTo teppan papvaplopéveg oe odAtoa teriyaki pe
pavitdpla, omapdyyla, kale kat mangetout. oepBipetal pe soba VouvTtAg pe
VTPEDIVYK amo apakd, Botava kat wasabi. yapvipetat pe koAiavspo kat chillies

83 1 beef massaman curry 11.25
apyoPnpéVo HapIvapIopEVO HOOXAPL, YAUKOTIOTATEG, HavITdpla Kat

peNT{ava payelpepéva oto wok o€ pia ATTa MKAVTIKN KAl apwHaTIK

odAtoa curry massaman. ogpBipetat pe pul 0Tov ATUO. YopVipeTal Pe

chillies kat kdAavdpo

g4 1 grilled tuna ¢ 15.15
@INETO TOVOUL YPnuévo medium rare 0To teppan OePPIPIOUEVO HE KIVOQ,

kale, KOKKIVEG TIITTEPIES, KOKKIVO KPEUMUSL Kal @acdla edamame.

yapvipetal pe ayyoupl, coucdul Kat coriander cress

851 yakitori duck ¢ 13.75
WINOKOPUEVO PTOUTL TTATTIAC YNpévo OTo teppan, ogpPipIlopévo

oge dompo pu{L. cuvodeveTal pe pancakes, cahdta amd ayyoupl, p€Ra,

Sudopo, kKOAlavdpo katl odAtoa citrus yakitori

donburi

YVWpioTE TO maro

éva mapadootakd mato, to donburi givat

€va peyalo umo pe puQL mou oepBipetal pe
stir-fried KotémMOUNO, HOOYXAP!L 1| YOPISES KAl
avAPEIKTA Aayavikd. cuvodevovTal amo TiKAEG

KAVTE TO 81KO oacg

umopeite va alA&ete 1o pUQL HE VOUVTAG 1 va
TOANUNOETE VA QVOKATEPETE TIG THKAEG 1) T kimchee
ue To donburi oag. yivetat moAU mo vooTipo étav
avapei§ete OAa Ta VAIKA KaBWE TpWTeE

Taiptalel amélvta

Ta donburi cuvéudlovtal amoAAUOTIKA

pe éva aképa KAAoOIKO TATO, Ta gyoza.
OAOKANPWOTE TNV apadoon pe éva AUT{Aavt
TPACIVO ToAL

cha han donburi

yavntd puQl pe auyo, mangetout, KAAAUTTOKI, PPECKO KPEUUUSAKL

Kal pavitapla. cuvoSeVETal e TOUPOT LATTWVIKOU TUTTOU

77 | KOTOTTOUAO Kal yapideg 9.95
78 | yasai | tofu kat Aaxavikd (v) 8.75

teriyaki donburi

TPUPEPO HAPIVAPIOUEVO KOTOTIOUAO 1y apyoPnpévo Hooxdpl o€ cdAtoa
teriyaki. oepBipetal pe puQl LAMWVIKOV TUTTOU. YAPVIPETAL UE TPIUUEVO
KApOTO, OTIAVAKL, PPECKO KPEUUUSL Kal couodpt. cuvodeletal pe kimchee

75 | KOTOMOUAO 10.00
76 | pooxapt 11.50
911 teriyaki chicken raisu 11.90

HaPIVAPIOHEVO KOTOTTOUAO Kal KOKKIVO KPEUUUSL TNYaVIOpéva O
odAtoa teriyaki. ogpBipetat pe pUCL LATWVIKOU TUTTOU KAl YOPVIPETAL
HE QVAMEIKTA OOAATIKA, KOKKIVEG THKAEG KAl AQVAMEIKTOUG OTIOPOUG COUCAIOU

351 japanese grilled salmon ¢ 15.00
@INETO COAOHOU YPNpévo 0Tn oxdpa pe odAtoa yakitori.

oepPBipeTal pe Aaxavika Ynpéva oto wok pe oditoa teriyaki,

Aaompo pUQL 0ToV aTpO KAl YapVipeTal he omapayyla, coriander

cress Kal QVAUEIKTOUG OTTOPOUG COUCAIOU

salads

641 warm chilli chicken salad ¢ 10.30
HapVapIopéVO KOTOTTOUAO PnUéVo OTO teppan Ue KOKKIVEG THITEPLEG,

mangetout, UTPOKONO Kal KOKKIVO KPEUUUSL, O€ OTpWHA armd UANA KapSiag
Hapouliov. oepPipetal pe yAukid odAtoa chilli kat yapvipetat pe chillies,

cashew nuts Kat QPEOKO KPEUMUSAKL

61 1 warm chilli tofu salad (v) ¢ véo 9.70
tofu Ynuévo oo teppan pe peAVTLAVES, KOKKIVEG TIITEPIEG, OTIAPAYYLQ,
mangetout, UTPOKONO Kal KOKKIVO KPEUUUSL, O€ OTpwHa amd @UANA KapSIag
Hapouliov. oepPipetal pe yAukid odAtoa chilli kat yapvipetat pe chillies,

PPEOKO KPEUUUSAKI Kat cashew nuts

631 marinated salmon salad 11.95
HAPIVAPIOHEVO QINETO CONOMOU, PNUEVO OTN OXAPA HE OANTOA aTTd

kapLda Kal KOMavdpo. oepRipetal oe coAdTA PE PINOKOUMEVA Kl

aVAPEIKTA AaXavIKA Kat KOKKIVO KPEPMUSL. yapvipetal pe lime,

KOMaVSPO Kal QVAREIKTOUG GTTOPOUG GOUTAMIOU

62 1 sashimi salmon and avocado salad 11.00
PpEoKa avapelkTa UAa caldtag e beansprouts, sashimi coloud

kat afokavto. oepPipetal pe BveykpET YAUKIAG ooylag Kat wasabi,

YapVvipeTat pe Tpayava tnyavntd Kpeppudakia

60 1 orange and sesame chicken salad ¢ 10.00
HapIVapIoPEVO QINETO KOTOTTOUAO LIE OVAUEIKTA OOAATIKA, TTOPTOKAAL,

PpEoKo KOAavSpo, mangetout, PEOKO KPEUUUSAKL, KAPAUEAWHEVO

KPEUMULSL kat cashew nuts. oepBipetal pe dressing mopTokaAlov Kat

onoapeAaiou Kal yapvipetal pe avAPEIKTOUG OTTOPOUG COUCAUIOU

ext ras KAVTE TO YeU A 0aG aKOUa KAAUTEPO

110 1 MiSO SOUP KAl TOUPG LAMWVIKOU TUTTOU (v) 1.75
300 1 POQ1 LAMWVIKOU TUTTOV (V) 2.50
302 1 AOTIPO PU{1 GE ATUO (V) 2.50
301 1 VOUVTAG (V) 2.50

308 | udon VOUVTAC (v) 2.50
304 | TOUPGIT LATIWVIKOU TUTTOV (V) 1.00
305 | oaAtoa katsu curry (v) 1.00

307 | CAATOO amai (v) 1.00




all prices include service charge and v.a.t.

Ol TIUEG oupmepdapBavouy To Sikaiwua urTnEEoiag Kait @.7r.a.

allergies and intolerances

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

please note

our dishes are prepared in areas where allergenic
ingredients are present so we cannot guarantee that
our dishes are 100% free of these ingredients

dratpo@ikég mMAnpoopisg

TIAPAKAAWD EVNUEPWOTE TO 0PPITOPO 0ag edv
uTToQPEéPETAl amod kamola TPo@Ikr ducaveia ri alepyia
Y1Q VOl 00C TTAPEXEL TIC OXETIKEG TTANPOPOPIES YA Ta
mmata mouv ogpPipovpe

onueiwon

Ta MATA pag eToldlovtal o€ eMPAVEIEG PE UNIKA TTOU
UITOPEL Va TTPOKAAEGOUV AMEPYIKT avTidpaon, yl'autd
Sev umopoupe va eyyundoupe 6Tl eivat OAa 100%
amalaypéva amod auTtd Ta UAIKA

x
wagamama

drinks menu
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welcome

‘kaizen’, meaning ‘good change’ is the philosophy that
sits right at our heart. it shapes every dish we create,
and pushes us to find better ways in all that we do.
we're restless spirits. forever creating and making
things better. we've been practising kaizen since
1992, when we first opened our doors in london’s
bloomsbury. inspired by fast-paced, japanese ramen
bars and a celebration of asian food, wagamama burst

into life

we set out to create a unique way of eating. bringing

the fresh, nourishing, flavours of asia to all

we play with spices, discover new tastes and continue
to get better with every day. we have created this
drinks menu to make your experience more relaxing

and fun

sip a cocktail and enjoy!
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juices

fresh juices

330ml

o1 | raw
carrot, cucumber, tomato, orange and apple

KapdTo, ayyoupl, VIOUATa, TOPTOKAAL Kat priAo
02 | fruit
apple, orange and passion fruit

unAo, MoPTOKAAL Kat ppoUTO Tou TaBoug

03 | orange juice
freshly squeezed oranges

(PPECKOOTUUUEVOG XULOG TTOPTOKAAIOU

04 | carrot
carrot with a hint of fresh ginger

KOPOTO e TimepopIla, pia oAl KaAr rinyr) Brrapivng a

06 | super green
apple, mint, celery and lime

unAo, pévta, cévo kat lime

07 | clean green
kiwi, avocado and apple

akTvidio, aBokavto kat uriio

10 | blueberry spice
blueberry, apple and carrot with a hint of fresh ginger

Batopoupo, UiAo Kal kapodTo LE Lia yevon tCiviCep

3.70

3.70

3.70

3.70

3.70

¥
wagamama

wines + prosecco

white wine

75cl

402 | canaletto pinot grigio-delle venezie

a bright and attractive wine, with enticing delicate fruit perfumes of flowers
and fresh fruit

16.00

SlakpiveTal amod 1o PWTEIVO AEUKOKITOIVO XpWua Kal xapaktneiletal yia ta SeAeaoTika

Kal SIAKPITIKA AETITA QpWHATA PPECKWY PPOUTWY

406 | barton & guestier sauvignon blanc

intense grapefruit and flowery aromas, with a great freshness on the palate

EUXAPIOTO APWHATIKO UITOUKETO Tou Bupilel yevon amo eomeptSoeldn

401 | vasilikon
a bright wine with apricot and peach aromas
XPUOOKITPIVO XpWHUA LE apWHATA XpuoodunAou kat poddKivou

405 | kyperounta chardonnay

a classical chardonnay which gives the pleasant tensity of exotic fruits
with vanilla aromas

Kpaol e AapTTEPO, XPUOOKITPIVO XPpWHAQ, KAl TOAUTIAOKA (pouTwdN apwuata
mou mavTpevovTal padl ue Ta yAukd apwuata maiaiwong

403 | daluca pinot grigio

dry and elegant wine with notes of soft, riped tropical fruits
and a lingering finish

&Npo Kat Kouyo kpaol pe VOTES amd Wpla TPOTTIKA ppouTa

Kal évtovn emiyeuon

404 | chablis

dry wine with a backbone of acidity and bone-dry finish, balanced
by fresh lime, lemon and orange fruits

&npo kpaol pe dlaitepn o&UTNTA I00PPOTINUEVO ATTO APWHATA PPECKOU
LOOXOAELIOVOU, AELIOVIOU Kal TTOPTOKAAIOU

14.00

14.00

19.00

16.00

31.00

champagne & prosecco 20cl bottle

75¢l bottle

440 | follador frizzante spago doc 6.50
explosion of fresh and velvety fragrances, a successful blend

of several scents among which green apple, peach, apricot,

acacia and rose

€kpNEN pPEoKWV Kal BEAOUSIVWY apwUATWY. €Vag EMTUXNIUEVOS
0UVOUAOUOE TTOAWY aPWHATWY UETAEU TWVY OTTOIWY TPACIVO UAO,
p08dKIvo, Bepikoko, akakia kal TPIavTAPUANO

442 | prosecco brut doc
an intense fruity bouquet with a hint of golden apples. dry, fresh,
light in body and well-balanced

&va AOUOIO UITOUKETO [IE AOUAOUSATESG amoxpWOELG RAOU. EAA®PU,
&npo, ue ooppomrnuévn ppeokdda

441 | moét & chandon | france
443 | moét & chandon rose | france

445 | dom pérignon | france

20.00

65.00

75.00

190.00
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wine

red wine 75cl
420 | andesitis 15.00
deep, red colour with a brilliant bouquet of red fruits aromas and spices

KPQO( UE EVTOvVa KOKKIVO XPWHA, EUXAPIOTO dpwua HE PouTwoN

XQPOKTHPQ, YEUATN YEVON Kal QpWATIKA ETlyeuon

424 | nero d’avola-merlot di sicilia 16.00
distinctive wine in dark ruby red color with enticing aromas of blueberry,

ripe plum and black cherry with an interesting suspicion of spice

SlakpiveTal yia To EVTovo KOKKIVO XpWHa Tou KaBWe Kal yia Ta évTova apwuata

WPILWY pPOoUTWV UE To Batopoupo, To KEPpAot Kal To Saudoknvo va Eexwpilouv

414 | agios onoufrios 15.00
deep purple colour with a vivid aroma and a fruity taste

mopeuPo Babu xpwua pe (wvtavd apwuata Kat YEUOEIG ppoUTwy

422 | bordeaux rouge 19.00
medium bodied, tannic and dry. blackcurrant, herb and earth

&npo kpaot, BaBUKOKKIVO XpWHA HE apWHATA KAOIG Kal pPayKOOTAPUAWY

426 | st.emilion 30.00
a bright, deep-ruby colour with a soft, gentle fruit concentration

PWTEWVO, BaBU POULTIVI XOWHA LE LA IOOPPOTINUEVN PPOUTWAEEC YeUOoN

415 | barton & guestier cabernet sauvignon 14.00
a wine with a deep ruby red colour. powerful jammy nose dominated

by ripe, red fruit, spices and notes of tobacco

Kpaol e {wvTavo pouUTTIVi KOKKIVO XpWua, TOAU éVTovo 0Tn uuTn

e kar) Sourj Kat I0OPEOTTIA OTO OTOUA

rose wine 75cl
437 | rose d’anjou 15.00
a highly aromatic wine with overtones of sweet red fruits and spices

oUVOETO Kal MoUaIo UMOUKETO, Bupilel Wpiua epoUTa Kal Umaxapika

438 | lambrusco 12.00

an unusual sparkling rose wine: light, flavorful, zesty, and low in alcohol

éva aouviBioTo appwdeC polé Kpaol: ENaPEU, YEUOTIKO UE XaUNAN TIEQIEKTIKOTNTA

0€ QAKOOA

X
wagamama

wine

individual bottles

18,7cl bottle

452 | stowells sauvignon
fresh and full flavours with ripe black cherries, blackcurrants
and a hint of mint

TAOUOIEG YEUOEIG QTTd WPIUa HaUpa KEPATIA KAl pPAYKOOTAPUAQ, HE HIa
ehappia déon uévrag

454 | stowells cabernet-merlot

forest fruit flavours with ripe black cherries, blackcurrants and a
hint of mint

YEUOEIC ppoUTWY Tou SA00UG UE WPIUA Havpa KEPAOLA, PPAYKOOTAPUAQ
Kal évav umaiviylo Uevtag

456 | stowells white zinfandel

a light-bodied medium sweet rose, full of summer fruit
pudding flavours

&va eAappU owua NUIYAUKOU TPIavTAQUAAOU, YEUATO YEUOEIG PPECKWY
PPOUTWV TOU KAAoKalplou

453 | bag cuvée white
intense fruity nose, supple and well-balanced with a fresh finish

£VTOVO Kal pPOUTWENG, LE I00PPOTINUEVN ETTIYELON

455 | bag cuvée red
powerful, red-berry bouquet, soft and well-balanced on the palate

ENpo Kpaot e VOTEG amd KOKKIVA LIoUPa. A@VEL Lia I00ppOTTNHEVN ETTlyEUon

457 | bag cuvée rose
red fruity flavours, pleasantly refreshing on the palate

KOKKIVA (ppouTWéN apwHaTa, e [ia euxdplota SpOOIOTIKN emiyeuon

4.25

4.25

4.25

3.90

3.90



¥ ¥
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beer : sake cocktails + spirits

beer ascl wagamama cocktails aacl
610 | ichiban 4.50 521 | old cuban 5.95
finest barley malt, premium hops, smooth finish, no bitter aftertaste havana club afejo 3 afos and havana club afiejo 7 afios,

with fresh lime, mint leaves, tabasco, passion fruit syrup

premium pmopa ue Slaitepn Kat eEAAPPIA emiyeuon and prosecco

601 | asahi super dry 4.50 havana club afejo 3 afos kat havana club aﬁ/ejo 7 afios, e ppéoko

japan’s number one premium beer known for its clean, crisp Adiy, pUMa pévTag, tabasco, 0lpdrt and epouTa Tou MABous Kal prosecco

and refreshing taste

N KAAUTEEN 1aMWVIKH UmrUpa yvwoTn yla tnv kabapr), KouoTaAAivn 522 | salty russian 5.95
Kal 6posIOTIKN TNG Yeuon vodka with fresh pink grapefruit and fresh lime

606 | SAPPOFO 4.50 BOTKA UE PPEOKO KOKKIVO YKOETPOOUT Kal PPECKO Adiu

brewed since 1876, sapporo is a smooth premium lager, rich and clear

with plenty of flavour 523 | apple cooler 5.95

napackeudeTal and To 1876 kai gival yvwoTr yia TR mouaia yevon Tne vodka with fresh apple juice, lime, sugar and a splash of sprite

BoTKa, PPETKOC UG unAou, Adiy, (axapn kat éva splash amo sprite

607 | heineken 4.00
. 524 | summer breeze 5.95
608 | stella artois 4.00 vodka, passion fruit, fresh apple and freshly squeezed orange
613 | keo 3.50 BotKa, ppouTa Tou MABoug, Ppéoka UrAa Kal pPECKOOTULUEVO TTOPTOKAAL
25cl 50cl .
611 | curlsberg 3.25 4.50 525 I wagamama dCIIqUIrI 5.95
white rum, fresh mango, green apple topped
= - with fresh oranges
en - AEUKS pOULL, PPEDKO UAVYKO, TTPAGIVO URAO Kal (pECKO TOPTOKAAL
526 | tokyo 46 6.25
= prosecco and sake with vanilla syrup, pomegranate
R |3 i molasses and lime juice
. 25 prosecco kat 0dKe, e oipom BaviAiag, pehaca podiou
- Kal XURO A
527 | aperol spritz 5.95
a refreshing mix of aperol, prosecco and soda
sake | japanese rice wine éva 6po0oloTIKG Welyua pe aperol, prosecco kal 06da
nihon sakari
premium saké, refreshing and smooth. served warm
avalwoyovnTiko Kat armalo o€ yevon. oepPipetal (0O
501 | for one / yia éva 1s5cl small flask / puxpn kapdaga 3.40 spirits acl
502 | for two / yia vo 25cl large flask / peyain kapdapa 4.90
504 | beluga vodka 7.50
refreshments a3cl 50cl 100cl 506 | grey goose 6.50
508 | chivas regal 6.50
701 | still water 1.25 2.50
703 | perrier sparkling water 3.00
705 | soft drink 2.25
coca-cola/ light 7 zero, sprite / light, fanta
711 1 iced tea 2.50

peach, lemon
P0S8AKIVO, AeLOVI

please ask your waiter for the hot beverages menu
mapakaAw {NToTe amo To ogpPITOPO 0ag TO LeVoU Ue Ta (€0TA popruata
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bites for your drink

sides | order one with your drink or a few to share

104 | edamame (v)
steamed edamame beans. served with salt or chilli garlic salt

mpdoiva eacoAdkia odylag otov atd. SIAAEETE yia yeuon
OKETO aAdT! 1} TOIAl OkOPSO Kat aAdT

103 | ebi katsu

crispy fried prawns in panko breadcrumbs. served with a spicy chilli
and garlic sauce. garnished with fresh chillies, coriander and lime
TNYavNTEC YapIOEG mMavaplouéVvee O ppuyavid panko, oepBIPIOUEVEG e
chilli garlic sauce. yapvipovtat e ppéoka chillies, k6hiavépo kat lime

114 | chilli squid

crispy fried squid dusted with shichimi. served with a chilli coriander dipping sauce
eAagppda mavaplopévo KaAaudpl, yapviplopévo e shichimi kat aAdT.

oepBipeTal pe mKavTikn oditoa Eudiov

179 | tempura bagel roll | 8 pieces

tempura maki roll with salmon and philadelphia cream cheese.

garnished with black tobiko, mixed sesame seeds, chives, ginger and wasabi
oolouog tempura kat Tupl philadelphia. yapvipetat pe pavpo

tobiko, PiAokoupEvo oxovompaco, couodp, wasabi kat TCiviiep

173 | california roll | 8 pieces

surimi, avocado, cucumber, japanese mayonnaise.
garnished with red amaranth, wasabi and ginger
kaBoupdyixa, aBokavto, ayyoUpl, lanmwVIKr paylovéda.
YapvipeTal pe ppéoko KOKKIVo auapavBo, wasabi kat TCiviiep

177 | asparagus, avocado and cucumber (v) | 8 pieces
asparagus, avocado and cucumber garnished with mixed sesame seeds

omapdyyla, aBokAavTo, ayyoupl. YapVIpETAl LUE QVAUEIKTOUS OTTOPOUC COUCAUIOU

190 | philadelphia maki roll| 8 pieces
salmon, philadelphia cream cheese and cucumber, garnished with chives,
wasabi and ginger

oolouog, Tupl philadelphia kat ayyoUpl. yapvipetar e chives, wasabi kat T(iviiep

4.50

5.90

7.50

4.00

5.50

7.50

(v) vegetarian






