APPETISERS

i Miso Soup
= delicious soup with beancurd, spring onions & Japanese seaweed.

1 Edamame O
— Japanese steamed soy beans with sea salt.

m Shichimi Edamame 00
— spicy Japanese steamed soy beans.

i Agedashi Tofu ©
— deep fried beancurd with spring onions, Japanese seaweed & nori
with tempura sauce.

5 Wakame Salad ©
= Japanese seaweed marinated with sesame oil, toasted sesame, chilli
vinegar & soy sauce.

% Shichimi Tofu 00
— fried beancurd with Japanese 7 spices & chilli salt.

1 Korokke ©
— mixed vegetable served with mayonnaise & tonkatsu sauce.

s Kabocha ©
— Japanese pumpkin croquettes coated in crispy panko breadcrumbs

with tonkatsu sauce.

TEMPURA

Classic Japanese appetiser made with crispy
a light batter with tempura sauce dip.

w Tempura Moriawase  8.20

= king prawn, auberging, sweet potato, ————
pumpkin, red peppers & asparagus.

v Ebi Tempura (ingpaws)  7.20

 Yasai Tempura © 7.00

= aubergine, Sweet potato, pumpkin,
red pepper, asparagus or seasonal veg.

GYOZA

[4 piece] Steamed dumplings finished on the
teppan grill & served with dipping sauce.

w AVOCADO O

» Chicken Gyoza 480
= Seafood Gyoza - 520
Vegetable Gyoza® 460

¢ HOT&SPICY @ VEGETARIAN
SHOULD YOU HAVE ANY ALLERGY OR

i

DIETARY RESTRICTIONS, PLEASE ENQUIRE
WITH OUR STAFF.

2.80

4.60
— wTakoyaki 5.40
= octopus in crispy fried ball brushed ~ ————
with tonkatsu sauce & mayonnaise.

4.00

4.80
— 2 Shichimi lkaten © 6.80
— fried squid with Japanese 7 spices chilli salt. ——
440 1 Sake Shioyaki 6.80
— — grilled salmon with sea salt. B
440 1 Saba Shioyaki 6.80
—  — grilled mackerel with sea salt. —
4.60 v Teriyaki Pork Ribs 6.80
i Teriyaki Chicken Wings  6.00
i Teriyaki Chicken 6.80
i Teriyaki Roast Duck  7.80
 Teriyaki Salmon 7.80

o MAGURO (raw funa) '

4.00 ™ Tori Karaage 5.20

= chicken lightly battered with Japanese herbs, ——
fried & served with dipping sauce.

i1t Shichimi Soft Shell Crab © 12.80

= with Japanese 7 spices chilli salt.

NIGIRI SUSHI

[2 PIECE] Sushi rice with fresh seafood
or vegetanan topping.
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fresh fish or seafood.

Served with steamed Japanese rice & salad. [+1.50 for Egg Fried Rice] [+2.50 for Egg Noodle or Udon Noodle]

AN i 7 Ml .ORE FROM KITCHEN
A s

i Yaki-Niku Gohan ¢ 1150 w Crispy Prawn Katsu Amai Sauce 1250
— grilled beef with garlic, onions & chilli sauce. — king prawn in breadcrumbs with
Japanese sweet & sour sauce.
= Crispy Kamo Amai Sauce 1250 P
— duck Iried in light batter with Japanese sweet & sour sauce. = Yasai Katsu Amai Sauce @ 10.80
— seasonal vegetables in breadcrumbs with
n Crispy Chicken Katsu Amai Sauce 11.50 g

SpPY & . Japanese sweet & sour sauce.
— chicken in breadcrumbs with Japanese sweet & sour sauce. P

7 SAKE (aw saimon) 580 TAKO (octpus) 580 o SUZUKI (rarv'seabaséi i 580 o AMAEBI & faw swestpramn) 6,00 | | P P/ \NY/ \K|

Vlade traditional Japanese way on a flat hot iron griddle. Served with steamed Japanese rice,

SASH”\/” PLATTER | _ B . . - sc“' & MQS@ j ﬂlpp g sauce. # [+1,50 for Eqg Fried Rice] [+2550 for Egg Noode or Udon Noodle]

m 10 Piece Moriawase Sashimi Platter 10.80
» (raw) salmon, tuna, sea bream & seabass. Bl Chicken Teppanyaki 10.80 = Sake Teppanyaki (salmon) 12.80

® 15 Piece Moriawase Sashimi Platter (B Fillet Steak Teppanyaki 1550 = King Prawn Teppanyaki 12.80
» (raw) salmon, tuna, sea bream, seabass, — sliced scotch fillet steak.

Sweet prawn & octopus.

# 21 Piece Moriawase Sashimi Platter !
» (raw) salmon, tuna, sea bream, seabass,

Siectprain & 0ctops, oup bluUS'ﬁ‘”H ade mm litional Japanese

\ : Garnished with - King Prawn 11.80

seaweed, sesame & spring onions. = Salmon (pan i) 1180

%ﬂ %@ %) @ (é@ . - CHOOSE YOUR NOODLES: 1 Chicken (grilled & sliced) 10.80

(/ RAMEN 51 UDON i Japanese Roast Pork 10.80

I you have any f0Od  wmen sm . mc e wm um Thin wavy noodles made Thick & flat noodles made p )

aIIergles please inform from wheat flour & eggs. from wheat & flour. i Kaisen (mixed seafood) 11.80
% " ** %o @3 % é SERVED WITH SOUP BASE: 2 Prawn Tempura (lightly battered) 12.80

our staff before ordering!  «  m cmone o oo sunonoone . TRADITIONALSOUP_ © MISO SOUP

) OlISHI VOLCANO CHILLI ¢

s Sliced Fillet Steak (grilled scotch fillet) 1550
i+ Scotch Gyu (pan fried scotch beef & sliced) 10.80

s Yasai Tempura ¢ 10.50
J APAN ES E C U R RY — mixed seasonal vegetables lightly battered.
Deep fried in crispy panko breadcrumbs served with a mild curry sauce. Served with steamed rice & salad.
[+1.50 for Egg Fried Rice] [+2.50 for Egg Noodle or Udon Noodle] ST R I:R D E D

2 Yasai Katsu Curry @ @ 9.80 » Prawn Katsu Curry @ 11.80

i i Yaki Noodles 1080 = Prawn QiiShi Sweet Chilli Noodles ¢ 11.80
ey seasone vegeabes  Fillet Steak Curry ¢ 1480 — king prawn, chicken, fish cakes, ego  aisen OISH i Noodes ¢ 1
« Kabocha & Tofu Curry @ # 980  — panfried & sliced. (no breadcrumb) mixed vegetables & sesame seeds. - ;:fe%nse?fg(?d I Sweet Chilli Noodles &0
- ki {te and tof fried in pank . '
pumpkincroquete and ol deep ed n panko readumb. Roast Duck Curry @ (no breadcrumb) 11.80 7 Yasai Yaki Noodles ¢ 1050 Vasai OiiShi Sweet Chilli Noodles @ 10.80
= Chicken Katsu Curry ® 1050 , ~ mixed seasonal vegetables. + rasal Biishi sweet Lilll Noodles :

% Salmon Fillet Curry ® (no breadcrumb) 11.80 — Mixed seasonal vegetables.

s Cherry Kamo QiiShi Sweet Chilli Noodles ¢  11.80

roast duck.  Kaisen Udon 11.80

T E R |YA Kl — king prawn, squid, fish cake, crab sticks, peppers,

edwith sweet Terivaki sauce served with Japanese steamed rice & salad. + Chicken OiiShi Sweet Chilli Noodles ® 1080 fed onions & spring onions.
,HCE jeet 1e auce served w dPdlIE5E SICAlTIC L

[+1 50 for Eqg Fried Rice] [+2.50 for Egg Noodle or Udon Noodle] » Beef QiiShi Sweet Chilli Noodles ¢ 10.80 = Ginger Chicken Udon 10.80
— chicken marinated in ginger with egg & mixed vegetables.

i Teriyaki Chicken 1050 = Teriyaki Salmon 11.80
w Teriyaki Roast Duck 11.80 = Teriyaki Unagi (grilled eel) 1350 8 D ES
7 Japanese Steam Rice 3.00 = Shichimi Chips # (salt & chilli 4.80
N | P PO N C H A H AN = Tamago Fried Rice (egg) 320 = Stir-fried Beansprouts 3.80
% i i I 30 ‘
Japanese style stir-fried rice served with = Tamago Ginger Fried Rice (eqg) 360 = Japanese Curry Sauce 3.00
» Tamago Garlic Fried Rice (egg) 360 w Teriyaki Sauce 3.00
u Kaisen Cha-Han 1080 = Tamago Yasai Cha-Han ¢ 980 | apg o ,
~ mixed seafood sti fried with egg, spring onions and ~ seasonal mixed vegetables stir fried with egg. + Stir-fried Noodle 400 = Pickled Ginger 150
ished with ickles. w Sfirfri . Pi
garmished wihseaegd & pickis u Chicken Cha-Han (stir fried with egg) 10.50 Stir-ried Udon 400 = Pickles 280
= Sake Cha-Han 1080 Mixed Meat Cha-Han 1080 Chips 300 =« WasabiPeas 350

— salmon, green & red peppers, onions stir fried with eggand

gamished with flying fish roe, pickles & spring onions. ~ king prawn, chicken & fishcake st ied with egg.
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8-10 Hunter Street
East Kilbride
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* CUSINE JAPANESE

01355 226 516

RESTAURANT BOOKING

TAKEAWAY + DELIVERY

RESTAURANT — TAKEAWAY - DELIVERY WWW.0iishi.co.uk

Closed on Mondays
TUESDAY TO THURSDAY FRIDAY & SATURDAY
OPEN 4:00pm 12:00pm

10:00pm

10:30pm

SUNDAY
3:30pm
9:30pm

BENTO BOX

f wwiner | xeeocka

~ beancurd | pumpkin

ﬁ JAPANESE STEAMED RICE

& fresh salad

| vashigvoza
i MISO SOUPi

YASAI KATSU CURRY :
vegetable s

prain

BENTO

& fresh salad

JAPANESE STEAMED RICE

EBIKATSU | oHicken GYOZA | TERIVAKI CHICKEN | MISO SOUP

| SAKENGRI ©
| sa/mon(raw

2.

e
TERIVAKI SALMON | SEAFOOD GYOZA

| NG SUSHI
{una & mackere! )

JAPANESE STEAMED RICE MIXED TEMPURA

& fresh salad

| prawn & vegetable €

~ JAPANESE STEAMED RICE

& fresh salad

UNAGINIGIRI el AND
SASHIMI SELECTION (raw)

-




