APPETISERS .
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w MISO SOUP 320 wTORIKARAAGE
Delicious soup with beancurd, spring onions Chicken lightly battered with Japanese herbs,
& Japanese seaweed. fried & served with dipping sauce.
nEDAMAME© 440 o TAKOYAKI
Japanese steamed soy beans with sea salt. Octopus in crispy fried ball brushed
with tonkatsu sauce & mayonnaise.
wSHICHIMI EDAMAME 00O 500
Spicy Japanese steamed soy beans. o SHICHIMISOFT SHELLCRAB©O
with Japanese 7 spices chilli sal.
0 AGEDASHITOFU© 440

02 SHICHIMIIKATEN ©

Fried squid with Japanese 7 spices chilli salt.

1 SAKE SHIOYAKI

Grilled salmon with sea salt.

o SABA SHIOYAKI

Deep fried beancurd with spring onions,
Japanese seaweed & nori with tempura sauce.

s WAKAME SALAD © 520
Japanese seaweed marinated with sesame ol
toasted sesame, chilli, vinegar & soy sauce.

w SHICHIMITOFU ©0 4060 Grilled mackerel with sea salt.
Fried beancurd with Japanese 7 spices & chili salt.
os TERIYAKI PORKRIBS
w KOROKKE © 480
Mixed vegetable served with mayonnaise & o6 TERIYAKI CHICKEN WINGS
tonkatsu sauce.
on TERIYAKI CHICKEN
wKABOCHA© 520

os TERIYAKIROAST DUCK
oo TERIYAKI SALMON

Japanese pumpkin croquettes coated in crispy
panko breadcrumbs with tonkatsu sauce.

TEMAKISUSHI

[1piece] Cone shaped sushi.

= AVOCADO O 340
1 YASAI O (vegetarian) 340
i SAKE (raw salmon)

2 MAGURO (raw una)

10 KANI KARAAGE (snowcrab)
1 UNAGI (griled eel

o

TEMPURA

The classic Japanese appetiser crispy light batter
with tempura sauce dip.

® TEMPURAMORIAWASE 860
King prawn, aubergine, sweet potato,
pumpkin, red peppers & asparagus.

o EBITEMPURA (king prawn) 760
2 YASAITEMPURAO© 720

Aubergine, sweet potato, pumpkin, red pepper,
asparagus or seasonal veg.

GUNKAN SUSHI
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740
820
820

420
620
520

[2 piece] Oval shapped sushi with choice offilling.

GYOZA

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

2 TOBIKO (flying fish roe)
i WALAME O (seaweed salad)

 CHICKEN GYOZA 520 = SPICY SALMON MAYQ O (raw)
= SEAFOOD GYOZA 560 = SPICYTUNAMAYQ O (raw)
s VEGETABLE GYOZA© 500

® HOT&SPICY # VEGETARIAN
SHOULD YOU HAVE ANYALLERGY OR

DIETARY RESTRICTIONS, PLEASE ENQUIRE
WITHOUR STAFF.

430
400
430
430

% CHERRY KAMO ROLL tapiecel 740
Roast duck, cucumber, sesame seed
& hoi-sin sauce.

% SPIDER ROLL [4Piece]

Fried soft shell crab, avocado, flying fish roe
& mayo.

@ HIGHLAND ROLL f4piecel 040

Crabmeat, avocado & cucumber.

NIGIRI SUSHI

[2 piece] Sushi rice with fresh seafood or veg. ontop.

0 INARI © (beancurd) 320
xAVOCADO O 320
s TAMAGO © (egg) 320
i EBI (prawn) 380
2 AMAEBI (raw sweet prawn) 390
i SAKE (raw salmon) 380
% MAGURO (raw tuna) 420
5 TAI (raw sea bream) 420
0% SUZUK| (raw seabass) 420
5 UNAGI (grilled eel) 480
o8 KANI (snowcrab) 360
% TAKO (octopus) 400

% SUMMER ROLL O [4Piecel

Kimchi sauce, fried leek, cucumber & mayo.
A CHICKENKATSU  ©80 B PRAWN 780

% GREEN DRAGON ROLL t8riece!
Prawn tempura, avocado, cucumber,
sesame seed, flying fish roe & unagi sauce.
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1@ \/OLCANO ROLL [8Piece]

Avocado, cucumber, bonito flakes,
flying fish roe, mayo & unagi sauce.

A CHICKENKATSU 1580  C GRILLEDEEL
B PRAWNKATSU 1680

1880

P

% FIRE DRAGON ROLL O tgpiecel
Salmon (raw), avocado, cucumber,
fried onions & spicy mayo.

1480

e

1 BLACKDRAGON ROLLtspiecel 1680
Unagi (eel), prawn tempura, avocado, cucumber,
sesame seed, flying fish roe & unagi sauce.

MAKIMONO SUSHI

[4 piece] Cylindrical sushi rolled in seaweed &rice.

% KAPPA O (cucumber) 300
1 AVOCADOO 340
o2 SAKE (raw salmon) 390
% MAGURO (raw tuna) 420
% SPICY SALMON fraw) 420
% SPICY TUNA (raw) )
% TAMAGO O (egg) 330

ABURI SUSHI

[2 piece] Fresh seafood lightly grilled on sushirrice.

% SAKE (raw salmon) 430 4 :
% MAGURO (raw tuna) 430 3
o TAI (raw sea bream) 430 =

7 SUZUK| (raw seabass) 430
o EBI (prawn)

% GOLDEN DRAGON ROLL8piecel 1580
Salmon (raw), avocado, cucumber,
bonito flakes with honey, mustard & mayo.

SASHIMI

o2 SAKE (raw salmon)
7 MAGURO (raw tuna)
o TAI (raw sea bream)

75 SUZUKI (raw seabass)

om TAKO (octopus)

(Greal I stare!

SASHIMIPLATTER

Platter of pemium cuts of fresh raw seafood.

10 PIECE SASHIMI MORIAWASE

» (raw) salmon, tuna, sea bream & seabass.

15 PIECE SASHIMI MORIAWASE

» (raw) salmon, tuna, sea bream, seabass,

sweet prawn & octopus.

sweet prawn & octopus.

[5 piece] Premium cuts of fresh raw seafood.

o6 AMAEBI (! (raw sweet prawn)

121 PIECE SASHIMI MORIAWASE

» (raw) salmon, tuna, sea bream, seabass,

% RAINBOW ROLL tepiecel
Filling with avocado wrapped with
slices of salmon, seabass & tuna (raw).

A SALMON (raw) 1650 B PRAWN 1750

-

% CALIFORNIAROLL [4piecel 6.80

Snowcrab, avocado, cucumber,
flying fish roe & mayo.
o
1 YASAIROLLO [apiece] 580

Sweet tofu, avocado & cucumber.

1080 I



JAPANESE CURRY

Deep fried in crispy panko breadcrumbs served with a mild curry sauce.
Served with steamedrrice & salad. [+1.50 for Egg Fried Rice
[+2.50 for Egg Noodle or Udon Noodle]

1 YASAI KATSU CURRY ¢ ¢ 1080
Mixed seasonal vegetables.
b Etfr\ner’)grf: ol;!)'gtfe(t-tregrfdut(gy dEEprri:ad‘in panko breadcrumb. b
 CHICKEN KATSU CURRY ¢ 1180
% PRAWN KATSU CURRY » 1280
% FILLET STEAK CURRY ¢ (no breadcrumb, pan fried & sliced) 1650
1% ROAST DUCK CURRY # (no breadcrumb) 1280
% SALMON FILLET CURRY # (no breadcrumb) 1280

NIPPON CHA-HAN

Japanese style stir-fried rice served with salad.

1 KAISEN CHA-HAN 1180

Mixed seafood stir fried with egg, spring onions garnished with seaweed & pickles.

% SAKE CHA-HAN
Salmon, green & red peppers, onions stir fried with egg and garnished with
flying fish roe, pickles & spring onions.

 TAMAGO YASAI CHA-HAN o

Seasonal mixed vegetables stir fried with egg.
% CHICKEN CHA-HAN (stir fried with egg)

2 MIXED MEAT CHA-HAN
King prawn, chicken & fishcake stir fried with egg.

.MORE FROM

KITCHEN

% YAKI-NIKU GOHAN ¢

Grilled beef with garlic, onions & chilli sauce.

= CRISPY KAMO AMAI SAUCE

Duck fried in light batter with Japanese sweet & sour sauce.

s CRISPY CHICKEN KATSU AMAI SAUCE

Chicken in breadcrumbs with Japanese sweet & sour sauce.

% CRISPY PRAWN KATSU AMAI SAUCE

King prawn in breadcrumbs with Japanese sweet & sour sauce.

7 YASAI KATSU AMAI SAUCE ¢

Seasonal vegetables in breadcrumbs with Japanese sweet & sour sauce.

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

1280
1380

1280
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If you have any food
allergies, please inform
our staff before ordering!

TERIYAKI

Glazed with sweet Teriyaki sauce served with
Japanese steamed rice &salad. [+1.50 for Egg Fried Rice]
[+2.50 for Egg Noodle or Udon Noodle]

1 TERIYAKI CHICKEN 1150
1 TERIYAKIROAST DUCK 1280
o TERIYAKI SALMON 1280
o TERIYAKIUNAGI (grilled eel) 1480

SOUP BASED

TEPPANYAKI

Made traditional Japanese way on a flat hot iron griddle.
Served with steamed Japanese rice, salad & chef’s spicy
dippingsauce. ® [+1.50 for Egg Fried Rice]

[+2.50 for Egg Noodle or Udon Noodle]

1 CHICKEN TEPPANYAKI 180

1w FILLET STEAKTEPPANYAKI 1650
Sliced scotch fillet steak.

» SAKE TEPPANYAKI (salmon)

1 KING PRAWN TEPPANYAKI

RAMEN & UDON

Oursoup broths are made CHOOSEYOURNOODLES: SERVED WITH SOUP BASE:
the traditional Japanese way A RAMEN NOODLES C TRADITIONAL SOUP
with pork &vegetables. Thinwavy noodles made fromwheat flour &eggs.
Garnishedwithegg, seaweed, | B UDON NOODLES D MISO SOUP
sesame & spring onions. Thick&flat noodles made from wheat &flour. E OIISHISTYLEVOLCANO CHILLI ®
% KING PRAWN 1280 1 PRAWN TEMPURA (lightly battered)
1 SALMON (pan fried) 1280 1 SLICED FILLETSTEAK 1650
Grilled scotch fillet.
% CHICKEN (grilled & sliced) 1180
1 SCOTCH GYU 1180
1 JAPANESE ROAST PORK 180 Pan fried scotch beef & sliced.
10 KAISEN (mixed seafood) 1280 1 YASAITEMPURA ¢ 1150
Mixed seasonal vegetables lightly battered.
SN%E%LES & UDON
5 YAKINOODLES 180 » KAISENUDON 1280

King prawn, chicken, fish cakes, egg, mixed
vegetables & sesame seeds.

i YASAIYAKINOODLES ¢ 1150

Mixed seasonal vegetables.

SWEET CHILLINOODLES
1 CHERRY KAMO # (roast duck) 1280
o CHICKEN o 1180
7 BEEF 1180
» JAPANESE STEAM RICE 330
% TAMAGO FRIED RICE (egg) 360
7 TAMAGO GINGER FRIED RICE (egg) 400
% TAMAGO GARLICFRIED RICE (egg) 400
» STIR-FRIED NOODLE 430
# STIR-FRIED UDON 430
5 CHIPS 330

King prawn, squid, fish cake, crab sticks, peppers,
red onions & spring onions.

it GINGER CHICKEN UDON 1250
Chicken marinated in ginger with egg & mixed veg.
2 PRAWN ¢ 1280
z KAISEN # (mixed seafood) 1280
% YASAI @ # (mixed seasonal veg, 1180
% SHICHIMI CHIPS # (salt & chilli 540
# STIR-FRIED BEANSPROUTS 450
% JAPANESE CURRY SAUCE » 330
% TERIYAKI SAUCE 330
% PICKLED GINGER 180
7 PICKLES 350
% WASABI PEAS 400
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CUISINE JAPANESE

01355226516
01355228583 0r243388

TAKEAWAY + DELIVERY

8-10 Hunter Street
East Kilbride
G744L7

FOLLOW US

£ 53

www.oiishi.co.uk

Closed on Mondays

TUESDAY TO THURSDAY  FRIDAY & SATURDAY
4:00pm 12:00pm
till10:00pm  till10:30pm

BENTO

SUNDAY
3:30pm
till 9:30pm

1210)%

YASAI GYOZA
vegetable

INARINIGIRI | KABOCHA EBIKATSU

e gl CHICKEN GYOZA | TERIYAKI CHICKEN MISOSOUP

SAKENIGIRI
salmon (raw)

JAPANESE STEAMED RICE

JAPANESE STEAMED RICE YASAIKATSU CURRY -
: &freshsalad

&freshsalad Vegetable

& TERIYAKI SALMON | SEAFOOD GYOZA "

I NIGIRI SUSHI YASAI TEMPURA | SABA SHIOYAKI | YAKI-NIKU GOHAN MISOSOUP

vegetable grilled mackerel chilli beef

BENTO ™

JAPANESE STEAMED RICE
&freshsalod

~ JAPANESE STEAMEDRICE | MIXED TEMPURA
&freshsalad prawn &vegetable

UNAGINIGIRlesl AND |1
SASHIMI SELECTION (i)




