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—— STARTER

TERIYAKI CHICKEN WINGS
TERIYAKI PORKRIBS

CHICKEN GYOZA (dumplings)

YASAI GYOZA ¢ (vegetable dumplings)
TORI KARAAGE (Japanese style fried chicken)
TEMPURAMORIAWASE

Mixed selection in light batter.

SHICHIMITOFU ¢ ¢

Beancurds with 7 spice & chilli salt.

—— MAIN

L SUSHI )
TAMAGO NIGIRI (egg)
SAKE NIGIRI (rawsaimon)
MAGURO NIGIRI (rawtuna)
INARI @ (sweet fried beancurds)
KAPPA MAKI @ (cucumber)
WAKAME GUNKAN @ (scaweed)

|\ J/

® VEGETARIAN @ HOT & SPICY

TERIYAKI CHICKEN

Chicken glazed with sweet teriyaki sauce.
Served with steamed ice.

YAKI-NIKU GOHAN ¢

Grilled beef with garlic, onions & chilli sauce.
Served with steamed ice.

CHICKEN KATSU CURRY ¢

Deep fried chicken in crispy panko breadcrumbs
with curry sauce. Served with steamed rice.

[+1.50 FOR EGG FRIED RICE]
[+2.50 FOR EGG NOODLE OR UDON NOODLE]

GINGER CHICKEN UDON

Teppan fried udon noodles with chicken marinated in
ginger with egg & mixed vegetables.

YAKINOODLES

Fried noodles with king prawn, chicken, fish cakes,
egg & mixed vegetables with sesame seeds.

YASAIYAKINOODLES ¢

Teppan fried noodles with mixed seasonal vegetables.

13.50 1580

2 COURSE 3 COURSE

Please inform our staff if you
have any food allergies.

www.oiishi.co.uk

Traditional Japanese broth with pork & CHOOSEYOURNOOQDLES:
vegetables. Garnished with egg, seaweed, [A] RAMEN Thin &wavynoodles.
sesame &spring onions.
(8] UDON Thick&flat noodles.
JAPANESE ROAST PORK
SERVED WITH SOUP BASE:
CHICKEN (griled & sliced) [c] TRADITIONAL SOUP

MIXED SEAFOOD KAISEN 0/ MISOSOUP
[E] VOLCANO CHILLI #
YASAITEMPURA o

Mixed seasonal vegetables lightly battered.

SAKE CHA-HAN

Fried rice with salmon, mixed vegetables & egg,
topped with flying fish roe, pickles & spring onions.

TAMAGO YASAI CHA-HAN ¢

Mixed seasonal vegetables with egg fried rice.

BEEF SWEETCHILLINOODLES

—— FINISH
MANDARIN CHEESECAKE
ICECREAM or TEA/COFFEE \
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