
 
 
 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

 

Zensai 

 

Broths 

 

Dumplings 

 

Edamame (V) 
Steamed young soybeans, salt ,  sesame, 
ginger 
Tempura broccoli  (V) 
Tempura,  courgette flower, sweet & sour  
Yaki Yasai  (V) (N) 
Tofu, shitake, spring onion, cashew                    
Scottish Salmon tataki  * 
Nori,  wasabi mayo, pickled ginger  mousse 
Tempura Saldanha bay oyster  * 
Pomegranate nuoc cham, black garl ic 
mayonnaise, crispy spring onion                                                           
Crispy squid*  
Szechuan pepper, fuchi,  apple, honey                                     
Prawn toast* 
Chinese cabbage, kewpie, togaroshi                                  
Yakiniku (N) 
Pork bel ly, honey, soy, ginger , carrot, 
walnuts                                 
                                    
 

 

Miso corn broth (V) 
Charred corn, tofu, coriander 
Tom yum *                                                 
Prawn, shitake, coconut , chil l i ,  l ime 
Chicken broth 
Chicken, shitake, ginger, spinach   

 
 
 
  

Poke Bowls 

Tofu (V) * 
Red cabbage, sesame, sambal olek                
Tuna 
Avocado, bean sprout , garlic, coriander       
Salmon  
Cucumber, radish, spring onion, avocado 
            

Bao 

Eryngii  mushroom (V)  
Panko, p ickled cucumber, teriyaki                                  
Korean chicken ,   
Kimchi ,  radish,  sesame     
Wagyu*          
Carrot, chilli, cabbage kōrusurō                                      

 

Sweet Potato (V)(N) * 
Crispy wonton, massaman, coconut, 
lemongrass , cashews, daikon             
Prawn (N) 
Pan fried gyoza, chestnut, fennel ,  teriyaki,  
sesame                    
Duck (N) * 
Wonton, ginger, cabbage, chil l i ,  shitake, 
duck broth                  
Pork (N)* 
Dan dan, szchechuan, chill i ,  walnuts, 
pickled apple                  
Beef * 
Rendang beef shin dumpling , Phở  broth, 
bean sprout , spring onion, chil l i  

 

Tofu katsudon (V) * 
Miso, yellow curry, aubergine                                                               
Cape bream 
Thai green curry , prawn, baby vegetable, 
coconut  
Chicken 
Korean style breast,  cabbage, turnip, basil  & 
l ime           
Teriyaki glazed Scottish salmon 
Soba, yel low curry , roasted edamame                                          
Cured beef fil let  (N) 
Wagyu, broccoli ,  shitake, cashews, pickled 
shimeji ,  coriander 

Sides 

Fried rice (V) *                                          
Egg, ginger, garl ic,  chi ll i ,  soy, coriander, shitake 
Corn rice (V) 
Steamed jasmine rice, corn, soy butter                                          
Noodles (V)                                     
Egg noodles, spring onion, ponzu, ginger miso , egg 
yolk                                                          
Braised baby cabbage (V) (N)      
Coconut, puffed rice guranora, togarashi                                 
Stir  fry vegetables (V) * 
Sesame, honey, chi l l i , soy   

                                   

Mains 
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Desserts 
Japanese cheesecake (V) 
Apple, ginger, sunflower seeds                   
Mugi-Chai Coconut custard (V) 
Plum, strawberry, coconut, sesame                              
Matcha chocolate mousse  
Wonton, orange, lime          
Shābetto  (V) 
Plum, orange, coconut 
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Noodle Bowls 

 
King oyster (V) 
Udon, tofu,  onion, coriander, tatsoi,  
pickled cucumber, cauliflower, miso 
Chicken * 
Ramen, ponzu cured egg, kimchi ,  nori ,  
basil ,  l ime               
Seared tuna * 
Sesame seeds, udon, shitake, anise, ponzu 
cured egg, kimchi,  nori ,  tom yum 
Duck*     
Ramen, ponzu cured egg, red cabbage 
kimchi ,  bean sprouts, spring onion , black 
bean chil l i                                            
 
 
 
 
 


