HOT APPETIZERS (IEFiji3)

YAKITORI J:?PE%,% .................................................. £5.

(Skewered grilled chicken 2pcs.) 5 to 10 minutes to prepare

TSUKUNE o < %g .................................................... £5.

(Skewered minced chicken patties 2pcs.) 5 to 10 minutes to prepare

KUSHI KATSU BB 37D +vererernemnnanneaieanteateantaaieaitanneiieannss £4.

(Skewered pork cutlets Ipcs.) 5 to 10 minutes to prepare

AGE DASHI TOFU %ﬁ-f—: LE)E ..................................... £5.

(Deep-firied Tofu with amber sauce)

TOFU STEAK T JE AT 35 crovrrrreiiiiii i £5.

(Pan-fried tofu with Miyama original sauce)

CHAWAN MUSHI ;ﬁ;gjo/vzﬁgb .......................................... £5.

(Steamed creamy egg custard with chicken, shrimp, Enoki mushrooms and vegetables)

NASU DENGAKU %%E;F'lé .......................................... £6.

(Grilled aubergine topped with sweet soybean paste) 5 to 10 minutes to prepare

EBI SHUMAI HEE S/ o T 0 A crvrererereanniaiiaiiiiiiian, £5.

(Steamed prawn dumplings, Japanese-style) 10 to 15 minutes to prepare

BUTA HIREKATSU OROSHI KB L VAL rorvvvrereieeennns £6.

(Bite size deep-fried pork with grated Daikon radish)

YAKI GYOUZA Jﬁ%%‘é% ............................................... £6.

(Pan-fried pork dumplings, Japanese-style)

WAKADORI NO TASUTA AGE BB BT --oovvvrrrrernrnens £6.

(Soy-marinated fried chicken, Japanese-style)

HOTATE ASUPARA BUTTER WAL 7 A /XT /N F — ceevviiiinnins, £7.

(Buttered scallops and asparagus Miyama-style)

KANI KARAAGE %%%ﬁ‘ ............................................. £8.

(Deep-fried soft shell crab with lemon-soy sauce)

TEMPURA (R%k#&)

TEMPURA MORIAWASE FKERZEEE V) B o covvverrvrmveareeiienienineeis €1

(Deep-fried king prawn and vegetables in a crispy batter, served with Tempura sauce)

YASAI TEMPURA ;}%3{%% ......................................... £9.

(Deep-fried seasonal mixed vegetables in a crispy batter, served with Tempura sauce)

EBI TEMPURA Yﬁ%?{%% ............................................ £1

(Deep-fried king prawns in a crispy batter, served with Tempura sauce)
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