MAIN ONLY
6.75
MAIN & SIDE 9.20
MISO SOUP + 1.00

Available Monday through Friday from 12pm to 4pm, the
ICHIBAN TEISHOKU is our ‘Number One’ fixed-price meal
set. Add a miso soup for only £1* more for an tasty
value lunch combination!

CHOOSE YOUR MAIN

CHOOSE YOUR SIDE

CHICKEN CHILLI RAMEN or UDON

AMAEBI NIGIRI
Hand formed sushi rice topped with sweet shrimp x 2

Sliced char-grilled chicken breast in a spicy kimchee soup broth
with either ramen or udon noodles.

CHICKEN RAMEN or UDON

SAKE NIGIRI
Hand formed sushi rice topped with salmon x 2

Sliced char-grilled chicken breast in a hot soy-based soup broth
with either ramen or udon noodles.

TEKKA NIGIRI
Hand formed sushi rice topped with tuna x 2

YASAI RAMEN OR UDON

TAKO NIGIRI
Hand formed sushi rice topped with octopus x 2

Mixed seasonal vegetables and deep fried tofu in a hot soy-based
soup broth with either ramen or udon noodles.

BEEF YAKISOBA or YAKIUDON
Sliced beef wok-fried with either yakisoba or yakiudon noodles,
garnished with fresh chilli.

CHICKEN YAKISOBA or YAKIUDON
Sliced char-grilled chicken breast wok-fried with either yakisoba or
yakiudon noodles.

YASAI YAKISOBA or YAKIUDON

TAMAGO NIGIRI
Hand formed sushi rice topped with Japanese omelette x 2
CALIFORNIA MAKI
Sushi rice roll with crabstick, cucumber, Japanese omelette, and
tobiko (flying fish roe) x 3
FUTOMAKI
Large sushi rice roll filled with crabstick, cucumber and omelette x 3
SAKE MAKI
Sushi rice roll filled with salmon x 3

Wok-fried noodles with mixed seasonal vegetables, garnished with
pickled ginger.

TEKKA MAKI
Sushi rice roll filled with tuna x 3

CHICKEN or BEEF CHA-HAN

AVOCADO MAKI
Sushi rice roll filled with avocado x 3

Sliced char-grilled chicken or sliced wok-fried beef, with egg fried
rice & mixed vegetables.

YASAI CHA-HAN
Egg fried rice with sliced mange-tout, courgette, mushroom,
bamboo shoot; garnished with pickled ginger.

CHICKEN CHILLI, YAKISOBA or RICE
Wok-fried yakisoba noodles or boiled rice, with char-grilled chicken
breast in a tomato-based chilli sauce.

YASAI CHILLI, YAKISOBA

or RICE

Wok-fried yakisoba noodles or boiled rice, with mixed vegetables
and tofu in a tomato-based chilli sauce.

CHICKEN KATSU CURRY, YAKISOBA or RICE
Wok-fried yakisoba noodles or boiled rice, with fillet of chicken
deep-fried in Japanese panko breadcrumbs.

PORK KATSU CURRY, YAKISOBA or RICE
Wok-fried yakisoba noodles or boiled rice, with fillet of pork deepfried in Japanese breadcrumbs.

YASAI CURRY, YAKISOBA or RICE
Wok-fried yakisoba noodles or boiled rice, with mixed vegetables
deep-fried in tempura batter.
Ichiban Teishoku not available during public holidays nor over the festive period. * Miso Soup for £1 only
when ordered as part of the Teishoku lunch. One per customer. Normal price £1.70. Offer may be withdrawn
at any time. All dishes are subject to availability. Any changes requested to the dishes will incur extra charge.
Service is not included.

OSHINKO MAKI
Sushi rice roll filled with pickled radish x 3
KAPPA MAKI
Sushi rice roll filled with cucumber x 3
INARI SUSHI
Fried tofu-skin pockets filled with sushi rice x 2
CHICKEN KUSHIYAKI
Char-grilled chicken, marinated in teriyaki sauce x 2
YASAI KUSHIYAKI
Char-grilled vegetables, marinated in teriyaki sauce x 2
CHICKEN GYOZA
Deep fried dumplings filled with chicken and vegetables x 3
YASAI GYOZA
Deep fried dumplings filled with carrot, cabbage, onion, and garlic
chives x 3
CHAR SHU
Roasted pork served with a seasoned soy sauce.
AGEDASHI TOFU
Deep-fried tofu in a vegetarian dashi stock.

Vegetarian

Vegan

Vegan Option

Gluten-Free

Gluten-Free option

Menu descriptors do not include all ingredients. Please inform us of any specific dietary requirements, including
allergies and intolerances, before ordering. We do not use nut as an ingredient, however there may be traces in
certain products. Dishes marked
and
can be prepared without certain allergens - please ask staff for details.
If you have other allergies, or have any questions about the ingredients used in our dishes, just ask us. Meat and
fish dishes may contain small bones.
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