IPPUKU TEA

HOUSE

SET DISHES — TEISHOKU

ALL SERVED WITH STEAMED RICE, MISO
SOUP, PICKLES AND VEGETABLE SIDE

TERIYAKI
CHICKEN £12.80 OoR TOFU £12.40 (VE)

SWEET SAKE SOY GLAZE, WITH EITHER SKIN
ON CHICKEN THIGH AND FRESH SPRING
ONIONS, OR CRISPY PAN FRIED TOFU WITH
FRESH SPRING ONIONS AND TOMATOES

SHOUGAYAKI
PORK £12.80 OR TOFU £12.40 (VE)

A THIN CUT PORK LOIN AND ONIONS
MARINATED IN GINGER, SOY SAUCE & MIRIN.
ONE OF THE MOST POPULAR PORK DISHES IN

JAPAN. SHOUGA MEANS GINGER.

MAPO TOFU OR NASU
(REQUEST FOR GF)
AUBERGINE £12.40 OR TOFU £12.40 (VE)

MINCED SOYA WITH TOFU OR AUBERGINE &
ONIONS, COOKED IN RED CHILLI &MISO
PASTE, GARNISHED WITH SPRING ONIONS.
MOST POPULAR CHINESE STYLE DISH IN
JAPAN, NOT AS SPICY AS THE ORIGINAL!

SMALL DISHES — IZAKAYA

MUSHROOM YUZU STIR FRY (VE) £6.50
STIR FRIED JAPANESE MUSHROOMS WITH WILTED
SPINACH AND A YUZU SAUCE

SEASONAL VEG DISH (VE) £4.80
PLEASE ASK A MEMBER OF STAFF FOR TODAYS DISH

CHICKPEA TERIYAKI (VE) £4.95
CHICKPEA PATTIES COOKED WITH SPRING ONIONS IN
A TERIYAKI GLAZE

GYOZA (NOT GF) £5.95
CHICKEN, PORK OR VEGETABLE (VE) DUMPLINGS
STEAMED THEN PAN FRIED IN SESAME OIL
MAKE IT A SET MEAL - £12.95

YAKITORI (NOT GF) £4.80
TWO CHICKEN SKEWERS COATED WITH A SWEET SOY
BASED SAUCE AND GRILLED

YAKI ONIGIRI (VE) £2.60

SEASONED GRILLED RICE BALL FRIED IN SOY SAUCE

NATTO £2.60
FERMENTED SOY BEANS SERVED WITH SOY SAUCE, DASHI
AND MUSTARD (PLEASE ASK FOR VEGAN OPTION)

EXTRAS

STEAMED STICKY RICE £2.50
EDAMAME PODS WITH SEASALT £2.75
Miso sourP £2.50
TODAY’S SIDE OF PICKLES £1.80
TODAY’S SIDE OF VEG £1.80

ONSEN TAMAGO — POACHED-IN-SHELL EGG, ADD TO ANY
DISH FOR £1.50

DONBURI BOWLS

ONE OF THE FOLLOWING ON TOP OF A
BOWL OF RICE

ADD MISO SOUP, PICKLES AND VEG SIDE TO
ANY DONBURI FOR £4.50

TERIYAKI MAYO
CHICKEN £9.20 OR TOFU £8.80 (VE)

SWEET SAKE SOY GLAZE, WITH EITHER SKIN

ON CHICKEN THIGH, FRESH SPRING ONIONS

AND JAPANESE MAYO, OR CRISPY PAN FRIED
TOFU WITH FRESH SPRING ONIONS AND
TOMATOES, TOPPED WITH VEGAN MAYO

(GF MAYO ON REQUEST)

GYu DON £10.45

TRADITIONAL DONBURI SAUCE WITH SLICED
ONIONS AND THINLY SLICED THIN-FLANK
BEEF, FINISHED WITH SPRING ONIONS AND
OUR HOMEMADE GINGER-BEETROOT PICKLE.

TAMAGO DON £7.20

ONE OF THE MOST POPULAR LUNCH ITEMS IN
JAPAN, TAMAGO DON IS A JAPANESE STYLE
LOOSE OMELETTE MADE WITH A LIGHT BONITO
STOCK SAUCE AND SLICED ONIONS

(CONTAINS FISH)

ADD CHICKEN TO MAKE ‘OYAKODON’ +£2.00
ADD MUsSHROOMS £1.50
ADD TOFU £1.50

ALL ITEMS GLUTEN FREE UNLESS STATED
PLEASE ENSURE YOU LET YOUR SERVER KNOW
OF ANY ALLERGENS, INTOLERANCES OR
DIETARY REQUIREMENTS BEFORE ORDERING




