
 
Starter 
Please start your meals with some of our delicious starters and delightful 
drinks. 
1. Vegetarian Spring Rolls (V/VG)  

 

 

2. Deep Fried Sushi Button (V/VG)  
Button shaped vegetarian sushi wrapped in nori 
 

 

      
      

      
 

 

        
        

 

 

       
     

 

 

    
         

      
 

 

     
      

     
 

 

      
        

 

 

      
        

       
     

 

 

   
        

    
 

 

     
       

 

 

110. Takoyaki 
5 pieces of crispy octopus balls with Japanese 
mayo and OK Sauce, bonito flakes and nori 
 

 

112. Bao Bun (Pulled Pork or Teriyaki Duck)  
Pulled pork or duck with teriyaki sauce, sriracha 
mayo, vegetables and sesame 
 

    
   

buns) 

113. Vegetarian Bao Bun (V/VG)  
Deep fried tofu with sriracha mayo, vegetables 
and sesame 
 

    
   

buns) 

Side Orders and Salad 
      

           
     

 

 

     
       

     
 

 

    
      

 

 

37. Gyoza 
6 dumplings with juicy minced pork filling 
 

 

38. Vegetarian Gyoza (V/VG)  

 

 

39. Yaki Tori 
4 chicken skewers with sweet yakitori sauce 
 

 

40. Ebi Katsu 

 

 

41. Vegetarian Tempura (V/VG)  
Sweet potato, egg plant, daikon, bobby bean etc 
deep fried in Japanese batter 

 

Side Orders and Salad (continue) 
 
42. Seafood Tempura  

Salmon, tuna, king prawn, mini octopus etc; deep 
fried in Japanese batter 
(fish depends on market availability) 
 

 

44. Edamame (green soya beans) (V/VG)  
A green, healthy, nutritious and gourmet side dish 
 

 

45. Miso Tofu (V/VG)  
Soya based broth with diced tofu and mushrooms 
 

 

70. Extra Curry (V/VG)  
A bowl of Japanese style curry sauce on any of 
the above dishes 
 

 

115. Wakame Seaweed Salad (V/VG) (Newbie)  
Highly nutritious and low in calories, wakame 
seaweed salad is perfect when paired with a tray 
of sushi, your favourite noodle, or bento box. 
(contains sesame oil, agar, sesame seed, sugar, 
salt, rice vinegar and red chilli pepper) 
 

 

116. Angry Chips (V/VG) (Newbie)  
Gourmet potato chips with a touch of chilli 
 

 

Soup Noodles 
Gourmet large bowl of ramen in home-made miso-based broth with a variety 
of vegetables. Don’t be afraid to eat noodles with a slurping noise. Use your 
chopsticks to get a few noodles, open your mouth slightly whilst you suck in 
the noodles. This is believed to improve the flavour!  

    
       

 

 

     
       

  
 

 

53. Vegetarian Ramen (V/VG)  
Deep fried tofu, pak choi served with plenty of 
other veggies, separate soup stock is used 
 

 

54. Seafood Ramen  
Fried king prawns, mussels, fish balls, squid and 
octopus served with our house broth 
 

 

55. Special Ramen  

 

 

61. Fish Balls Ramen  
Home-made fish balls served with our house broth 

 

Shallow Stir-fired Noodles 
Generous portions of noodles with a variety of vegetables stir-fried in soya 
sauce. Absolutely mouth-watering! 

    
Chicken stir-fried with wheat noodles, garnished 
with vermicelli 
 

 

57. Vegetable Yaki Soba (V/VG) 
Tofu stir-fried with wheat noodles and lots of 
different vegetables, garnished with vermicelli 
 

 

58. Yaki Udon  
Chicken stir-fried with thick white wheat noodles 
 

 

59. Vegetarian Yaki Udon (V/VG)  
Tofu stir-fried with thick white wheat noodles 
 

 

62. Yaki Bucksoba  
Chicken stir-fried with brown buckwheat noodles, 
garnished with vermicelli 
 

 

63. Vegetable Yaki Bucksoba (V/VG)  
Tofu stir-fried with brown buckwheat noodles and 
lots of different vegetables, garnished with 
vermicelli 
 

 

64. Seafood Udon  
King prawns, mussels, octopus, squid stir-fried 
with thick white wheat noodles 
 
 

 

 
       

 
       

 
      

    

 
      

    

£6.50

51. Chicken Ramen 

56. Yaki Soba 

      
 

   
       
     

            
         

 
         

 
       

   

52. Chicken Chilli Ramen

 
      

 
      

 
       

    

33. Kimchi
 Salted, fermented vegetables. Tangy, sour, and spicy!

£6.50

£5.50

    
         

     

£7.50

£7.00 (1 bao bun) 
£12.00 (2 bao

£7.00 (1 bao bun) 
£12.00 (2 bao

31. Miso Shi Ru (V/VG)
 A cup of light warm soya based broth to go with
 sushi or bento box meals

£5.00

£4.50

£8.50

£8.50

£7.50

£8.99

£8.50

£11.50

£6.50

£6.50

£4.00

£5.00

£14.50

£14.50

£14.50

£16.50

£16.50

£14.50

£16.50

£14.50

£14.50

£14.50

£14.50

£14.50

£14.50           Why not grab a delicious side to go with your mains?

  
        
    

104. Chicken Karaage
 5 pieces of bite-size fried chicken flash-fried in
 sweet and sour sauce

£7.50

10. Soft Shell Crab Tempura
 Soft shell deep fried crabs in Japanese batter

£9.50

    
        
       
     

  
      

    

    
        
       
     

Starter Collection (Ideal for sharing!)
A sharing platter of spring rolls, spare ribs, siu 
mai, sushi buttons, fish balls,and crackers

8.
    

       
 

       

     

£16.50

     
    

     
       

   
      

     

103. Vegetarian Starter Collection (V/VG)
 A sharing platter of avocado tempura, spring rolls,
 vegan chicken skewers, lightly fried tofu steak,
 sushi buttons and spinach leaf

£16.50

   
      

     

Deep Fried Tofu Steak (V/VG) 
Drizzled with homemade teriyaki sauce

7. £6.50

3. Dim Sum Siu Mai
Pockets of mouth-watering minced pork, steamed 
and served with sweet chilli sauce

£6.50

     
       

9. Avocado Tempura (V/VG)
Ordinary avocado deep fried in extraordinary 
batter, garnished with wasabi mayonnaise

£7.50

Spare Ribs in Japanese OK Sauce
An appetizing tangy way to enjoy the ribs

6. £7.50

Crispy hand rolled spring rolls with mixed vegetables

 

 Sliced katsu chicken served in our house broth

Sliced katsu chicken, homemade fish balls, ham, 
egg served in our house broth 

 Sliced katsu chicken with chilli served in our house broth

4 king prawns fried in tempura batter, 
served with sauce on the side

6 dumplings with vegetables and Japanese 
mushroom filling



 
Sushi and Sashimi  
Our sushi is prepared daily with the freshest ingredients from the market 
(fish depends on availability on the day from market)  
Nigiri: small ball of rice lightly touched with wasabi topped with raw fish  
Maki: rice and a filling wrapped with seaweed  
Sashimi: bite-sized pieces of raw fish  
Uramaki: reverse roll, filling is wrapped with seaweed and rice. 
81. Dancing Salmon (uramaki)  

Seared salmon avocado roll with Japanese mayo 
and spring onions 
 

£13.99 

82. Rainbow (uramaki)  
Tuna, salmon, seabass, kipper and king prawns 
held together with a powerful pickled radish 

£13.99 

 King Prawns only £18.99 
 Salmon only £17.99 
 Tuna only 

 
£18.99 

83.  Classic California (uramaki)  
Avocado, imitation crab and tobiko 
 

£13.49 

84. Nigiri and Maki Set 
8 pieces of assorted nigiri with 4 pieces of 
vegetable maki 

£9.99 (1/2 set) 
£16.99 (full set) 

 Avocado only £10.49 (1/2 set) 
£19.99 (full set) 

 King prawns only £11.99 (1/2 set) 
£21.99 (full set) 

 Salmon only £11.99 (1/2 set) 
£20.99 (full set) 

 Tuna only £10.50 (1/2 set) 
£18.50 (full set) 
 

85. Nigiri Set 
12 pieces of assorted nigiri 

£10.99 (1/2 set) 
£18.99 (full set) 

 King prawns only £12.99 (1/2 set) 
£23.99 (full set) 

 Salmon only £11.99 (1/2 set) 
£22.99 (full set) 

 Tuna only £11.99 (1/2 set) 
£23.99 (full set) 
 

86. Sashimi Set  
A rich collection of sashimi 

£10.50 (1/2 set) 
£18.50 (full set) 

 King prawns only £13.99 (1/2 set) 
£23.99 (full set) 

 Salmon only £12.59 (1/2 set) 
£22.59 (full set) 

 Tuna only £13.99 (1/2 set) 
£23.99 (full set) 
 

87. Vegetable Maki Set (V/VG)  
12 pieces of assorted vegetable maki 

£7.50 (1/2 set) 
£11.50 (full set) 

 Avocado only £7.99 (1/2 set) 
£14.99 (full set) 
 

88. Salmon Maki 
6 pieces of salmon maki 
 

£8.10 

89. Tuna Maki 
6 pieces of tuna maki 
 

£8.50 

Japanese Style Curry  
Japanese curry is mild with moderate spice to bring out the freshness and 
flavour of the meats and vegetables. 

       
A selection of vegetables including lotus root, tofu 
with rice 
 

 

72. Chicken Curry Rice  
Chicken breast fillets, fried in batter with rice 
 

 

73. Ebi Fry Curry Rice 
5 king prawns fried in tempura batter with rice 
 

 

75. Chicken Curry Udon  
Stir-fried udon with fried chicken breast fillets 
soaked in a rich, fragrant home-made curry sauce 
 
 
 
 

 

Bento Box Set Meals 
Traditionally Bento means take-out or home-packed meal. Here at Little 
Tokyo, we hope to recreate Japanese home cooked food served in a bento 
box. In our boxes, you will find: rice topped with sesame, vegetable 
tempura, salad with house dressing, a portion of fruit, and a filling of your 
choice. Rice can be changed to Angry Chips. 
11. Tofu Steak (V/VG)  

Tofu fried & drizzled with teriyaki sauce 
 

 

12. Chicken Katsu  
Chicken supremes, fried in Japanese batter 
 

 

13. Menchi Katsu  
Minced pork cutlet, fried in Japanese batter 
 

 

14. BBQ Spare Ribs  
Spare ribs, sauteed in our Chef’s BBQ sauce 
 

 

15. Chicken Teriyaki  
Chicken supremes, flambeed in teriyaki sauce 
 

 

17. Saba (Mackeral) Teriyaki  
Mackeral pieces, flambeed in teriyaki sauce 
 

 

19. Mixed Fry  
Chicken katsu, menchi katsu and ginger rib 
 

 

20. Fish Balls 
Home-made fish balls deep fried and simmered in 
soy sauce 
 

 

21. King Prawn Fry 
King prawn fried in Japanese batter 
 

 

22. Sashimi Set  
A selection of sashimi (fish depends on market 
availability) 
 

 

23. Vegan Chicken Chunks Teriyaki (V/VG)  
Completely meat free chicken, flambeed in teriyaki 
sauce 
 

 

25. Charcoal Grilled Eel Teriyaki  
Traditional eel meal, flambeed in teriyaki sauce 
 

 

27. Duck with Mango  
Roast duck with real mango pulp 
 

 

28. Vegetarian Duck with Mango (V/VG)  
100% vegan roast duck with tangy mango 
 

 

29. Beef Fillets Teriyaki  
Shredded topside beef flambeed in teriyaki sauce 
 

 

30. Chicken Karaage  
Bite-size pieces of fried chicken flash-fried in 
sweet and sour sauce 
 

 

31. Pulled Pork with Japanese OK Sauce  
Slow-cooked pork shoulder mixed with Japanese 
OK Sauce 
 

 

111. Salmon Teriyaki  
Crispy pan-fried salmon fillets in teriyaki sauce 
 

 

Little Tokyo Specials  
The best and freshest ingredients from our local suppliers, soaked in our 
gourmet home-made sauces, make our specials so special! 

    
28-day aged sirloin steak in 8oz, sourced from 
local farm in Yorkshire, charcoal grilled to your 
liking, glazed with home-made teriyaki red wine 
sauce, served with rice, salad and vegetable 
tempura 
 

 

93. Pan Fried Seabass Fillet  
Crispy seabass fillets seared with teriyaki sauce 
over rice, accompanied by our tangy sweet ginger 
salad 

 

 V: Vegetarian; VG: Vegan 
Gluten free menu is available upon request 
Food Allergies: 
Please be advised that the food on the menu may contain common allergens such as dairy, eggs, wheat, 
soybeans, miso, shellfish, sesame, etc.  While we shall take steps to minimise risk and safety in handling food 
that contain potential allergens when required, cross contamination may occur as factors beyond our reasonable 
control may happen in the process.  We are sorry that any bespoke orders cannot be guaranteed as entirely 
allergen free and will be consumed at the guests’ own risk.  
(As a small business, we would appreciate cash payments as far as possible as it will greatly help us 
reduce the expensive card payments. Thank you so much for your kind support!)  
 

71. Veggie’s Curry with Rice (V/VG) 

£17.99

£17.99

£17.99

£25.50

£18.99

£18.99

£19.99

£18.50

£17.99

91. Teriyaki Sirloin Steak £28.99

£17.99

£17.99

£17.99

£18.50

£17.99

£19.99

£19.99

£19.50

£19.50

£14.50

£15.50

£15.50

£16.50

£21.50


