Budokan

Starters

Prawn crackers 1.85
sweet chilli or peanut dip

Pak choi soy v 2.95

stir fried greens & soy

Cha siu bau 3.50
st eamred buns stuffed with cha
siu pork

Vi et nanmese paper rolls v 4.50
rice paper rolls stuffed with
vegetabl es, coriander, nmint &
soy

Thai fish cakes 4. 50
with sweet chilli sauce.

Pl antain & coconut bhaja v 4.25
with cucunber raita

Crispy spring rolls v 4. 50
with plum sauce

Gyoza dunplings 4. 75
fried & steamed pork, shitake
mushroom dunpl i ngs with soy
chilli dip

Si u nai 4.75
D m Sum dunplings stuffed with

pork and prawns, with a soy and
vi negar di ppi ng sauce

Chi cken satay 4.95
grilled chicken skewers,
wi th spicy peanut sauce

Duck teriyaki envel opes 4.95
rice paper rolls filled with
seared duck breast, seasoned
rice, cucunber and mnt,
drizzled with a teriyaki
reduction

Tenpur a

Vegetable v 6. 50
sweet potato, carrot, peppers,
auber gi nes, asparagus with rice
& ponzu sauce

Seaf ood & vegetabl e 9.50
squi d, rnussels, prawns,

aspar agus, sweet potato,

carrot with rice & ponzu sauce

Soups

M so soup 1.85
cl assic Japanese soya bean soup

Tom yam 5.50
hot & sour soup with tofu or
prawns

Si ngapor e | aksa 8.25
chicken with an aronatic coconut
broth, vegetables & thin rice
noodl es

Ramren 8.95
duck with soy broth pak choi
shi t ake nushroom & egg noodl es

Seaf ood
Asi an nussel onelette 5.00
drizzled with chilli, ginger,

garlic, lenon & sesane oil

Sticky Javanese prawns 5.50
wok-fried prawns coated in
j avanese soy & fresh chill

Steaned fowey nussel s 5.50
with | enongrass, chilli &

cori ander

Salt & pepper squid 5.75

deep-fried squid seasoned with
fresh bl ack pepper & sea salt

Soft-shell crab 7.50
Wth black bean sauce & sweet
chilli dip

Sal ads

Tofu salad v 6. 00
m xed | eaves, herbs & shredded
veget abl es wi th ginger soy
dressing

Thai beef sal ad 7.00
mar i nat ed beef, vegetabl es,

nmnt, onion, coriander & m nt
with line & fish sauce dressing
Seaf ood sal ad 7.50
fish sashim with | eaves & asian
herbs with spicy | enon dressing

Sushi

N giri (two pieces) 2.95
thinly sliced raw fish on
seasoned rice. choose from

sal non,
sea bass,
aspar agus, v

tuna,
pr awn,
t amago, v(onel ette)

Meki  (six pieces ) 3.30
seasoned rice wapped in nori &
wasabi . choose from

tuna,

sal non,

sal nron & cucunber,

tamago, v (onel ette)
kappa, v (cucunber)

oshi nko,v (pickled nouli)
Fut onaki
large maki with mixed filling

cucunber, egg, spinach &

oshi nko v 3.50
California roll; salnon, prawn,
avocado, sesane seeds 4. 75

soft shell crab, spring onion
avocado, chives 7.50

Tenaki 3. 30
nori cone with seasoned rice

sal non & avocado
tuna & spring onions

Sashi mi 6. 50
thin slices of raw fish with
wasabi & di ppi ng sauce

tuna, salnon, sea bass or mx

tuna tataki sashim 7.50
sashim salad with matsuhisa
dr essi ng

Bent o Box 12. 50
A selection of sushi, noodles,
sesane chicken, salad & m so

vegetarian version 9. 00
m so soup, tuna naki,
kappa naki, salnon nigiri,

udon noodl es,
chi cken yakitori

tuna nigiri,
asi an sal ad,

Sushi Menu for 1

A sel ection of sushi, 9. 50
vegetarian version 7.50
4 nmaki

4 nigiri

4 fut omaki

Stir Fries
Si ngapor e noodl es 7.95
vermcelli rice noodles with

barbecued Pork, mld curry, mung
beans, vegetables, & soy

Pad t hai 8. 45
stir-fried rice noodl es, shrinp,
chicken, tamarind sauce
veget abl es, egg,

lime juice & peanuts

Padang stir fry 8. 45
mal aysian stir-fried egg

noodl es, chi cken, spicy peanut
& chilli sauce

Nasi goreng 8. 95
indonesian fried rice, prawns &
vegetables with fried egg,
sanbal ol ek, prawn crackers &
chi cken satay

Chi ang mai noodl es 8.95
spicy egg noodl es, chicken &
vegetables stir-fried with fresh
chilli, ginger & |enon grass

Ho fun noodl es 9. 50
thick rice noodles with beef,
veget abl es & bl ack bean sauce

veget ari an versions 7.50
Curries

(served with steamed rice)
vegetable & tofu 7.50
chi cken 8. 45
pr awn 8. 95
beef 9.50

Thai curries

Yellow (v), red or green hot
thai curry made with | enon
grass, linme leaf & coconut mlk

Mal aysi an curry v

a nedi um spi ced aronatic curry
wi th mal aysian curry powder,

| enongrass & basi |

Teri yaki

Japanese styl e barbecue with
sweet rice wine & soy sauce
Served with rice and

stir fried greens

tofu & vegetables v 7.25
sal non 9. 00
chi cken 8.50
duck 9.50
tuna 9.50
ri b-eye steak 11. 95

Children’s Menu 4.00
For the adventurous ones

a half portion of any stir fry
or curry

(all dishes can be nade nil d)

Egg fried rice
wok-fried rice with vegetabl es
and either chicken or prawns

Noodl e stir fry

stir-fried noodles with
veget abl es, chi cken or prawns

Desserts

| ce creans 4.00
green tea, chocol ate, ginger

Sor bet s 4.00
| ychee, lime, passion fruit
Fruit tenpura 4.25
banana, pineappl e, nmango
Jasnine scented rice 4.25
with coconut & nmango
Tropical fruit platter 4.95
with a ginger & lime syrup
Chocol at e f ondant 5.50
with green tea ice cream
Rapi d Ref uel

7.50
available till 7pm every day

choose one di sh fromeach section

Sushi or m so soup

sal non nigiri

tuna maki

kappa nmaki (cucunber & sesane)v

Si des

vi et nanese paper rolls v
spring rolls v

thai fish cakes

Ri ce or noodl es

pad thai, vegetable v
ho fun noodl es, chicken
nasi goreng, prawn

budokan set menus
available to tables of 4 or nore

prices per person
menu 1 12. 50
starter

crispy spring rolls v

pl ai ntain and coconut bhaja v
thai fish cakes

chi cken satay

mai n cour se

pad thai, chicken
nasi goreng, prawn
mal aysi an curry, veg & tofu v

menu 2 14. 00

starter

veget abl e tenpura v
thai fish cakes

chi cken satay

gyoza dunplings
nmai n cour se

thai green curry, chicken
ho fun noodl es, beef
si ngapore noodl es, pork

menu 3 15. 00

starter

sushi platter
seaf ood & veget able tenpura

mai n cour se

pad thai, chicken
nasi goreng, prawn
thai green curry, chicken

nmenu vegetari an 12. 00

starter

crispy spring rolls v

pl ai ntain & coconut bhaja v
vi et namese paper rolls v
veget abl e tenmpura v

nmai n course

pad thai, veg & tofu v

nasi goreng, veg & tofu v

mal aysi an curry, veg & tofu v

budokan Feast
a six course neal for the whole
table

M SO SQOUP

SUSH PLATE

TOFU SALAD
VEGETABLE TEMPURA
YELLOW THAI CURRY
CHOCOLATE FONDANT

veget ari an
neat & fish

14. 50 per head
17.50 per head

v = vegetarian



