
EARLY BIRD MENU - £25
MINIMUM 2 PEOPLE - FOR WHOLE TABLE ONLY

居 酒 屋居 酒 屋
All sauces are homemade.
Our food may contain nuts, seeds & shellfish. Please let us know if you have any allergies. 
Please also note, deep fried items may be cooked in the same oil as non-vegetarian items. 
A discretionary 12.5% service charge will be added to your bill.

NASU DENGAKU (vg)
fried aubergine, miso paste 
& steamed rice

KIMCHI RICE (v)
homemade kimchi, nori, spring onion 
& fried egg

CHICKEN KATSU CURRY
crispy panko, potato, carrots, curry sauce 
& steamed rice

TERIYAKI chicken/salmon
shimeji mushroom, watercress, 
sesame seeds & steamed rice

BEEF RIBEYE £7 supplement
truffle ponzu, asparagus, cherry tomato
& steamed rice

BLACK COD £12 supplement
pepper soy miso, pickled daikon
& steamed rice

LARGE PLATES

SALMON & AVOCADO ROLL
asparagus, avocado, crispy shallot 
& yuzu mayo

IKA KARAAGE
squid, yuzu mayo, spring onion, 
red chilli & lemon

PORK GYOZA 5 pcs
pork, cabbage, onion, ponzu & sesame

VEGETABLE GYOZA (vg) 5 pcs
onion, carrots, ponzu & sesame

CALIFORNIA ROLL
snow crab, avocado, tobiko 
& yuzu mayo

AGEDASHI TOFU (vg)
fried tofu, spring onions, tempura 
sauce & chopped seaweed

CHICKEN KARAAGE
chicken thigh, spicy mayo & fresh lime

TRUFFLE FRIES (v)
nori, porcini & truffle mayo

SMALL PLATES

EDAMAME (vg) MISO SOUP (vg)

WELCOME PLATE

CHOOSE ONE FROM EACH SECTION

AVAILABLE EVERYDAY BEFORE 7PM


