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little eats

f—
/J \IZ, ; 3 :
834 CharSiv Pork 57T/ 5K 9.00 | 837 Mixed Seafood :FE£:FHE/HK 950
gamen/Udon noodles in miso/chicken Eamen/Udon noodles in miso/chicken
901 Miyagi Chicken Wings & #3538 5.00 906 Crab Claws & Vegetarian Spring Rolls f{’th, bt ’9th' S s e i
sl il WV S e i niih g pring 5.00 bo!Ied egg_and vegetables boiled egg and vegetables
tossed in teriyaki sauce (4 pieces) Deep fried crispy crab claws (2 pieces) and Saeeie b o caein iy et i
G o DL dans Ramen/Udon noodles in miso/chicken Noodles in spicy coconut based curry,
0 Deep fried pumpkin croquette : 907 Chicken Karaage H X+Ezgk 5.80 | b(oth, topped S el qug edeItht? rbavyns, il
with a side of katsu sauce (4 pieces) Deep fried bite-size pieces of marinated 836 zlcesﬁﬁd S e
903 Takoyaki E&/p chicken served with a side of - fiiko i i it telliy i I M e o
Battered balls witfl1 ;l;zl octopus o Japanese mayonnaise 74’ dﬁWSﬁOﬂ gT i *S;»r;vl;:i"ll-%)/ec“;‘i iy g-:ﬂg/:ﬁlﬁ/‘g’f in miso/chick el
Battered blls with diced oc 3 . ¥ ’ 3 =172 men/Udon noodles in miso/chicken Rice noodles in spicy sour broth, topped
il Wgee ;)nd t\g;iyak ? ?;u?: f a(lge;{eces) 910 Salt ‘"f d Chilli Squid *EX o 6.50 Sh eﬁﬁ el d 81 4’%I Ramen/Udon noodles in broth with vegetables and boiled egg, with mixed seafo'z)dyand vegetablesp i
904 Thai Fish Cake 4@ 5t g Delf.p fgecri] _l?lgttered squid topped with 4 miso/chicken broth, topped with served with a side of mixed tempura 838 Oden Fish Cakes e
& e salt and chill 1 - ork belly slices, grilled chick B 3 :
Thai style deep fried fish cake served 3 R 6114’ 2 { 5 3832 Elices pran temgprlllrg o S ?fi?.%#i‘i_ﬁ/ﬂ;% - ErRREANGS
with Thai sweet chilli sauce (5 pieces) 917 Kamikaze Spare Ribs # KU HE= .00 ; boiled egg and vegetables 0 gant]ﬁn/'tigon nooi=es 2 ZH;O/ChICken e i oo o
3 5 Deep fried ribs tossed in sweet and / i \ IS LIST i ] e e ity oot
%5 \D,:(?: ft:;:iur:iisgl \rr‘?geRt:I:)sle sﬁﬁg%olls 450 sticky sauce (5 pieces) MY HyaggSJShﬁ"CO" uk SRR S TS T cakes; banled rggandvegeigblis
served with Thai sweet chilli sauce 9N Agedashi Tofu BRMEEHE 4.50 available on i
ol (). Deep fred tofu in Dashi sauce ) y aﬂ,‘( ﬂS@b a W//]\ @ 841 Char Kway Teow 5 & T 4V 1R (% 9.50 | 844 Beef in Black Bean Sauce 9.00
GoTImER P ) = \ . Wok fried flat rice noodles with BRERAYE
i & 912 Salt and Chilli Tofu #E E/E 5.00 " y ek L '
Coted Hihartis: A RN, 0 — . i BiEHS e ’ prawns, chinese sausage, eggs and Stir fried beef slices with onions
916 Japanese Teppan Aubergine 5.50 eep fried tofu topped with salt and chilli - o e NGGFtAReS IvdRrk SWEEL S0y saHce and pepRélyi e Doalt taltce;
B A&7 913 Japanese Fried Tofu FRE/E 4.50 it Thﬂl i‘iﬁ*’l"ﬂ*ﬁ yi s
Bt i 0 izt Al et : ; Wok fried Thai flat rice noodles with 847/ Beef/Chicken Yakisoba 9.00
teriyaki sauce and garnished with il Che S S ec&alg IE‘J‘ ’lﬂ:j *E iﬁ king prawns; fried tofii, eggs and 848 BRAR/GALE
spring onions 95 II(<"m(:hhl Pfancake FHE:E A 1.50 s w2 B ve?ﬁtables’ ?amiShed Nathipeablies Wok fried noodles with beef
908 Beef Teriyaki 454 B Bo imchi infused teppan-fried pancake |V P AREREN (WA N Ay T S ) ERELE i
Beef cutlets in sweet and savoury with onions and spring onions ’L"!',! | 7‘. 2 ‘\\\ SAE D e 843 Singapore Noodles 2 it} 40  9.00 :Irlfde\slg r;cgglakl'clllcken e
soy sauce 919 Kimchi HE:E% 350 i qu \ - ‘Wok fried noodles with Wk friettrics riatulias with hiedded thick Sgy Sa“ce: i
909 Chi d= Korean cabbage marinated in a i i i PRILBIaN N R9% e i
g |ckep Katb e ik 0 Kiigdtitpibage maan various ingredients and 846 Seafood Yaki Udon 9 849 Mixed Vegetables Yakisoba 8.8
e Bk J 4 X savoury sauces, served “ O BXARRIYT
battered chicken cutlets ’Uﬁ"‘ e R with miso soup’ WOk R e ed
i [t \ ‘ \ ﬁi \ p Wok fried udon noodles with mixed Wok fried noodles w!th fried
e N e e s g : SﬁafI?Od and vegetables in Japanese Eﬁifgkasr;?/ \;ggi;ables in Japanese
= E .00 thick soy sauce
Six pigclels of handmade chicken 279 @ik :
meatballs with a side of ginger D i i i
Rl ging Wii?ep fried popcorn chicken or 801/ Chicken/Pork Katsu Curry Don  9.00 807 Chicken Oyako Don 9.50
ngs coated in homemade =
spicy sticky sauce o u},u.ug & Sl Y\ R T
Crispy panko breaded chicken or Grilled chicken thigh with
943 Green Tea Soba Benfo 9.05 E’S::;CUﬂetS with rich Japanese beaten eggs in teriyaki sauce
0za s S A RIES ’
AR % SO p \% 73 ro 503 Saafaod Rets ¢ 808/Chicken/Pork Katsu Don  9.50
U A7 Chilleg grerc]an tea soba noodles g 2 5| ;‘&ﬁu’z& bt b 809 F ATV YR
: served with prawn tempura, Crapv e oty : Crispy panko breaded chicken
‘Five pieces of teppan-fried 851 Miso soup BkIE:7 2.50 €gg.spting aniens:and dippIng seaf?))gg V:’]itg riz?\a-’a?)dafr::;(ee : or.pork COtELTIt: Leatetregas -
dumg"ngs Serve%pwnh ;esoy 0 Mjso paste soup aathitorii Garaidbed \ sauce curry sauce drizzled with teriyaki sauce S~
e Vinegar d|pp|ng At with spring onions and wakame — - == BE - . 3 | 804 Yasai CUI'I'Y Don W"Ef;ﬁ"éf& 8.80 810 Japunese Beef Don 4:# 9.00 sal N
. . : - = : Mixed vegetable with rich Beef slices and onions with T =
: ‘ 852 Sp.ICY Chlckgn So.Up §ﬁ,573, 4.50 Japanese curry sauce sweet and sticky sauce
S Spicy soup with grilled chicken and i i . Eﬂn ¥
i i ::i;‘ ’v?:g:]};e e : 805 g(ill:eg U??ﬁi Don h!!ﬁ’?& 13.00 an ;o;; ;g.;, 1gmger Don 9.00 d Onbun L
e it = z 2 rilled eel fillets in thick sweet
: ; : = 2N soy sauce, garnished with Pork slices and onions ‘Rice topped wi i
863 Vegetable Gyoza %#%7 () 5.4 853 Seafood Tom Yum Soup FELA:A 6.0 944 Spicy Kimchi . p Japanese pickle stitned with gmger.essence er T Ao
e ; HEE AT1d 501y ToRt YAIP Soap Wit picy Kimchi and Pork Soup 10.50 945 Spicy Korean Beef Soup 10.50 806 Mi i i IC e HES AR ST
pinach Gyoza HR#&TF 0 5.50 mixed seafood, garnished with WRARBNT BEXRERRLT 'lxed Tempurg Do G L b L e sauces, served with
coriander Korean spicy soup with kimchi K : : : King prawn, chicken and assorted KIAE AR miso soup’
) y , orean spicy soup with beef slices, vegetables in a crispy batter with Beef slices stir fried with
:2 rvlezvlli(t;hcfs anddvggetables, egg,sweet potato noodles and teriyaki sauce cumin seeds
steamed rice vegetables, served with steamed rice

yakitori & <

S A - N g te“lpura d - b 1/ i
\ 1 3 Wiyl 6
E Et ATC A% %, E ‘I't % Qa g Steame Stone pot r'ce ento fE é Cﬂahan A/} L& ‘Fried rice with various
sgjs%aaendyﬂ(éagtr Ialllr?::l:| 78877 bao E %l% ?& o \ 'Jcaopar-]etse Ifu b bog 821 Miyagi's Special Seafood Fried Rice 13.00 in.gredients, ser,ved
sestoot skewey’ Bansd g E —t ;% h; \ Ve;SeItSaE)IZtaeS;oprlt;a bR E a0 6 e & AFIHR with miso soup
‘Deep fried seafood or : I L ‘W hite ri N crab claw; mixed su,shi Heuse special €99 fri'ed rice with mixed

881  Grilled Beef Skewers (2 pieces) 350 vegetables in a rispy . Rkttt | served with riceand - A A TG B P s

Py Battorsaned Wwith 3 937 Crispy Duck Bao &Effg ki Ts0 = topped with various - | miso:soup’ OPREH WA PG ALTiLOR

: : it Two shredded crispy duck stuff ingredients and TP 825 Kimchi Fried Rice 13

882  Ox Tongue Skewers (4 pieces) 5.50 |- Dasibrsddidlphuig steamed bread d;%h,usfer\fetcli vsgh : : an. v 1y rh ? Klmchl an : R!ce ﬂ**ﬂ"ﬁ&

EEE sauce iy sauces served ina 921 Miyagi Bento Box Fif(EL 14.90 Egg ffl%‘: rice v&nth chicken, mixed

! : ; Ly hot stone pot’ Bento box with mixed t : vegetables and Korean marinated
Gea %"%eg Chicken Skewers (2 pieces) ~ 3.80 L “ 938 Kimchi and Pork Bao 3R H %4 750 SR RS Toit Stest Srioycesaic cabbage, topped with a fried egg
. ' . - W Two kimchi and pork belly stuffed . : served with rice and miso soup 823 Yasai Fried Rice H4# % 3R4HMK

884 %nge; Octopus Skewers (4 pieces)  4.00 871 Soft Shell Crab Tempura (2 pieces) 5.5 steamed bread dough 931 Unagi (eel slices) & H4R1R 13.50 922 Salmon Teriyaki Bento 1050 | ) Eggfried rice with mixed vegetables
885  Grilled Unagi Loins (6 pieces ) : e biore=Men) Bag 150 = 2 g et 824 Unagi Fried Rice #8 &1JR

A g p ) 9.50 872 King Prawn Tempura (5 pieces) 750 B4R/ sk 933 BRFNTHRFGRER 90 923 Beef Teriyaki Bento 10.50 Egg fried rice with grilled eel pieces
886  Grilled Mixed Skewers (3 pieces) 500 i At ertralt beet slice= o1 dhiat s o T e TR RRES o vegelable

' ork be i t oy = A % 3 = i -

i é’:.fi f-[ = : 863 ?:zg%e% ;l&g;;bles Tempura 5.50 Lo o)l'];;fes stuffed steamed #ﬂﬂ#% RERIR 924 Chicken Teriyaki Benfo 10.50 | 822 Chicken Fried Rice R§RI%JR

Gr S Shewiars 4 plectst 350 R = 935 Mixed Seafood HFEEFRIK  10.50 B NES 826 Char Si gt R
O =Z@e 874 Chicken Strip Tempura (5 pieces) B ] Twﬁﬁ,?;iﬁﬁgggab?efﬁﬁﬁﬁﬁm i ] 936 BeefSlices REFHBERIR 9.8 925 Chicken Katsu Benfo 10.50 e
889 g\;.‘:esy Grilled Scallop (1 piece) 550 BAHXAE O bresdidough + FFIBYES 827 Salmon Fried Rice =X &4}k

prifiegly 926 Pork Katsu Bento 10.50
FIEIVES ;
@ vegetarian
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Cucumber Makl

FHhRE V
Avocado Maki Oshlnko Makl (PICkleS)

=X&%58)
Salmon Nigiri

Tamago N|g|r|
(Egg Omelette)

KIBENEES)
Seared Crabstick Nigiri

—

ZXBFBRRE MFBERILRS BHRES BUSHIAL V
almon Avocado Roll| California Roll Baby Octopus Tuna Maki ‘akame Seaweed Salad|
53@ @ ‘ @

=X&RED BB 755

I@

BAFES
Tamago Makl Crabstick Maki

0@

i, 8 % 8)
Ika Nigiri (Squid)

fix N 75 8)
Hokkigai Nigiri

TieBED
Maguro Nigiri
(Tuna)

> &

Salmon Belly Nigiri Unagi ng"" i

542

Y l®ﬁ@

_A‘:

BNAES) MR N7 5) =X BRFEE
Hotate Nigiri Tataki Hotate Nigiri Ikura Gunkan
(Scallop! (Seared Scallop; (Salmon Roe)

‘Nori-(seaweed) handrolled
cone filled with sushi rice
and various fillings”

temaki
F5

631 Unagi fE&F% 3.80
632 Crispy Salmon Skin H=X&HMF#%&  3.60
633 EbiTempura A#FRAE F#% 380
634 Salmon & Avocado =X &4 AR FHE 380
635 Spicy Tuna REMEFH 3.80
636 Soft Shell Crab # =¥ F4& 4.30
637 Cdlifornia fo#|%EREF % 3.60

sashimi
RS

Fresh and 6N
sustainably-
sourced sliced

Salmon (6 pieces) =X &5 6.50
612 Salmon Belly (5 pieces) =37 & figii| & 1.50
613 Tuna (6 pieces) &+t & T 5 8.00
616 - Surf Clam (8 pieces) Ak 48 M| & 8.00
615 Sirloin Rose Tataki (8 slices) H % f1E4-F1  8.00

617 Miyagi Assorted Sashimi $3EF| S #1350
2 salmon, 2 tuna, 2 ama ebi,
2 scallop, 2 surf clam and
2ika
621 Mixed Sashimi Don +$# 37 5% 10.00
Slices of mixed raw fish on top of
sushi rice, garnished with Japanese
rice seasoning and served with
miso soup

622 Salmon & Ikura Don =37 &% FR 10.00
Slices of fresh raw salmon and salmon
fish roe on top of sushi rice, garnished
with Japanese rice seasoning and
served with miso soup

raw seafood

B2B%58)
Tako Nigiri (Octopus)

Ka iso Gu n kan
Clam (Seaweed)

Toblﬁ) Gunl?an
(Flying Fish Roe)

£4.80

641 Spicy Tuna Roll &4 E % (6 pieces) 7.50
Fresh tuna and cucumber, dressed in
assorted spicy chilli pepper

643 Vegetable Roll fHF#Ex % (6 pieces) 6.50
0 Avocado, cucumber, Japanese beancurd
skin, pickled radish topped with
chinese cabbage
642 Ebi Tempura Roll KX¥FR3TIZ & (6 pieces)  1.50
Prawn tempura, avocado topped with tobiko
644 Spicy Salmon Roll #{=3c& % (6 pieces) 7.00

Fresh salmon and cucumber, dressed in
assorted spicy chilli pepper

651 Green Dragon Roll #484¢% & (8 pieces) 13.00
Prawn tempura, cucumeber, crabstick, topped
with avocado slices and flying fish roe

652 Hawaii Roll EE % (8 pieces) 13.00

Prawn tempura and avocado topped
with cheese slices

653 Las Vegas Roll Hiff#Efnsrs (8 pieces)  13.00

Prawn tempura, avocado, crabstick,
topped with mixed sashimi slices

0@

Mg=XaEs) AIED) BHN%ED)
Seared Salmon Nigiri Ebi Nigiri (Prawn) Seared Beef Nigiri

BN

KEAURZS)
Ebi Katsu Nigiri
(Prawn Katsu)

645 Soft Shell Crab Roll (6 pieces) 8.50

HREE
Soft shell crab, avocado topped
with tobiko
646 Chicken Katsu Roll (6 pieces) 7.00
B E
Chicken katsu, avocado, cucumber
topped with tobiko
647 UnagiRoll $8& % (6 pieces) 8.50

Grilled eel pieces, Japanese
omelette and crabstick
648 Salmon Roll =32 & % (6 pieces) 1.0

Avocado and crabstick, topped
with salmon slices

654 L.A.Roll ;#5414 (8 pieces) 13.00

Prawn tempura, crabstick, topped
with avocado and unagi slices

655 Mamasita Roll Xk #kZEf% (8 pieces) 13.00

Prawn tempura, avocado, crabstick,
topped with seared sirloin steak slices

656 Chicago Roll = }m&f % (8 pieces)  13.00

Prawn tempura, avocado, crabstick,
topped with seared salmon slices

601 Salmon Box (12 pieces) =32 & % 7]#t
2 salmon nigiri, 1 salmon temaki,
6 salmon maki and 3 salmon sashimi

602 Vegetarian Box (14 pieces) & & % 5] #f
0 2 inari nigiri, 6 cucumber & avocado maki,
3 cucumber maki and 3 oshinko maki

603  Classic Sushi Box (10 pieces) 4%k % )4

2 salmon nigiri, 2 tuna nigiri, 3 salmon maki
and 3 tuna maki

604  Deluxe Sushi Box (13 pieces) #5it % 519

Salmon, tuna, tako, ama ebi, unagi, tamago nigiri,
tobiko gunkan, 3 salmon maki and 3 tuna maki

605  Chef’s Special Platter % 54t
24 pieces of chef's sushi selection

606 Miyagi Platter & it 43t

12 pieces of chef's selection assorted sashimi
and 15 pieces of sushi

10.00

12.50

22.50

33.90

salad b1

702 Tobiko Salad #E#F:) 4 6.50
Cucumber, crabstick, mixed leaves and egg
omelette topped with flying fish roe and
served with Japanese mayonnaise
703 Avocado Tempura Salad 5.50
O FHRRESDH
Deep fried avocado, mixed leaves, served with a
homemade Japanese vinegar dressing

704 Mixed Vegetables and Tofu Salad 5.50
O #ERIEIE
Fried tofu, mixed leaves, served with a homemade
Japanese vinegar dressing

705 Salmon Sashimi Salad =32 & 7| & s+ 7.00

Raw salmon slices, mixed leaves, served with a
homemade Japanese sesame dressing

706  Grilled Chicken Salad ~ BE4% 3§ B 6.50
Grilled teriyaki chicken, mixed leaves, served with
a homemade Japanese vinegar dressing

= :b poke bowls 4: =

House Special Poké
£8.26

Sushi rice, salmon, tuna, octopus,
avocado, cucumber, radish,
tomatoes, wakame, furikake

with roasted sesame dressing

Salmon Poké
£7.65

Sushi rice, salmon, avocado,
edamame, radish, red onions,
baby tomatoes, pickled ginger,
furikake with classic shoyu sauce

Spiey Tuna Poké
£7.65

Sushi rice, spicy tuna, wakame,
carrots, cucumber, spring onions,
pineapple, furikake with

Korean spicy sauce

{choose 1)

PROTEIN

Salmon/Spicy tuna/Octopus
Grilled chicken/Tofu

(choose 1)

GARNISH
Furikake/
Crispy onions/
Mixed nuts/
Sesame seeds

(choose: 1)
BASE
Sushi rice/
Mixed leaf salad

Chicken Bowl
£7.65

Sushi rice, grilled chicken,
cucumber, radish, red onions, carrots,

edamame, crispy onions
with Teriyaki sauce

o Totu Bowl
£7.65

Sushi rice, tofu, wakame, edamame,
avocado, pickled ginger, pineapple,

mixed nuts with

roasted sesame dressing

Green Bowl
£7.65

Mixed Leaf Salad, edamame, tomatoes,
oshinko, cucumber, carrots,
sweetcorn, erispy onions
with classic vinegar dressing

& build your own bowl! -8

(choose 4)

TOPPINGS

Edamame/Wakame/Avocado/
Cucumber/Carrots/Sweetcorn/
Pineapple/Red onions/Radish

/Fickled ginger/Pineapple/

Cherry tomatoes

(choose 1)

SAUCE
Classic shoyu sauce/
Korean spicy sauce/
Teriyaki sauce/
Roasted sesame dressing

drinks

TR

Japanese Beer B Zsn#:E Soft Drinks : 357K
002 Asahi %R A r2;H £4.00 | 020 A&W Root Beer (330ml) F£2.50
e
003 Sapporo #Lifuf & £4.00 :E:"’"" : o F250
004 Kirin Ichiban EXE##:E £4.00 | O2" Sl
Japanese Plum Wine - B A15:8 ERZEZNK
005 50ml £3.50 | 022 Fanta Grape (330ml) £2.50
0
Sake (Warm) ' B 4458 (8 ) W aHAT K
006 125ml £4.00 | 023 Fanta Apple (330ml) £2.50
o
007 250ml £8.00 FRAAT 27K
oo 024 Fanta Pineapple (330ml) £2.50
Fruit Juices: . -3+ RELEAT 57K
015 Apple FEFR:it £2.20 | 025 Fanta Lemon (330ml) £2.00
016 Orange #&:t £2.20 FARAT 2K
- i i £2.00
017 Grapefruit #F%: £2.20 026 Fanta Fruit Twist (330ml)
018 Ma:o&Omn e+ RRMITIEA
R £2.20 | 027 Bottled Green Tea (500ml) £2.50
ERaR: R
Japanese Marble Lemonade 028 Aloe Vera Drink (500mi)  £2.50
H A7EER:5 K =it
010 Onigirial: e £3.20 | 029 calpis (330mi) £2.50
ON Lychee Z#k £3.20 AL LI E R
012 Melon E/L £3.20 | 030 Bottled Coke (200ml) £2.00
013 strawberry £3.20 R B
014 £3.20 | 031 Bottled Diet Coke (200ml) £2.00
Orange 42 WE RN
Hot Drinks ~ #t% 032 Bottled Lemonade (200ml) £2.00
050 Honey Citron Tea £2.50 HRARATZ7K
HRHFR 033 Sparkling Spring Water ~ £2.20
051 Green Tea £1.80 (330ml) HZH K
Bx 034 Sstill Spring Water (330ml) £1.50
(Unlimited refills) Rk
052 Brown Rice Green Tea  £2.00
ZTRE (V) vegetarlan
(Unlimited refills) 3 :
please refer toa
‘member of staff fo f ,,,,,
allergen lnformanon



