
NEW YUU FISH 

                      A discretionary service charge of 12.5% will be added to your bill. (v) = vegetarian / (ve) = vegan. 
Please notify staff if you have any allergies before placing your order. Please scan the QR code for allergens info. 

 

DESSERT 
VEG BITES 

BAR SNACKS 

 

 

 

 

 

 

 

@ yuu_kitchen 
 
 

 

 
 

 

 
 

       Yuu Kitchen is inspired by the fun ingredients and finest flavours combinations spanning South-East Asia and the Pacific Rim. 
    Served tapas style – We recommend ordering 3-4 plates each to share amongst the table.     

 

           

 

 

EDAMAME (VE) | 5 

Soy Beans, Salted or Chilli 

 
PRAWN CRACKERS | 3.5 

Sweet Chilli Sauce 
 

CHILLI RICE CRACKERS | 3.5 
 

 
 

 
 
 

 

 

 

 
 
 

 

 
 

 

 
 

 
 
 
 

 

 

 
 
 
 

 
     

ROBATA 

SIGNATURES MANGA BAO 

SIRLOIN STEAK | 11.5 
Pickled Shimeji, Korean Dip 

 

IBERICO PORK PLUMA | 12.5 

Black Pepper, Miso Sauce, Spring Onion 
 

SHORT RIB | 12 
Daikon, Spring Onion, Chilli, Sesame Seeds 

IBERICO PORK PLUMA | 12.5 
Black Pepper, Miso Sauce, Spring Onion 

 
SHORT RIB | 12 

Daikon, Spring Onion, Chilli, Sesame Seeds 

SIRLOIN STEAK | 11.5 
Pickled Shimeji, Korean Dip 

 

IBERICO PORK PLUMA | 12.5 
Black Pepper, Miso Sauce, Spring Onion 

 
SHORT RIB | 12 

Daikon, Spring Onion, Chilli, Sesame Seeds 
 

SHORT RIB | 12 
Daikon, Spring Onion, Chilli, Sesame Seeds 

 

SALMON SASHIMI | 8 
Green Chilli Ponzu, Bubu Arare 

 
TUNA TATAKI | 9 

Miso Glazed Tuna, Coriander, Ponzu, Sesame 
 

DYNAMITE SHRIMPS | 8.5 
Spicy Mayo, Spring Onion, Lime Wedge 

 
SPICY TUNA RICE CAKE 3 PCS | 8.5 

         Spicy Mayo, Pickled Daikon, Spring onion 

CHICKEN KARAAGE | 8.50 
Banana Catsup, Sriracha Hiroshi, Sesame 

 

ADOBO WINGS | 7 

Filipino Style Sticky Adobo Sauce 
 

SWEET & STICKY EGGPLANT (VE) | 7 
White Miso Glaze, Crunchy Shallots, Sesame 

 
SCALLOPS | 11 

Shichimi-Lime Butter, Samphire 
 

KIM-CHIPS (VE) | 7 
Kimchi, Vegan Mayo, Shallots, Sesame Seeds 

 
PORK KATSU YAKI | 8 

Lychee Miso, Grated Parmesan, Togarashi 
 

 

JAPANESE STEAMED BUN 
ALL BUNS ARE VEGAN (NOT THE FILLINGS) 

 
BUTTERMILK CHICKEN | 7 

Sriracha Mayo, Daikon Pickles, Chilli, Sesame 

 
CRISPY SOFT-SHELL CRAB | 9 

Wasabi Mayo, Lettuce, Red Onion Pickles 
 

SALMON STEAK | 8 
Yuzu Koshu Mayo, Daikon Pickles, Sesame 

 
PORK BELLY | 7.5 

BBQ Sauce, Cucumber Pickles, Bubu Arare 

 
CRISPY TOFU (VE) | 6.5 

Kimchi Mayo, Kimchi, Sesame 

 
AUBERGINE (VE) | 6 

Asian Spices, Goma, Bubu Arare 

     SHREDDED CHILLI BEEF | 12 

Shredded Sirloin, Sweet & Spicy 

Chilli Sauce, Sesame Seeds, 

Spring Onion  

 
TERIYAKI SALMON | 10.5 

Salmon Steak, Teriyaki sauce, 

Pickled Cucumber, Sesame Seeds 

 
CRISPY TOFU  (VE)| 8.5 

 Crispy Tofu, Ginger & Garlic Sauce, 

Sesame Seeds, Spring Onions 

 

SOY SAUCE CHICKEN | 9.5 

Chicken Thigh, Soy Sauce, 
Spring Onion, Sesame Seeds 

 

 

  DORAYAKI WITH ICE CREAM | 6.5 
  Japanese Style Fluffy Pancake-like with a  

Sweet Filling, Served with Ice Cream 
 

ICE CREAM BAO | 7.5 
 Golden Crispy Bao Served with Ice Cream  

or Vegan UBE Sorbet 
 

ICE CREAM OR SORBET 2 SCOOPS | 5 
Ask Your Server for Flavours of The Day 

 
 

  please ask your server for an    
allergens menu 

      MISO SOUP | 5 
       Miso, Tofu, Spring Onions 

 
CAULIFLOWER (VE) | 6.5 

Jalapeno Ponzu, Crispy Shallots, Chilli 
 

VEG SAAM (V) | 6.5 

Vietnamese Spring Roll, Baby Gem, Mixed Herbs 
 

BURNT MISO HISPI CABBAGE (VE) | 6 
Spicy Goma Sauce, Mixed Sesame Seeds 

 
TENDERSTEM BROCCOLI (VE) 7 

Apple & Onion Dressing 
 

STEAMED RICE WITH SESAME (VE) 4 
 



 

WHITE WINES  

PONTE DE LIMA VINHO VERDE, PORTUGAL |8|33 
A hint of effervescence dances across your tongue with crisp dry white.  

 
FUNKSTILE GRÜNER VELTINER, AUSTRIA 10 |44 

Grüner is just so groovy, the coolest thing we have tasted in years. 

 
BOUCHARD FINLAYSON BLANC DE MER RIESLING, S. AFRICA 

11 |50 

A mostly Riesling blend with a dash of Viognier, Sauvignon Blanc & Chardonnay. 

 
GEWURZTRAMINER MICHEL LEON, FRANCE 13|55 

Full, spicy, aromatic wine with perfect acidity. 

 
 

RED WINES 
AI GALERA ‘POETICO CASTELO – TRINCADEIRA, PORTUGAL 8 | 33  

Soft, mellow, easy drinking, Portuguese blend.  

 
BALHARA ESTATE & ‘AMAYAN’ MALBEC, ARGENTINA 10.5 | 44  

Malbec at a different level.  
 

GLENELLY ESTATE ‘GLASS COLLECTION’ 
CABERNET FRANC, S.A. 12 | 55 

Our best kept secret, full flavoured & richly textured. 
 

ULTIMATE PROVENCE ROUGE, FRANCE |65 
Elegant and delicately spiced with red berry notes & 

a touch of dark chocolate to finish. 
 

SPARKLING 

STEENBERG SPARKLING SAUVIGNON BLANC, S. AFRICA 10|55 
Sparkling! Crisp, zippy, lip smacking & all round delicious 

 
BISCARDO BOLLICINE PROSECCO DOC, ITALY 7.5 |40 

 
CHARLES JOUBERT CUVEE RESERVE BRUT CHAMPAGNE, 

FRANCE | 70 
 

ROSE 
ULTIMATE PROVENCE, CÔTES DE PROVENCE, FRANCE 15 | 60 

Layers of raspberry & strawberry jam to invite you to a gorgeous yet spicy palate 
 

ORANGE WINE 
ORANGE NATURAL WINE, ROMANIA 10 | 42 

Handpicked, organic grapes, fermented on skin for 3 weeks, lightly oat aged. 
Structured, textured, gentle stone fruit, herbal & complex 

 

 

COCKTAILS 
YUU FASHIONED | 13.50 

Banana Rum, Angostura Bitters, Brown Sugar  

OOLONG MOJITO | 13 

Kraken Black Spiced Rum, Oolong Tea, Apple Juice, 
Lime Juice, Mint Leaves 

YUU FAVOURITE! | 13 

Ginger Infused Vodka, Disaronno Amaretto, Lime Juice, 
Simple Syrup & Sugar Rim 

SPRITZ SOUR | 12 
Amaro, Lemon Juice, Simple Syrup 

MOSCOW M-YUU-LE | 13.50 
Spiced Whisky, Ginger Beer, Mint, Lime 

YUU BRAMBLE | 13 

Pink Gin, Lemon Juice, Coconut Syrup & Ube Soda Water 

GINGER NINJA | 13.50 

Tropical Gin, Yuzu Shu Sake, Angostura Bitters, Ginger Beer 

 
CALAMANSI MARGARITA | 12.50 

Olmeca Tequila, Calamansi Purée, Triple Sec, Agave 

 

MOCKTAILS 

 

VIRGIN MOJITO | 7.50 

Mint Leaves, Lime, Ginger Beer 

 
SOBER CALAMANSI | 7.50 

Pineapple Juice, Apple Juice, Calamansi Purée, Blue Curacao Syrup 
 

TOKYO SUNSET | 7.50 

Guava Juice, Orange Juice, Passion fruit Purée, Lime Juice, Grenadine   
 
 
 
 
 
 

BUBBLE TEA 
ALL 6.50 

    LYCHEE | APPLE | LEMON | PEACH 

Choose your tea base (green or oolong), 
choose your flavour and we’ll add the bubbles!

 

BEER & CIDER 

SAPPORO, HALF PINT | PINT | 4.10 | 7.30 

Refreshing lager with a crisp & clean finish 4.9% 

 
YEASTIE BOYS, HALF PINT | PINT | 4.10 | 7.40 

Yeastie Boys Bigmouth, Session IPA Bold & Flavourful 4.4% 

 
SINGHA, BOTTLE | 5.70 

Crisp, refreshing, crafted with a signature blend of the finest Saaz hops 5% 

 
TIGER BEER, BOTTLE | 5.90 

A premium lager. Fruity notes with clean finish 5% 

 
HEINEKEN 0.0, BOTTLE | 4.90 

Non- alcoholic lager, 0.00% 

CORNISH GOLDEN CIDER, BOTTLE | 7 

            Lightly Sparkling & immensely refreshing with fruity apple tones. 

OLD MOUT CIDER, BOTTLE | 7 

           Berries & Cherries | Kiwi & Lime. 

 
SPIRITS  

HOUSE SPIRITS  
25ML 6.50 | 50ML 9.50 

 
 

PREMIUM SPIRITS 
ROKU GIN               HAKU VODKA 

25ML 7.50 | 50ML 13        25ML 7.50 | 50ML 13 

 
     SUNTORY TOKI         NIKKA FROM THE BARREL 

25ML 8 | 50ML 15             25ML 10 | 50ML 19.50 
 

 

SOFT 
COCA-COLA, COCA-COLA ZERO 

LEMONADE, GINGER BEER| 4 

STILL OR SPARKLING WATER 750ml | 4.50 

  JUICES | 3.75 

    COFFEE | 2.50 / TEA | 3.50


