
UKAI 

UKAI 
(OO-KAAEE) CORMORANT FISHING 

A traditional method of Japanese river fishing practice for some 1300 years; 
involves fishermen using cormorant birds to catch sweet fish 

HOT JAPAS 

SALADS, TATAKI, TIRADITO 

Miso soup £4.50 
tofu, seaweed, spring onion 

Edamame ® £4.00 
steamed soy beans 

Spicy Edamame ® £4.20 
steamed soy beans, chilli togarashi 

Vegetable Gyoza ® £7.50 
mix of seasonal vegetables 

ID] Black Cod Gyoza £9.00 
"" black cod, kimchi, cabbage, spring onion 

Wagyu & truffle gyoza £9.50 
wagyu beef, black truffle, cabbage, spring onion 

Pork Belly Buns £9.50 
pork belly, cabbage, spicy mayo 

Wagyu beef mini sliders £13.00 
wagyu mini patties, shizo leaves, bbq sauce, 
homemade buns, 2pcs 

White Tuna Tataki £13.00 
seared white tuna, yuzu truffle sauce, peanuts 

Wagyu Beef Tataki £14.50 
seared premium japanese wagyu beef, yuzu sauce 

ID] Sea Bass Tiradito . . £10.50 
raw sea bass, spicy yuzu sauce, ch1ll1 

£12.00 Ceviche 
tuna, sea bass, corn, onion, celery, lime 

Ukai Salad !.S!) 
rocket, lettuce, radicchio, seaweed, 
edamame beans, sesame dressing 

ID] CHEF'S RECOMMENDATION 

£7.50 

please speak to a member of staff regarding allergens and special dietary requirements I price exc. 12.5% service charge 








