
 
 
 
 
 
 
 
 
 

HAKATA SPECIALS 
-WINTER 2020- 

 
TOFU & MUSHROOM HIRATA (vegan)  £4.50 
 

Soft steamed bun filled with tofu karaage, mushrooms, spring onion, red chilli & our 
Japanese BBQ sauce 
 
KIMCHI RAMEN  £9.95 

 

Spicy Miso broth & wavy noodles with kimchi, menma*, spring onion, beansprouts, soy stained soft-
boiled egg & yakinori, plus your choice of topping (chashu pork, pulled chicken or mushrooms) 
 
VEGAN KIMCHI RAMEN   £9.95 
 

Spicy Miso broth & wavy noodles with kimchi, menma*, spring onion, beansprouts, spicy tofu mince 
& yakinori, plus your choice of topping (tofu karaage or mushrooms) 
 
BIG DROP PALE ALE (low alcohol @0.5% ABV / 330ml)   £4.50 
 

This virtually alcohol free dry-hopped pale ale is deliciously refreshing. The nose has hints of pine and 
honey. Packed full of flavour from citrus-heavy hops with a twist of fresh lime to create a crisp, zesty 
beer (gluten free & naturally lower in calories) 
 
LUCKY SAINT UNFILTERED LAGER (low alcohol @0.5% ABV / 330ml)  £4.50 
 

A progressively brewed, unfiltered beer, Lucky Saint Lager is created using Bavarian spring water, 
Pilsner malt & Hallertau hops and is conditioned for over 40 days, with the alcohol content removed 
after fermentation. This beer has a luxuriously creamy mouthfeel and is full-flavoured with floral, spicy 
aromas (vegan & naturally lower in calories) 
 
HERENCIA ALTÉS (Terra Alta, Spain) 
 

Herència Altés began in 2010, founded by native Núria Altés and her partner, Rafael De Haan, from 
Kent, England. Together Núria and Raf are leading the way with their fresh, elegant and expressive 
interpretations of Garnatxa (Garnacha). This is the future of Spanish wine. 
 

 175ml glass 500ml carafe Bottle 
 

Garnacha Blanca 2018 (14.0% ABV) £6.00  £16.00 £22.00 
Balanced, elegant profile, fruit-driven and fresh, unoaked 100% Garnacha Blanca with low acidity (Organic & Vegan) 
 
Garnacha Negra 2018 (14.5% ABV) £6.00  £16.00 £22.00 
Very expressive with notes of red fruit and minerals; plenty of fruit on the palate, with a touch of complexity and 
sweet tannins (Organic & Vegan) 
 
(FREE portion of Gyoza with every bottle of Herencia Altes purchased in our izakaya basement bar throughout Feb.) 


