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Jackie san hails from the Northern part of this fair country, and she’s
here burning things up in the kitchen to prove a point. We're not
name-shaming here, but the last two spots she worked at in the city
were telling her things like: “you can’'t manage this” or “women don't
belong in front of fire.” For real??!

Not that it was really a mission for us from the get-go..more of a natu-
ral “path of least resistance” that presented itself over time; the team
at Yujo lzakaya is now roughly 90% female. What can we say, this trend
is doing pretty well for us, and we're gonna ride with it into the sunset.



TR ',r'f" Wik
~/shiitake tamago wrap

|'
/

MAKD

each roll is 8 pieces

spicy (crunchy) snappetrso vijveggie california 3s
red snapper | cucumber | avocado | spicy mayo cucumber | avocado | carrot | roasted sesame

Vikonnyaku 42
konnyaku potato | avo | cucumber | carrot
crunchy tenkasu

dynamiteso
prawn tempura | avocado | cucumber | spicy sauce

fire crackerso

yellowfin | salmon | cucumber | avocado | spicy sauce [Vishiitake tamago wrap 42

outside: thin sliced tamago | crunchy tenkasu | chives
inside: crispy shiitake mushroom | carrot

spicy (crunchy) salmonss cucumber | lettuce

salmon | cucumber | avocado | spicy mayo | crunch

chicken katsu 45
fried chicken | panko breadcrumbs | avocado

the R.E.A.L. philadelphiass

salmon | cucumber | avocado | R.E.A.L. cream cheese | sesame

california sas
cucumber | avocado | crabstick

chicken teriyaki top 45
seared chicken | cucumber & avocado inside |
tare sauce on top

green dragon ss
prawn tempura inside | avocado on top | tare sauce

yvellowfin tunaso
tuna | cucumber | avocado

caterpillar as
california roll with thinly sliced avocado on top

the bonito 52
yellowfin | avocado | cucumber | bonito flakes

tobiko | tenk
Seafood has seasons. sistie | tenlesy

Ask the seasonal availability mozarella aburi roll &4

outside: salmon | tobiko | crunchy tenkasu | torched mozarella
inside: cucumber | avocado | kani

V | = vegefarian




¥ 1.4
aburi roll

ebi furai dynamiteso

inside: crispy prawn | cucumber | avocado
outside: chopped prawn

prawn wrapped dragon roll ss
inside: 2x crispy prawn | cucumber | avocado
outside: 3x steamed prawn

red hat ss
outside: tuna | spring onion | crunchy tenkasu
inside: kani | avocado | cucumber

spicy (crunchy) tunass
tuna | cucumber | avocado | spicy mayo | crunch

rainbow s2
outside: tuna | salmon | avocado | red snapper | prawn | mango
inside: cucumber | avocado | kani

fish furai 4s
outside: crunchy tenkasu | chives
inside: crispy fish | cucumber | avocado

scallop aburi dragon s2
outside: sliced & torched scallop | crunchy tenkasu | chives
inside: crispy prawn | cucumber | avocado

scallop aburi firecracker 75

outside: sliced & torched scallop | crunchy tenkasu | chives
inside: salmon | tuna | spicy mayo | cucumber | avocado

V | = vegefarian

MAKD

each roll is 8 pieces

black dragon roll 95
outside: grilled unagi | chives | sesame | tare sauce
inside: prawn tempura | cucumber | leaf lettuce

tanzania lobster ss
lobster | lemon | cucumber | avocado

salmon aburi dragon ss
outside: seared salmon | crunchy tenkasu | chives
inside: prawn tempura | cream cheese | cucumber | leaf lettuce

red dragon 2.0 75
outside: tuna | orange caviar | crunchy tenkasu
inside: salmon | mozarella cheese | prawn tempura

mafia island surf & turfes
prawn tempura | cucumber | avocado | seared beef
tenderloin on top

double salmon aburi ss
outside: seared salmon | crunchy tenkasu | chives | sesame sauce
inside: salmon | cream cheese | cucumber | leaf lettuce

red snapper aburiso
outside: seared red snapper | crunchy tenkasu | chives | sesame sauce
inside: kani crab | avocado | cucumber

norwegian caterpillarso
outside: salmon | spring onion | crunchy tenkasu
inside: kani | avocado | cucumber

volcano (crispy roll) 75
outside: tobiko | crunchy tenkasu | spring onion | spicy aioli
inside: salmon | cucumber | avocado | mango

Seafood has seasons.
Ask the seasonal availability






sushi rice with tropical toppings sushirice ball topped with fish

mixed with sesame vinaigrette or seafood
erc MOSOMARD  zrc MIGIRD ZUSKI
tuna tuna (maguro) 30
salmon 65 salmon (sake) 38
mixed fish 52 prawn (ebi) 35
Vlmango and marinated crispy tofu 37 calamari (ika) 30
wjcucumber and avocado 32 8ctOpUS (ta(|t<0_)) gg
T 28 red snapper (tai)*
SINIEEIE (SO bbqg freshwater eel (unagi)* 45
scallop (hotategai) 48
shiitake mushroom 25

Seafood has seasons. Ask the seasonal availability

cone-shaped sushi hand roll war ship shaped nigiri sushi
e TEMARKD  2pc GUNKAN MAKD
tuna tuna (maguro)
salmon 39 _ . salmon (sake) 38
chicken katsu / fish furai / shiitake mushroom furai 29 flying fish caviar (tobiko) 38
chopped calamari & octopus 35 chopped calamari & octopus 30
Vishiitake, mango, cucumber and marinated crispy tofu_ 29 shredded crab salad (kani) 34
unagi 49 baby ikura (salmon caviar) 50
scallop (hotategai) 48
shiitake mushroom 25

sushi rice topped with thin carpaccio carefully sliced fish
style slices and a piece of wasabi or seafood
poke sowr GHIIRASHI0 spc SASHIM
half [g<e]
tuna 39 65 tuna (maguro) 60
salmon 42 75 salmon (sake) 78
mixed fish 38 65 prawn (ebi) 68
confident mixed seafood 45 85 calamari (ika) 52
VIshiitake, mango, avocado and marinated crispy tofu 25 42 octopus (tako) 52
salmon oyako don 68 125 red snapper (tai) 52
_ ~ scallop and tuna 65 120 scallop (hotategai) 95
zeitaku don(rich person’s bowl) 150 280 bbg eel (unagi kabayaki)100g 72
scallops, salmon, tuna, snapper, unagi(eel), salmon caviar, tamago 200g 132

ask availability



Up and down, all along the East African coast we scout for jewels of the
sea to serve up on your plate as fresh as we can! We started our journey at
the coastal towns along the border between Tanzania and Kenya near
Tanga. We've been making our way up along this coast, learning more and
more as we go and have made a ton of friends while at it!

There’'s been some interesting new relationships forged over this time with
Japanese nationals working along the coast, notably Kyohei san who's been
fishing in the Shimoni area and Yuki san in the Mtwapa/Kilifi area, you
check out their lovely restaurants in Nairobi.

This update shows you some shots taken at the extreme North coast of
Kenya just by the Somali border, in the lovely Lamu Archipelago. This deli-
cate area is a historical gem of East Africa and hosts sites of the earliest
discovered Swahili civilization, and an abundance of fresh seafood. Though
the area is protected by UNESCO covenants as a heritage sites and does
not allow the use of motor vehicles, there is a mounting pressure coming
from commercial industry by way of large fishing vessels and a newly con-
structed port.

These trips of thousands of km along the East African coast culminates
with a set of knowledge we hope to convey to our guests at the table: As
the large commercial vessels target the fast moving species of tuna,
please focus your hearts on the other less known seafood items that we
include on platters such as Rockfish (aka the Green Job-fish), Snapper, Cal-
amari, and farmed species we offer from other regions whose shores are
under less pressure.
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emperor’s sushi platter

yujo sushi & sashimi sampler aapcs) 95

2 tuna nigiri | 2 salmon nigiri | 2 ebi (prawn) nigiri
1 avocado nigiri | 1 tamago nigiri
3 tuna sashimi | 3 salmon sashimi

mango maki moriawase aspcs) 95
1 salmon nigiri | 1 ebi (prawn) nigiri | 1 tuna nigiri |
1 red snapper | 1tamago | 1 octopus | 1 kani |

8pcs of mango rolls

yujo sushi sampler aepcs) 90

1 tuna nigiri | 1 salmon nigiri | 1 ebi (prawn) nigiri

1 kani (crab stick) nigiri | 2 “seafood of the day” nigiri
1 tamago (japanese sweet omelette) nigiri

1 avocado nigiri-zushi | 8pcs california roll

sho-dan hosomaki platter aspcs) 82
3 salmon hosomaki | 3 tuna hosomaki
6 avocado hosomaki | 6 cucumber hosomaki

sakura sushi platter a3pcs) 72
2 tuna nigiri | 3 salmon nigiri | 8pcs california roll

Vikonnyaku maki platter aspcs) 45

4 cucumber hosomaki | 6 avocado hosomaki
4 pcs veggie california roll | 8pcs konnyaku roll

viyujo vegeterian sampler aepcs) 45
2 avocado nigiri | 2 cucumber nigiri | 2 tamago nigiri
6 carrot hosomaki | 4 veg california roll

vViveggie maki platter aepcs) 45
4 cucumber hosomaki | 6 avocado hosomaki

4 pcs veggie california roll | 8pcs sweet potato
tempura roll

V | = vegefarian

PLATTERS

confident sashimi platter aspcs) 110
3 tuna sashimi | 12 assorted fresh sashimi

shiitake konnyaku platter 3pcs) 165

2 shiitake nigiri | 3pcs konnyaku sashimi | 2 cucumber nigiri
2 avocado nigiri | 2 tamago nigiri | 2 crispy tofu nigiri

6 sweet potato hosomaki | 6 cucumber hosomaki

8pcs shiitake wrap roll | 10pcs konnyaku volcano roll

emperor’s sushi platter opcs) 125
2 tuna nigiri | 2 salmon nigiri

2 ebi (prawn) nigiri | 3 “seafood of the day” nigiri

2 kani (crab stick) nigiri | 2 tamago nigiri

3 cucumber hosomaki | 4pcs california roll

Vikonnyaku volcano platter @Gspes) 125
3 konnyaku sashimi | 2 cucumber nigiri

2 avocado nigiri | 2 tamago nigiri | 2 crispy tofu nigiri

6 sweet potato hosomaki | 6 cucumber hosomaki

10pcs konnyaku volcano roll

Vishiitake maki platter @opes) 125

2 shiitake nigiri | 2 cucumber nigiri

2 avocado nigiri | 2 tamago nigiri | 2 crispy tofu nigiri
6 sweet potato hosomaki | 6 cucumber hosomaki
8pcs shiitake tamago wrap roll

rainbow platter aspcs) 125

1 tuna nigiri | 1 salmon nigiri

1 ebi (prawn) nigiri | 2 “seafood of the day” nigiri
1 kani (crab stick) nigiri | 1 tamago nigiri

8pcs rainbow roll

konnichiwa sushi platter aspcs) 110
5 tuna nigiri | 2 ebi (prawn) nigiri

3 “seafood of the day” nigiri | 2 salmon nigiri

6 cucumber hosomaki

Seafood has seasons.
Ask the seasonal availability
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red dragon 2.0 platter @spcs) 210
2 tuna nigiri | 2 salmon nigiri

2 ebi (prawn) nigiri | 3 “seafood of the day” nigiri
2 kani (crab stick) nigiri | 8pcs red dragon 2.0 roll
3 tuna sashimi | 3 salmon sashimi

oslo express (22pcs)210
4 salmon sashimi | 4 salmon nigiri
6 salmon hosomaki | 8pcs philadelphia roll

sushi wave platter spcs) 190
8pcs boston roll | 3 tuna sashimi

3 salmon sashimi | 1 kani sashimi | 2 salmon nigiri
2 tuna nigiri | 4 “seafood of the day” nigiri

2 ebi (prawn) nigiri

malindi express 2pc)140
4 tuna sashimi | 4 tuna nigiri | 6 tuna hosomaki

8pcs red hat roll

aburi platter aspcs) 120

8 salmon aburi roll | 4 salmon aburi nigiri
4 red snapper aburi nigiri

V | = vegetarian

SUSHI PLATTERS

zeitaku((rich person’s platter) oopes)y 1M
10pcs sliced tuna tataki | 6pcs salmon hosomaki

2pcs salmon temaki cone

8pcs salmon nigiri | 7pcs tuna nigiri

7pcs prawn nigiri | 5pcs unagi nigiri

7 seafood of the day nigiri

8pcs scallop aburi dragon roll

8pcs alaska roll | 8pcs boston roll

8pcs black dragon roll | 8pcs rainbow roll
8pcs dynamite futomaki roll

globetrotter opcs)550
7pcs salmon nigiri | 7pcs tuna nigiri
7pcs prawn nigiri | 7pcs unagi nigiri
8pcs alaska roll | 8pcs boston roll
8pcs rainbow roll

8pcs dynamite futomaki roll

vamato (opcs)550
4pcs salmon gunkan | 4pcs tuna gunkan

4pcs octopus gunkan | 4pcs red snapper gunkan
8pcs red snapper aburi roll | 8pcs black dragon roll
8pcs spicy crunchy salmon | 8pcs green dragon roll
6pcs negitoro hosomaki | 6pcs salmon hosomaki

oslo x malindi deluxe (46pcs)360
4 salmon sashimi | 4 tuna sashimi | 5 salmon nigiri | 5 tuna nigiri

6 salmon hosomaki | 6 tuna hosomaki
8pcs spicy crunchy salmon roll | 8pcs spicy crunchy tuna roll

scallop aburi (2p) 360
deluxe platter

3 tuna nigiri | 3 salmon nigiri | 2 scallop nigiri
2 baby ikura gunkan maki | 2 ebi (prawn) nigiri
2 “seafood of the day” nigiri

8pcs scallop aburi dragon roll

8pcs double salmon aburi roll

6pcs tuna hosomaki roll

3 tuna sashimi | 3 salmon sashimi

imperial ise-ebi platter (sopcs) 350

8pcs lobster roll | 8pcs black dragon roll | 8pcs spicy salmon roll
3 salmon nigiri | 3 tuna nigiri | 3 kani nigiri

3 octopus nigiri | 5 “seafood of the day” nigiri

3 prawn nigiri | 3 avocado nigiri | 3 tamago nigiri

lobster aburi deluxe platter 20330

3 tuna nigiri | 3 salmon nigiri

3 ebi (prawn) nigiri | 5 “seafood of the day” nigiri
8pcs lobster roll

8pcs double salmon aburi roll

6pcs tuna hosomaki roll

3 tuna sashimi | 3 salmon sashimi

lobster aburi platter Gipes)230
2 tuna nigiri | 2 salmon nigiri

2 ebi (prawn) nigiri | 3 “seafood of the day” nigiri
8pcs lobster roll | 6pcs tuna hosomaki roll

8pcs double salmon aburi roll

Seafood has seasons.
Ask the seasonal availability
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wakame salad
seaweed | leaf lettuce | fresh vegetables

Mmarinated crispy tofu 35 / chicken 39
octopus 45

zanzibar wakame salad
seaweed | zanzibar seaweed | leaf lettuce
fresh vegetables

vmarinated crispy tofu 35 / chicken 39
octopus 45

ew Jzetecd

salmon ponzu salad
cubed salmon sashimi | avocado

mango | ponzu dressing | wasabi
75

maguro salad
cubed tuna sashimi | avocado | mango

ponzu dressing | wasabi
65

tuna tartare
raw seasoned tuna | avocado

ponzu dressing | sesame | wasabi
65

Seafood has seasons.

=Vegetarian Ask the seasonal availability

jaladj

chicken ginger salad

leaf lettuce | cabbage | avocado | orange
option of sauce: Sesame / shoyu ginger vinaigrette
39

Vihouse avocado

salad avocado slices | shredded cabbage
shiso | shoyu ginger vinaigrette

27

sesame chicken katsu salad
katsu chicken | citrus | sesame dressing
39

Vitofu sesame salad
breaded tofu | leaf lettuce | sesame dressing
35

grilled salmon salad

avocado | orange | lettuce | sesame dressing
75

vVishiitake mushroom

katsu salad
crispy shiitake katsu | leaf lettuce

35
tako salad

steamed and sliced Kenyan octopus
julienne cucumbers | sesame dressing

50

moyashi salad
fresh bean sprout | leaf lettuce
sesame dressing

viveggie 35 / beef 39 / pork 39
chicken 39 / fish 45



71V 77)

There's some new sauces in town! Besides the new and improved hickory
smoke bbg sauce we've been using from Romeoville in the USA and Nairobi
in Kenya, there’'s an East African made Japanese ingredient we are so
stoked to introduce to you!

It’s also made by a long time Japanese friend of ours, and she’s been work-
ing in the agriculture scene and healthy foods industry in Kenya for a
number of years now. Tomoko has a whole variety of products which she
either makes or sources herself in Kenya, and our focus is on the classic
one made from Kenyan soybean, and its called Miso. Surely you’'ve tried it
around our menu in a soup or bowl of ramen, but we are planning to
expand our horizons and use it in marinades and dressings to give a kick
to your meal.

As the product is a craft one and a little delicate compared to the commer-
cial miso products we are used to, we will experiment with some items
before we launch it menu wide, but you are able to purchase in small
qguantities already from our store in two varieties: Regular (Darker, stron-
ger, and a little more salty) and Shiro (White and slightly sweet).

PS: We’'ve heard a rumor that someone’s making soy sauce by the coast?!
If you hear something about this Kenyan soy sauce in Mombasa let us
know, we are eager to keep replacing bulky imports with quality made East
African goodness!



small extras

extra sauce 7 miso soup

(teriyaki/shogoyaki/katsu) Japanese soybean paste | spring onions | seaweed
12

steamed rice

veggie fried rice tataki

ginger fried rice seared, sliced and sprinkled with toasted sesame

egg fried rice served with shredded cabbage
beef fried rice crushed garlic chips | ponzu vinaigrette

chicken fried rice beef 39 | tuna 55
pork fried rice

prawn fried rice
yvellowfin tuna fried rice

salmon fried rice

age gyoza
crunchy gyoza dumplings | soy vinaigrette
viveggie 29 | pork / chicken 35

homemade rayu chilli oil (optional)

gyoza
steamed + seared dumplings | soy vinaigrette
viveggie 27 | pork / chicken 32

homemade rayu chilli oil (optional)

moyashi itame
bean sprout | julliene veggies | pan grilled
viveggie 25 | beef / pork / chicken 32 | seafood 42

viyasai itame
crispy market fresh veggies | sake reduction
25

Vikinoko itame
shiitake mushroom | oyster mushroom | pan-seared vegetables | light shoyu
25
Seafood has seasons.

Ask the seasonal availability vinasu dengaku

sliced aubergines / pan grilled with miso
V | = vegefarian 30




empura (6p

Wﬂmana LIGHTLY FRIED

tempura age dashi tofu
tail on prawns or thinly sliced veggies soft tofu blocks | crisp exterior | sweetened
delicately fried and served with a light soy | spring onion

and sweet dip viveggie broth 22 | fish broth 30

viveggies 34

prawn 2pc 39 | 3pc 52 | 4pc 65 tatsuta-age
S5pc 78 | 6pc 91 | 7pc 104 | 8pc 117 deep fried chicken with nara style marination
mixed veggies & seafood 65 lemon wedge | tangy aioli
furai 38

tail on prawns or thinly sliced
veggies delicately fried with panko fish furai
ground sesame | sweet katsu sauce fish fillet delicately fried with panko
aubergine 36 | prawn 2pc 42 ground sesame | sweet shoyu dipping sauce
3pc 55| 4pc 68| 5pc 81 60
6pc 94 | 7pc 107 | 8pc 120 served with choice of steamed rice, veggie

fried rice or fries or onion rings

katsu

sliced crunchy cutlet steak (Japanese style
schnitzel) | shredded cabbage | ground
sesame | sweet katsu sauce

pork / chicken 55

served with choice of steamed rice, veggie
fried rice or fries or onion rings

kara age

crispy bite-sized morsels of chicken or squid
tangy aioli | a lemon wedge

Vishiitake mushroom 32 / chicken 36
ika (calamari) 48

Seafood has seasons.
V | = vegefarian Ask the seasonal availability




squid game




Seafood has seasons.
Ask the seasonal availability

\

= vegetarian

squid game
calamari | fired with sake | shoyu | rice vinegar

sliced onion | garlic | lemon wedge
45

katsu curry
carrot | onion | potato | traditional japanese curry sauce
prawn 3pcs 68 | pork / chicken 48

vivegeterian katsu curry

(aubergine schnitzel) carrot | onion | potato
traditional japanese curry sauce

38

okonomiyaki

Japanese style cheeseless pizza | shredded cabbage base
Japanese mayo | sweet katsu sauce | spring onion
(choose from “thin & crispy style” or “thick and soft style”)

vivegetable 35 | pork / chicken 42 | seafood 55
Vikinoko tofu don

shiitake mushroom | oyster mushroom | tofu | spring onion | sweet shoyu

45
pork butayaki

sliced pork | teriyaki glaze
45

chicken yakitori (4pcs)

chicken and spring onion in a savoury & sweet soy based glaze. Serving by string

42



hot-udon

boiled wheat noodles on
with hot soup

choice of: Wlveggie 44 chicken / beef / pork 48
mixed veggie tempura 45
2pcs prawn tempura 52

hot-soba

boiled buck wheat noodles with
hot soup

choice of: Wlveggie 44 chicken / beef / pork 48
Vimixed veggie tempura 45
2pcs prawn tempura 52

curry udon

hick bouncy udon noodle | japanese curry gravy
carrot | onion | spring onion | irish potato
green pepper

choice of:
Vimixed veggie 38 /[VIshiitake mushroom 45
chicken / pork / beef 48

extras

more noodles 7
extra egg 6
extra veggies 5

extra meat/tofu 10

add crunchy; chicken / beef / pork / 18
veggie katsu cutlet (1009)

# Vhiyashi zaru-udon

chilled wheat noodles on ice with
toasted seaweed and sweet tsuyu dip

42

s Vihiyashi zaru-soba

chilled buck wheat noodles on
ice with toasted seaweed and
sweet tsuyu dip

42

% hiyashi chuka

homemade ramen noodle | julliene veggies
sliced kinshi omelette | cucumber | tomato
sweet soy dressing

choice of tare: creamy sesame / shoyu
Viveggie 34 / chicken / beef / pork 39

seafood 50

Seafood has seasons.
Ask the seasonal availability

vV

= Vegetarian



SOUPLESS RAMEN NOODLE

mazemen

(soupless ramen noodles for mixing)
marinated egg | sesame | bean sprout
menma bamboo shoot | shoyu tare sauce

choice of: Vlveggie 36 / chicken /
beef / pork 42 / seafood 65

tsukemen

(soupless ramen noodles for dipping)
marinated egg | sesame | bean sprout | menma
bamboo shoot | concentrated shoyu tare sauce

choice of: Wiveggie 36 / chicken /
beef / pork 42 / seafood 65

Seafood has seasons.
Ask the seasonal availability

V | = vegetarian

extras

more noodles
extra egg
extra veggies

extra meat/tofu 10

add crunchy; chicken / beef / pork / 18
veggie katsu cutlet (1009)

VOOPLE SOUP

shoyu ramen noodle soup

noodles handmade with East African wheat flour
choice of soup: chicken paitan orvlveggie

choice of topping:
viveggie 38 / chicken / beef / pork 42

miso ramen noodle soup
ramen noodle soup with a thicker miso base
choice of soup: chicken paitan oriviveggie

choice of topping:
viveggie 38 / chicken / beef / pork 42

PANFRIED VOOPLES

vaki-soba
ramen noodles pan fried with market vegetables

choice of: wjveggie 33 / chicken / beef / pork 38

seafood 58

vaki-udon

udon noodles pan fried with market vegetables
choice of: Vlveggie 33 / chicken / beef / pork 38
seafood 58
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sake prawns;

sweet and .

----

grilled seafood pIatter*

prawn | fish | calamari
deluxe lobster | prawn | fish
octopus | calamari | scallop

sizzling

beef / chicken / pork (200g)
fish of the sea (2009)
calamari (sliced)

prawn (6pcs)

small regular
65 120

- 200

iron pIatter*

55
85
85
95

served with choice of steamed rice,
veggie fried rice or fries or
onion rings

V | = vegefarian

VAKIMONO

teriyaki steak siiced thick

sauce: sake | mirin | shoyu glaze with market
fresh veggies

chicken / beef 55

salmon teriyaki steak

sauce: sake | mirin | shoyu glaze with market
fresh veggies
125

shogayaki siiced thin
sauce: ginger and soy based glaze with

shredded cabbage
pork / beef 55

japanese steak frittes

thick cut tenderloin beef | medium | tare au jus
french fries in japanese spices | mayo
55

viage tofu steak

crisp silken tofu with market fresh veggies
45

sweet & sour sake prawns (6pcs)
sake prawns with sweet and sour sauce.
served with market fresh veggies and a bowl! of

steamed rice
95

Seafood has seasons.
Ask the seasonal availability



Seafood has seasons. Ask the seasonal availability

unagi don

bbg freshwater eel in a savoury &

= Vegetarian

sweet soy based glaze
100g 90 | 200g 160

teriyvaki don
beef or chicken in a savoury & sweet soy based glaze
45

katsu don
a sliced schnitzel coated in japanese breadcrumbs
eggs | scallions ton (pork) | beef | chicken

beef / chicken / pork 45
gyu don

sliced tenderloin beef | tare sauce | oyster mushroom
sauteed onion | crispy fried egg | scallions

45
shogoyaki don

sliced tenderloin beef / pork | sauteed onion
ginger sauce | toasted sesame

45

ovako don

sliced chicken schnitzel steak simmered in tare sauce
onion | over easy egg | scallions

45

ten don
tempura | mixed seasonal vegetables
drizzled with soy based tare sauce

viveggie 38 | prawn 2pcs 52 | 3pcs 60

pork chashu don
slices of slow cooked char-siu style pork
with spring onion and sesame

100g 37 | 2009 49



= Vegetarian

LrafFk Bugﬂg

0N HOMEMADE BRIOGHE BUN WITH
A JAPANESE TOUGH

buffalo chicken burger
spicy chicken breast | shredded lettuce | gp mayo | panko | fries
42

romeoville bbgq chicken burger
bbag chicken breast | shredded lettuce | gp mayo | panko | fries
42

Li san’s cheese slam burger
juicy 2509 beef patty | UG mozzarela | red onion
tomato | lettuce | japanese aioli | fries

goat’s / camembert / mozzarella 45

vakuza chashu burger
crumbled pork chashu | juicy 250g beef patty | UG mozzarela
panko onion rings | lettuce | japanese aioli | fries

49

vimushroom slam burger

juicy 2509 patty of oyster mushrooms | onions | carrot & diced tofu
crispy red onion | green pepper | japanese aioli | fries

39

katsu burger
(chicken / pork) | shredded cabbage | chips (fries) | tangy mayo
39

bulldog burger

(chicken / pork) | mushroom | lettuce | bulldog sauce | chips (fries)
39
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LUNGH BOX WITH WSO SOUP

vujo bento
chef’s choice inside out roll,
prawn tempura, gyoza and salad

52
grilled fish of the day

grilled medalion of our fish of the day
steamed rice, gyoza and salad

65

sushi bento
assorted nigiri sushi-zushi, maki rolls,
tempura and salad

68

fish furai bento
crispy fish fillet, steamed rice,
gyoza and salad

65

grilled salmon bento
grilled medalion of salmon, steamed rice
gyoza and salad

85

unagi bento
100g of grilled fresh water eel,
veg tempura, gyoza and salad

110

Vikinoko tofu bento
shiitake mushroom, oyster mushroom, tofu,
spring onion, sweet shoyu, veggie gyoza, salad

48

vakisoba bento

pan fried wheat or buck wheat noodle,
vegetable tempura, maki rolls and salad
viveggie 38 | seafood 60

beef / pork / chicken 48

kara age bento
lightly battered and fried nuggets,
steamed rice, gyoza and salad

calamari 58 / chicken 48

terivaki bento
teriyaki, vegetable tempura, steamed
rice and salad

beef / chicken 50

katsu bento
crispy strips of fillet, steamed rice,
gyoza and salad

beef / pork / chicken 50

shogayaki bento
ginger marinated slices of meat,
steamed rice, gyoza and salad

beef / pork 50

higawari bento
chef’s selection of mixed items

viveggie 48 / standard 50

Seafood has seasons.
Ask the seasonal availability

V | = vegefarian




SAFIGE

-Tasty international food menu delivered to
Banange lovers by our friends at Yujo
[zakaya-

“The Beef” Slamburger on our home-baked brioche bun
with tomato, onion, shredded lettuce,
ketchup-mustard-mayo. Served with fries.

39.000 UGX

“The Herbivore” Veggieburger on our home-baked brioche
bun. Served with fries.

39.000 UGX

Classic Chicken Wings available in “Juicy Buffalo”/“Tangy
BBQ”/“Crispy Homestyle” (Choose One Style)

Small (250g) 25.000UGX / Regular (500g) 42.000UGX / Large (1kg) 82.000UGX

Adam’s Cauliflower Wings available in “Juicy
Buffalo”/“Tangy BBQ”/“Crispy Homestyle” (Choose One Style)

(250g) 24.000 UGX

Banange craft beer battered panko onion rings + Ketchup
or Mayo (choose amber/IPA).

24.000 UGX

Sea salted skin-on fries 200gr + Ketchup or Mayo
15.000 UGX

Dipping Sauce Add-ons:
Ranch or Chili Aioli.
3,000UGX each




ask what’s available today!

gourmand

selection of 4 super-mini dessert, served with
your choice of japanese tea / black tea / coffee

35

T Vitiramasu
tiramisu + masu = :-)

20

VINew York style R.E.A.L.

/ baked cheese cake of the day
a thick slice of rich cheese cake made with cream cheese

from the ladies at R.E.A.L. - Revival of East African Ladies

(please wait for it to soften)
25

VIFrench style tart of the day
made pastry crust filled with fruits or other delights
made in house and served by the slice

20

craft chocolate snicker bar

latitude chocolate bar filled with layered cream, peanuts,
and caramel

25

matcha ice cream
guinomi (small) 7 | masu (medium) 15

mini chocolate mousse guinomi

a very tiny latitude chocolate mousse served
= vegefarian in a sake cup (please wait for it to soften)

7
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