STARTER U3

Edamame 7
Boiled and Lightly Saited 7.75
= Green Soy Bean Koroke Towi Kavra Age ﬂlﬁ:‘!!en Katsu
S 4,95 Pumpkin Cakes with feep Fried Chicken Marinated with Salad

Galad and Tonkatsu Sauce  with Soya Sauce Earfic and Ginger
Served with alad

Deep Fried Chicken
Escalope in Breadcrumb

Agedashi Tofu
& Grigpy Coated Deep Fried > '
- Tofu Tentsuyu Sauce L oy _ w

—16.95 R .
J 7.85 Gyoza5 Pcs.

. Seaweed
S0k Salad Vakitowi Nasu dengkaku Prawn  8.25
{ .--" Marnated EEEWEE:' Grill Chicken on Skewers Gnlled Auhemmg with EI]iEkEH ?‘35
. with leryaki Sance 0 '
=595 il i Vegetable 7.15

= "'.-eggpt 11.45
E R B e
f‘s g 3
g4, s Seaved
Beef Tataki

Barpaccio of Sirloin Beel with
12.95  1angy Dipping Soy Flavoured with Chilli, Garkic

Sofr Shell Cvab Sashimi Salad Poppy Tuna Salad -
tempura Salad e Salad with Fresh — Mixed Sakad Grilled Tuna with e 0.05
Beep-Fried Soft Shell Crab Sashimi Citrug Dressing ~ Poppy Seed Dressing Miso Sauce g‘;fﬂ P gL

Served with Mixed Salad o B
Spicy Mayonnaise : #
Tuna Tarata Salad 10.65

Diced Sashimi Grade Tuna with Spring
Onion, llosra Wasabi Vinaigrette and Mixed Salad

TEMPURA

"’.95 ‘nzs

1195 1245

Seared
Salmon Salad

Carpaccio of Salman with Tangy
Homemade Porzu Havoured with Chilli, Gailic

%
H“'-!'.

10.95
Prawn Tempura Shojin Vegetable Soft Shell Crab
Coated in Butter and Lightly Fried Tempura Tempura
Served with Dipping Sauce Coated in Butter and Lightly Fried Coated in Butter and Lightly Fried
Served with Dipping Sauce Served with Dipping Sauce

Yakisoba
Mixed Vegetables grilled chicken  Rkatsuprawns
Stir-Fry Egg Noodle with Stir-Fry Egg Noodle with Stir-Fry Egg Noodle with
Mixed Vegetables Grilled Chicken Prawn Tempura

Yakisoba
Cvilled Salmon
Stir-Fry Egg Noodle with
Grilled Salmon

Home is Where the Tonkotsu is the Heart and Soul of Our Bamen is a Rich and Meaty 12-Hour Pork Broth Complete with a Secret Base
Motattare Blend and Topped with Char Siu Barbecue Pork Belly, Nitamago Egg. Kikurage Mushrooms, Spring Onion, Sesame, Ginger and
Nori Seaweed, We Mso Have a Liphter Tonyu Soy Milk, Miso, Konbu and Shitake Mushroom Broth Ramen Suitable for Vegetarians too.

Ozen Tonkotsu Ozentonkotsu Ozen Tonkotsu
Ramen Beef ramen pork Eﬂw g:l‘ﬂ'l!d
cken

Ozen Tonkotsu
Ramen Duck

bdon Soup bLidon Soup
Prawn And Vegetable _ -\ UVeggies
Tempura Figh Cake IRl Mix Vegetable

_ Miso Ramen
Seaweed Spring Dnion Tempura Steam Tofu

5 Kotsu Prawns

Chicken Katsu King Prawn
Curry Katsu Curry

Chicken in Bread Crumbs with Prawn in Bread Crumbs with
Japanese Curry Japanese Durry

Served with Mixed Salad
Served with Mixed Satad

Chicken Teriyaki  Salmon Teriyaki
Grilles Chicken Breast Teryaki hauce 2 pes.

Grilled Scottish Salmon Teriyaki Sauce

G e 13.95 13.85 10.75
KatsuDon hnagi Don Eel
““Popular Japanese Dish™* Chicken in Bread-  Grilled Eel with Teriyaki Sauce
crumbs Steam with tpa Bnion Soy Sauce served with Mived Salad

Cyo Don Beef
Stir-Fry Beef with Dnion, kog
oweel Soya Sauce

Set Menu _

Tofu Curery
Deep Fried Tofu
with Japanesse-Curry

-

18.95
A SnsH and Sashimi Set Irgggfg Set
gﬁzﬁ?ﬂ,ﬁ'{g‘ﬂi‘# California Roll 8 pes. Tuna Sashimi 3 pes. Dmedets Nigiri 2 pes. Tofu Nigii 2 pes.

Salmon Nigiri 2 pes. Salmon Sashimi 3 pes. Seaweed Nigiri 2 pes. Cucumber Maki 8 pes.

Salman, Turca, Mackerel, Yellow Tail, Scaliop

Tuna Nigiri 2 pes. Sea Bass Sashimi § pes. miocadn Maki 8 pes.
Nigiri Sughi 2 Pieces
R 115 415 ol 4.95 1.4.95
Sweet
Omelette Tamago Tofu Pouch Inar Salmon Sake  King Prawn Ebi
W o * #® 505 4‘—"' 5.85 ‘ 5.25

Squid Ika

King Prawn Octopus Tako Sea Bass Suzuki

-6 g5 R 595

Flying Fish Salmon Roe lRura Tuna Maguro
Roe Masago

o5 Fhaeos TR 695 mq.gs

Vellow Tail Scallop Hotate CGrilled Eel inagi Mackewrel
t Hamachi )

Q 7.15 Vi o e “”Ef& 6.95

Fatty Salmon Otore CreenSeaweed Seavred Salmon Miso
Wakame




Susghi Don

14.25
Salmon Don
Sushi Rice Top with Slices
aaimon anid lkura

Chirashi Don
Sushi fice Top with Assorted
Sashimi, lkura, Masago Mixed Seafood

14.85 Yowic: Do

Sushi Rice Top with Sfices Saku Tuna

6 95
Secabass Suzulki

Tuna Hﬂgﬂhﬂ Scallop Hotate Vellow rnﬂ' Hamachi

"r

?.95

Octopus Tako Surf ﬂam Hﬁkkrgﬂi' Mackawrel Salmon Sake

‘ idﬂ = ont Rﬂge 3 pincas ...........................
Tuna Avocade Tuna Cream Cheese Salmon Cream
rRoll 9.75 Saku Tuna, Cream Chesse, 9.85 Cheese 9.25

Saku Tuna, Avocaro, Masago Avocado, Sesame Seed

hvocado, Sesame Seed "

ol
Chicken

9,95
Spicy
Scallop Roll

Spicy Salmon
Salmon Roll AvocadoRoll Katrsu Roll
Sakmon, Avocado, Masagn  Deep Fried Chicken Esscallope  Fresh Scallop, Spring
in Breadcrumbs with Teriyaki  Onion Spicy Sauce,
fesame Seed Masago

Turea, Spring Onicn, Salmon, Spring Onion,
Spicy Sauce Spicy Sauce, Sesame Seed
Sesame Seed Sauce, Sesame Seed

Spndae Susﬂf Role

.1?‘1
Yasai Tempura Roll King Salmon Roll Califonia Roll
Vegetable Tempura with Soy Wrap Salman, vocado, Masago Kinp Prawn, Crab Meat, Avocado,

Topping Mayonnaise, Wasabi Tobik Cucumber, Mayonnaise Sauce

13.95 gu.as ¢1.95 «;ﬁ

Ozen Roll Spider Roll Dragon Roll
Tuna, Salman, Avocado, Cucumber f_ﬂ'f ?ﬂ” Roll goft Shell Crab Tempura, Prawm Tempura, Avocada,
Spring Onion, Masago, Deep Fried Grilled Salmon with Cucumber, kvocado. bucumber Served Cucumber, Masago Served
Tempara Roll, Served with Spicy hvocado Teriyaki Sauce wilh Spicy Mayonnaise with Spicy Mayannaise
Mayonnaise
: I i 0 IE‘ 8 fp‘ﬂddsr } rﬂmaga ﬂdl‘l' 4,95
55,95 5.75 -
Tuna Roll Salmon Roll Cucumber Roll Avocado Roll

Hand Rolé ( TM‘ ) Goned SRaped Hand Rote Stujfed with Rice and Various @hoice of Fiétings

6.95" 5.95 635 *

5.95
Spicy Tuna California Tuna Avecade Salmon Spicy Vegetrarian
Spicy Sauce. Tuma,  Prawn, Avocado, Tobiko,  Tobiko, Mayannaise Salmon kvocada, S'IE_II'MHH vocada, Cucumber,
Spring Onion Mayonnzise Tobika, Mayonnaice Spicy Sauce. Garrot
Sesame Seed Satmon Spring Onion,
Sesame Seed
Deggert Dorayaki Mochi Side Disk
: gl MisoSoup ..........
4\' 4.25 R ' %
- - & . wed lapaneses Pickles
| Custard S KimChi ...
Chocolate Rice ...
Mochi 4.35 Japanese Rice
- 4.25 Keote . ;#
Green Tea Mochi 23 U

FOOD ALLERGIES AND INTOLERANCES

Please Speak To Our Staff About The Ingredients In Your Meal, When Making Your Order.
If You Would Like To Know The List Of ingredients lsed In A Particular Digh From Our Menu. Our Staffs Are Kappy To Assist You.
For Mor Information, Mease Visit  Food.cov.ukjallergy And Nhs.uk/conditions/allergies/

We Cannot Guarantea That Any [tems Are Complaetety Allerpen Free Due To Being Produced In A Kitchen That Contams Ingredients
With Allergens 5 Well As Products That Have Been Produced By Suppliers. Any Guests With An Allergy Should Be Aware OF This Risk
And Should Ask A Member 0f The Team For Information On The Allergen Content Of Dur Food.

n OZEN JAPANESE RESTAURANT

Tel. 01702517701

487 London road, West cliff on sea 550 9LG
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