OUR MENU IS SERVED SHARING STYLE. WE RECOMMEND 3-4 DISHES PER PERSON.

FisH

PAN FRIED SEA BREAM
& PAPAYA SALAD | 8.00

A MOUTH WATERING TAIWANESE STEAMED BUN

/yuukitchenuk @ yuu_kitchen

@ yuukitchen

TWICE COOKED 7UP BRAISED
PORK BELLY | 5.80

GRILLED WHITE FISH
SHISO | 5.70

bbq sauce, cucmber pickles, peanuts

shiso mayo, radish pickles

CRISPY SOFT SHELL
CRAB | 6.50

Bites
PORK CHICHARRON | 3.70

SHIITAKE MUSHROOM (v) | 5.20
hoisin mayo, carrot pickles

wasabi mayo, lettuce, red onion

150 day GRAIN FED
SIRLOIN | 8.00

SOY & BUTTERMILK CRISPY
CHICKEN | 5.80

3 type onion stack, bbq sauce

carolina reaper chilli sauce, daikon pickle

soy beans in a pod, chilli or salted

GRILLED CAULIFLOWER (v) | 5.50
sweetcorn, jalepeño dressing, shallots,
garlic chips and chives

STEAMED RICE (v) | 3.00
CORN ON THE COB (v) | 4.70
shichimi pepper and yuzu butter

JERUSALEM ARTICHOKE,
LOTUS ROOT CRISPS (v) | 4.00
roast garlic aioli

WOK FRIED KALE (v) | 4.00

with shiitake mushrooms and honey soy

SPICY TUNA TOSTADA | 8.50

crispy tortilla with raw yellowfin tuna, pickled
radish, spring onion and spicy mayo

BEETROOT CURED SALMON | 7.00
POKE | 8.00

hawaiian themed salad of mixed raw fish,
sesame citrus dressing and corn chips

CRISPY RICE AND SALMON | 7.00
avocado and a spicy jalapeño dressing

CHICKEN WINGS | 6.50

EDAMAME (v) | 3.50

TUNA TATAKI | 8.00

seared, succulent sashimi style tuna with shiso,
pineapple and pomegranate salsa

lemongrass dressing, spring salad

crunchy pork scratchings with chilli vinegar
choice of spicy carolina reaper chilli OR
filipino style sticky adobo sauce and spring onion

fresh thai salad with tomatoes, green beans,
peanuts, shallots, chilli and shrimp

CRUNCH

GRiLL and Wok

lettuce, coriander, mint, hoisin sauce

coriander, chilli, garlic, house pickles

VIETNAMESE
VEGETARIAN SSAM (v) | 5.70

GRILLED DUCK HEARTS | 5.70

CHICKEN SAN CHOY BAU | 5.80

corn, mushroom and noodle spring rolls,
wrapped in lettuce with housemade
sweet chilli sauce

BRICK CHICKEN | 6.50

pickled red onion and bbq sauce

SWEET & STICKY
EGGPLANT (v) | 5.50

SCALLOP KATAIFI | 7.00

wok fried with white miso glaze,
crunchy shallots and sesame

BEETROOT, WATER CHESTNUT,
CHIVE DUMPLING (v) | 5.70

braised with sake, mirin and soy with a ginger
and garlic sauce

wasabi mayo, tobiko

soft and crunchy gyoza with a goma sauce

CRISPY TOFU
VIETNAMESE ROLL (v) | 6.50
housemade sweet chilli sauce

BBQ’D OCTOPUS | 8.50

SALT & PEPPER CALAMARI | 8.00
lime, coriander, chilli, garlic

BABY BACK RIBS | 7.50

with an asian bbq sauce and chilli

PLEASE ASK OUR STAFF
FOR OUR

DESSERTS
please ask your server for
an allergens menu
please note that we do not add service
charge to your bill and all tips go directly
to the guys working hard to make this an
awesome place!

