SNACKS

lkura Namasu W\ {575% 7
ikura roe with daikon pickle 12

Otsukemono EREE(TY
seasonal homemade pickles 6.3 ve

1Y Chicory + KOYA Umami Oil F IV &P 3EHA A
crunchy almond oil and whipped tofu 6.3 ve

Onsen Tamago i2:R50
Japanese poached rich yolk egg in chilled fish dashi 4.5

Umeboshi #FL
pickled plums 4.1 ve

KOYA SAKE COCKTAIL

Kagawa Dream &JI|FU—L4A

junmai sake, sparkling sencha, honey and lemon 10

Gari Gibson 5 - ¥ TV
junmai sake, vodka, fino sherry and gari brine 12

DONBURI

rice bowl served with miso soup

Gyudon 43
grass-fed braised beef shin 17.9

Oyakodon #HF3
chicken in soy dashi with rich yolk egg 16.3

Yasai Kakiage Tendon &0 &15(F K+
seasonal vegetable kakiage tempura
(served with wakame soup) 19 v

Curry Rice hiL—314 X
seasonal vegetables, Japanese curry and fukujinzuke
(served with wakame soup) 15 ve

Tendon X5t

two prawns and seasonal vegetable tempura 21

Katsudon 71V
breaded pork loin in soy dashi with rich yolk egg 21

VO - vegan option ve - vegan Vv - vegetarian

allergens and intolerances please ask a member of staff

IZA’KOYA PLATES

Atsu-Age Ei5(F D fBEx
grilled organic Clean Bean tofu,
with leek oil and soy 12.4 ve

1y Kaiso Sunomono #A/I & @& EZDEFDY)
cucumber, fresh seaweed and ginger salad 9.9 ve

Namayasai Salad + vV ¥ BEOYS X
seasonal namayasai farm salad 11.3 ve

Ten Mori X35EYEHE
two prawns and seasonal vegetable tempura 21

HANDMADE UDON NOODLES

vegetarian

1 Kinoko RDF DL % Bk
shiitake, shimeji, enoki, and eryngi mushrooms
with hispi cabbage and walnut miso 16.7 ve
Atsu-Atsu | Hiya-Atsu

Kitsune =DM

fried, braised sweet tofu with spring onion,
organic Clean Bean tofu 15.5 vo
Atsu-Atsu | Hiyashi

fish

Tempura X5
prawn tempura 14.9
Atsu-Atsu

Saba 5 FX
smoked mackerel and mizuna greens 15.6
Atsu-Atsu | Hiyashi

meat

Home Style Chicken 38> EFF[/\5—)/]
spicy braised chicken and chilli 16.7 halal
Atsu-Atsu | Hiya-Atsu

Tori BHF
Legghorn hen meat dumplings 15.5
Atsu-Atsu | Hiya-Atsu

17y Buta Kasu Miso XD 1HERME
thinly sliced Cherry Orchard pork and kasu-miso 16.5
Atsu-Atsu | Hiya-Atsu

Chicken Kara-age B0 EH T VIR
fried herb-fed chicken with negi-onion sauce,
and golden beetroot senmaizuke S7 | M 13

Kakuni 7y 794 4 —THOAE
braised Cherry Orchard pork belly with cider S 6.5 | M 12

Prawn Heads i DD ES (T
crispy fried prawn heads 9.5

) Tonkatsu £ AN D(EE—X)

breaded pork loin and hispi cabbage 21

Yasai Kakiage Ten FFH0 15X
seasonal vegetable kakiage tempura 19 v
Atsu-Atsu | Hiya-Atsu | Hiyashi | Zaru

Gomadare #FF7C1
miso sesame dipping sauce 12.5 ve
Zaru

Curry L —
Japanese curry with seasonal vegetables 15.5 ve
Atsu-Atsu

1rSakana HHRACEFHE

white fish, seasonal greens and poached egg 19
Atsu-Atsu | Hiya-Atsu

Tenzaru X&'%
prawn and seasonal vegetable tempura 21
Hiya-Atsu | Zaru

Lamb Cumin Miso 547 X Vi@
Syrian lamb mince and miso 16.6
Atsu-Atsu | Hiya-Atsu | Hiyashi

Niku &
grass-fed braised beef 17.9
Atsu-Atsu | Hiya-Atsu | Hiyashi

Kamo &
roasted and brined duck breast 19
Atsu-Atsu | Hiya-Atsu

Atsu-Atsu DMF

Zaru 3

KOYA OMAKASE SET

everything you need to discover KOYA

Start with our daikon namasu pickles
with ikura roe and crunchy chicory and
KOYA umami oil.

Followed by grilled atsu-age tofu and our
braised kakuni pork belly.

Choose from
Saba smoked mackerel | Kitsune braised
tofu | Tori hen meat dumplings

35 per person

minimum 2 people

TEMPURA TOPPINGS

+Fish Tempura HEROX 55
white fish 1pc 3.5 | 3pcs 10

+Tempura Egg FZII DK 55
soft-boiled rich yolk egg 4

+Yasai Tempura HFEX 35
seasonal vegetables 9 v

+Enoki Mushroom Tempura Z D= DX 35
enoki mushroom 3.5 v

+Tanuki 7o =
tempura batter scraps 1.1

+soy tendashi dipping sauce and garnish plate 4 vo

EXTRA TOPPINGS

+Wakame £H 7% & fresh wakame seaweed 4.2 ve
+Natto #= fermented soy beans 4.8 ve
+Tamago iR:RIP Japanese poached rich yolk egg 3.5 v

1y +Soy Pickled Chillies 7REFTFDEMET
soy pickled red chillies 1.8 ve

KOYA ICE CREAM

scoops 4.5]8.5]12

Kinako =752
nutty kinako with sweet kuromitsu syrup

Hojicha tea (5 L%
roasted green tea with azuki beans

Hiya-Atsu O & D

%)

9

Chocolate Sorbet 7=
vegan chocolate sorbet with puffed rice

hot noodles in
hot broth

cold noodles with
cold dipping sauce

cold noodles with
hot broth

a discretionary service charge of 13.5% will be added to your
bill - all service charge is distributed among the staff

Hiyashi 0L -
@ cold noodles with
cold sauce to pour =



