Starters

Japanese cuisine is very rich in a special savoury flavour, known as taste No 5 or
umame. Umame is said to trigger the sensation of delight in the brain when at
least one of the primary tastes of sweet, sour, bitter and salty is also present.

Inted ac< 'delici,
as 'delic

Literally tr ', we hope you can pick out and appreciate

the natural Umame taste in our freshly made Samsi sauces.

V - Suitable for vegetarians
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Traditional Soy Bean Miso Soup £2.00 V
Miso with Wakame and Tofu £250 V
Gyoza Vegetables (5 Japanese Dumplings) £395 V
Gyoza Chicken (5 Japanese Dumplings) £4.25
Gyoza Seafood (5 Japanese Dumplings) £4.50
Takoyaki - round moulded Octopus £4.50
Rare Beef Sashimi with Daikon, Ginger, Wasabi & Soy £6.95
Tori Nambanzuke - 5 crispy chicken wings £4.50
Teriyaki Chilli Ribs - Pork Ribs £5.90
Agedashi Tofu £450 V
Ebi Fry- Crispy Fried Prawns £4.50
Edamame £2.00 V
Fried Chilli and Garlic Edamame £250 V
Karage Garlic and Ginger Crispy Chicken £5.50
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Imported by the Portuguese traders in the 16th Century, the Japanese adapted and
improved the art of cooking healthy ingredients in a light and crispy batter to produce

melt in the mouth dishes, all served with dipping sauce.

Chicken Tempura £5.50
Calamari Tempura £5.95
Vegetable Tempura £495 V
Black Tiger Prawn Tempura £7.95
Mixed Tempura £7.95
Seafood Tempura £9.50

Robata— Gritled Skewers

In the hustle and bustle of high tech Tokyo you'li find family run street stalls offering
the traditional Japanese dish.

small large
2 Grilled Seasonal Vegetable Skewers £395 V
2 Salmon Skewers £4.50 £6.95
2 Steak Skewers £5.95 £9.95
2 Yakitori Chicken Skewers £4.50 £6.95

Maing

Ala carte. All accompanied by seasonal vegetable or

salad and sticky rice with sprinkled topping.
A la carte ﬁﬁbak/\

Samsi Teriyaki sauce is freshly made from Umame rich stock giving that distinct sweet, yet

savoury flavour.

Vegetable £7.95
Salmon Fillet £9.95
Chicken Breast Fillet £9.95
Rib Eye Steak Fillet £14.95
Seafood Platter £17.95

A la carte Samurar Shichins

A blend of Japanese spices and flavours, perfected in 1993 with Samsi customer's feedback.

Garlic butter, Shichimi 7 spice chilli is the essence of the dish finished with oriental citrus.

Shichimi Spiced Salmon Fillet £9.95
Shichimi Spiced Black Tiger Prawn £12.50
Shichimi Spiced Chicken Breast £9.95
Shichimi Spiced Rib Eye Steak Fillet £14.25
Shichimi Mixed Meat and Seafood Skewers £14.95
Seafood Platter £17.95

A La carte Katsu Siyle

Katsu style was developed in Japan following European influence. it is a method of crisping

pork in breadcrumbs. Tonkatsu sauce is drizzled on for flavour.

Traditional Katsu Pork Fillet £8.95
Chicken Breast Fillet £9.95
Katsu Don Pork with Sweet Egg £10.95
(/A/»mm Curry
Regular

Vegetable Curry on Rice £3.95
Crispy Chicken Katsu Curry on Rice £4.95
Prawn Katsu Curry on Rice £5.95

Ynki}aén noodle

Japanese egg noodies stir fried with savoury fruit sauce

Medium
Vegetable Yakisoba £5.95
Chicken Yakisoba £6.95
Pork Yakisoba £6.95
Beef Yakisoba £7.95
Seafood Yakisoba £7.95
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Japanese thin noodles in a bowi with a light tasty Soy broth

Medium
Gyoza Chicken £6.50
Vegetable £5.95
Chicken £6.95
Pork £6.95
Beef £7.95
Seafood £7.95

Large
£7.95V
£9.95

£10.95

Large
£8.95V
£9.50
£9.50
£9.95
£9.95

Large
£9.95
£8.95V
£9.50
£9.50
£9.95
£9.95
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Thick white Japanese noodles stri fried with savoury fruit sauce
Medium Large

Vegetable £5.95 £8.95V
Chicken £6.95 £9.50
Pork £6.95 £9.50
Beef £7.95 £9.95
Seafood £7.95 £9.95

J;tklbﬂ kit
Sukiyaki style is lightly stir fried meat, fish, noodle and vegetable stir fried then simmered in
fresh Sukiyaki stock, served at your table in an iron skillet.

Steak Sukiyaki £11.25
Chicken Sukiyaki £10.95
Tofu Sukiyaki £10.95 \Y
Mixed Seafood Sukiyaki £12.95
Shiratake Clear Yam Noodle £2.50
Raw Egg £0.50

Domnburs

Hearty portion of rice with topping
Medium Large

Gyudon - sliced Steak in rich Teriyaki Sauce £6.95 £9.95
Oyakodon -sliced Chicken and Onion with Sweet Egg £7.95 £9.95
Tendon - Seafood Tempura £795 £10.95
Una-don - Grilled Eel in traditional Unagi Sauce Glaze £795 £10.95
Salads

Medium Large
Mixed Salad Tofu and Sesame Dressing £5.95 £9.95V
Octopus and Seaweed Salad £5.95 £9.95
Rare Beef and Wasabi Mayo Salad £5.95 £9.95
Warm Teriyaki Salmon Salad with Yuzu Dressing £5.95 £9.95
Warm Shichimi Chicken Salad with Samsi Dressing £5.95 £9.95
§ide Orders
Garlic Wheat Udon Noodle £2.95 Vv
Japanese Sticky Rice £1.25 \Y
Japanese Lemon Pepper Rice £1.95 \
Mori Soba- Chilled Buckwheat £4.25 Vv
Green Beans with Sesame and Miso Dressing £2.00 \Y
Kimchi (Pickled/fermented Chilli and Garlic Cabbage) £2.00 Vv
Vegetable Croquettes £2.95 Vv
Pork Kimchee (Pickled Chilli and Garlic Cabbage) £3.00
Pak Choi £2.00 \
Tofu and Tomato Salad £2.50 \Y
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Japanese Lunchbox - rice, veg, salad and pickle with your choice of.....

The revered O-bento is the typical way to grab lunch in Japan. The perfect
balance of nutrition in Samsi Lunchboxes helps energy, mood and
concentration.

Quick Bento lunchbox

Pork Katsu Curry £6.50
Chicken Katsu Curry £6.50
Vegetarian Katsu Curry £6.50V
Yakitori Chicken Skewer £6.50
Teriyaki Ginger Veg £6.50
Teriyaki Salmon Skewer £7.50
Pa/mlar Lunchboxes

Karage Chicken £6.50
Vegetable Tempura £6.50V
Mixed Tempura £7.50
Shichimi Steak £7.50

Luxury O—bento

Starter and main course, served with 2 pieces of Sushi or 4 pieces of Norimaki

Karage Chicken, Shichimi Chicken Breast £8.50
Mixed Tempura, Shichimi Steak £8.50
Vegetable Katsu Curry, Vegetarian Tempura and Gyoza £8.50V
Karage Chicken, Mixed Tempura, Teriyaki Salmon £9.50
Seafood Gyoza, Mixed Tempura and Katsu Prawn Curry £9.95

Deluxe Bento

Starter and main course, served with 4 pieces of Sushi or 8 pieces of
Norimaki

Karage Chicken, Chicken Gyoza and Shichimi Chicken Breast £12.50
Mixed Tempura, Karage Chicken, Yakitori Chicken and Shichimi Steak £14.50
Seafood Tempura, Seafood Gyoza, Seafood Teriyaki £14.50

Desserts

Doriyaki Mini Japanese sponge pancake - choice of fillings £3.95-£4.25
Yokan Sweet bean jelly with fresh fruit £4.95
Daifuku Mochi Sweet red bean cake with a coating of sticky rice £3.95
Mixed Japanese Sweets Platter £8.95
A mix of all our most popular Japanese sweets
Warm Chocolate Fondue with Marshmallow and Fresh Fruit £5.95
Warm Chocolate Fondue with Cointreau and Fresh Fruit £6.95
Fresh Seasonal Fruit Tempura in Light Batter with Maple Syrup

and Vanilla Ice Cream £3.95
Fresh Banana Tempura in Light Batter with Maple Syrup

and Vanilla Ice Cream £3.95
Cheesecake with Baileys £5.25
Cheesecake with Choya Plum Wine £5.25
Vanilla Ice Cream with Real Pod £3.95
Ginger Ice-cream £3.95
Green Tea Ice-cream £4.50
Mixed Luxury Ice Cream with Surprise Flavours £5.95
Yukimi Daifuku - Japanese Ice-cream Cakes £4.95

Individual Birthday Sweet with Candles £4.95




