
EDAMAME BEANS (Ve)
Sesame. Garlic salt. Gochugaru.                          

PORK QUAVERS
Nori. Kimchi ketchup.                                                     

CRISPY SQUID
Spicy vegan mayo.  Furikake. Fresh lime.                         

KARAAGE CAULIFLOWER FLORETS (Ve)
Spicy vegan mayo. Salt & pepper seasoning.  

S N A C K S

S M A L L  P L A T E S

ROAST HISPI CABBAGE (Ve)
Roast garlic whipped tofu. Roast onions.
Gochu chilli crunch.

6.00 6.50 6.50

10.00

10.50

O u r  d i s h e s  a r e  a l l  h o m e m a d e  &  p r e p a r e d  f r e s h  t o  o r d e r  s o  w i l l  c o m e
o u t  i n  w a v e s ,  a s  &  w h e n  i t  i s  r e a d y .

S U S H I

HOUSE KIMCHI & AVOCADO MAKI ROLL (Ve)
Chives. Spicy vegan mayonnaise. 
Crispy shallots. Half 7.00 Full 13.00

All sushi dishes are served with wasabi, pickled ginger
& GF soy.

SPICY NOBASHI PRAWN MAKI
Dill sambal aioli. Sriracha. Coriander. Half 8.50 Full 16.00

GOCHU GRILLED CHICKEN 2.0
Grilled buttermilk chicken thigh. 
Karashi & garlic ranch. Sriracha. Sesame.                   11.00

L A R G E  B O W L S

GOCHU JAPANESE CURRY
Sticky rice. Japanese curry sauce. Pickles. 
Top with: 
Fried buttermilk chicken thigh.                               
Karaage cauliflower. (Ve)   

PORK BELLY RAMEN
Tonkotsu broth. Rice vermicelli noodles.
Confit pork belly. Bonito oil. House kimchi.
Charred spring onion.                               22.00

18.50
16.50

KING SCALLOPS
Scallop roe veloute. Pickled mushrooms. 
Samphire. 17.00

ROAST MONKFISH
Curried parsnip puree. Tenderstem. Dill sambal.
Lotus root crisps. 14.00

CONFIT PORK BELLY DONBURI
Sticky rice. House kimchi. Grilled tenderstem.
Gochu chilli crunch. 12.00

GRASSFED 4OZ BEEF FILLET
Sesame & GF soy rice. Gochu chilli
crunch. Crispy wild mushrooms. 18.00

GRASSFED 8OZ BEEF FILLET
Sesame & GF soy rice. Gochu chilli
crunch. Crispy wild mushrooms. 35.00

G L U T E N  F R E E  M E N U

CRISPY WILD MUSHROOM RICE
Charred leek pesto. Kimchi ketchup.
Crispy shallots. 12.00

BEETROOT CURED SALMON URAMAKI
Chives. Salmon caviar. Shiso creme fraiche. 
Beet crisps. Half 8.50 Full 16.00



S I D E  D I S H E S

STICKY RICE
Plain. (Ve)                                                                                 
Japanese curry. Pickled carrot. (Ve)                                   

GOCHU LOADED FRIES
Roast pork belly. Japanese curry sauce.
Pork crackling.
                                                      
Salt & Pepper. Roasted onions & peppers.
Szechuan spice mix. Sriracha. (Ve)  

Charred leek pesto. Crispy beef. Sriracha.

ROAST SPROUTS (Ve)
Black garlic ketchup. Spicy mayo. Chives.      

HOUSE NAPA CABBAGE KIMCHI (Ve)
Napa cabbage kimchi.                                                            

FRIES (Ve)
Skin on fries.                                                                           4.50

8.50

7.50

7.50

4.50
6.50

6.50

5.00

@S U N D A Y S

ROAST BEEF SIRLOIN
'Salt & pepper' roast potatoes. Carrots.
Grilled greens & crispy onions. 21.00

+ Carrots
+ 'Salt & pepper' roast potatoes
+ Grilled greens & crispy onions
+ Cauliflower cheese
+ Gravy

ROAST EXTRAS
3.00
4.50
3.50
5.00
2.50

ORANGE & TONKA BEAN CREME BRULEE
Honeycomb. Sake blackberries. Sesame.

SPICED COCONUT RICE PUDDING
Pineapple compote. Honeycomb.

D E S S E R T S

8.00

EXTRA SAUCE 1.00

8.00

O u r  d i s h e s  a r e  a l l  h o m e m a d e  &  p r e p a r e d  f r e s h  t o  o r d e r  s o  w i l l  c o m e
o u t  i n  w a v e s ,  a s  &  w h e n  i t  i s  r e a d y .

G L U T E N  F R E E  M E N U


