
full menu



Catering Platters 

For any occasion our catering platters provide 
the perfect light bite for groups. 

Catering orders must be placed a minimum of 
one week in advance, all orders are for 
collection unless discussed prior. Simply fill out 
the catering form on our website and a 
member of our team will get in touch. 

We also offer custom menus for more bespoke 
events, these do require more planning and 
therefore require at least two weeks notice. 



Catering Platters

Tempura Platter

Exclusive for catering, our tempura 

contains a selection of vegetables, 

mushrooms and vegetable gyoza.

Salmon Sushi Platter

Combining our best selling salmon 
products this platter contains 
salmon avocado rolls, salmon 

cucumber rolls, salmon nigiri and 
aburi salmon nigiri.

Vegan Sushi Platter

A selection of our vegan sushi, 
including cucumber avocado rolls, 

miso mushroom rolls and 
aubergine nigiri.

Original Fry Platter 

Our classics all in one place. 
Served with three of our 

homemade sauces.

£25

Allergens: Gluten, Sesame, Soy, Egg

£30

Allergens: Fish

£20

Allergens: Soy, Gluten, Sesame

£30

Allergens: Egg, Sesame, Soy, Gluten

May Contain: Crustacean, Celery



Special Dessert Platters

Fruit Roll Platter

Inspired by the iconic Japanese fruit sando, these 

light and refreshing fruit rolls are filled with fluffy 

cream and a range of fresh strawberries, grapes, 

and banana for the perfect bite.

£30
Allergens: Milk, Wheat, Soya



BiniBowls

Our flagship product, derived from a blend of our 

co-founders' heritages: Japanese donburi, Korean 

bibimbap and Hawaiian poke. A bed of freshly 

steamed Korean rice underneath a variety of fresh 

and colourful locally sourced toppings.

Please note some bowls are subject to a minimum 

order quantity. 



Cold Bini Bowls

Original Chicken

Chicken katsu served with 

marinated cucumber and red 

cabbage on rice, topped with 

house-made tonkatsu mayo.

£7.80
Allergens: gluten, sesame, soy, egg

May contain: celery, crustaceans 

Korean Chicken 

Chicken katsu served with 
marinated cucumber and white 
cabbage on rice, topped with 

special gochujang sauce.

£7.80

Allergens: gluten, sesame, soy

May contain: celery, crustaceans, egg

Fresh Salmon
Fresh salmon served with marinated 

cucumber, avocado, red cabbage 

and edamame on rice, topped with 

spring onion and sesame.

£9.00

Allergens: fish, sesame, soy

Roasted Salmon
Roasted salmon served with 
marinated cucumber, white 

cabbage on rice, topped with 
teriyaki sauce and sesame.

£8.70

Allergens: fish, sesame, soy



Hot Bini Bowls

Bulgogi Bini Bowl
Korean marinated beef stir-fried with 

mushrooms, carrots and onions 
served on a bed of rice. 

£8.50

Allergens: Soy, Sesame

Katsu Curry
Chicken katsu served with warm 

Japanese curry stewed with carrots 
and potatoes. 

(vegan option available)

£9.50
Allergens: soy, cereals containing gluten, sesame

May contain: celery, crustaceans 

Bulgogi Bibimbap
Signature bulgogi beef, aubergine, 
mushrooms, carrots and green bean 

namul served with out house 
gochujang sauce. 

£8.90

Allergens: Soy, Sesame, Gluten 

Beef Gyudon
Sweet and savoury Japanese style 
thinly sliced beef simmered with 

onions served with a poached egg.
(MOQ 10 units)

£8.90

Allergens: Soy, Sesame, Gluten 



Vegan Bini Bowls

Vegan Yangnyeom 
Sweet and spicy plant-based chicken 
served with cucumber, white cabbage 

edamame and red radish on rice, 
topped with spring onion and white 

sesame. 

£7.80
Allergens: Sesame, Soy, Wheat & Gluten. 
May contain eggs, crustaceans and celery.

AgeTofu & Nori
Tofu served with cucumber, red 

cabbage, carrot, and edamame on 
rice, topped with spring onion.

£7.90
Allergens: Soy & gluten (trace)

Mushroom Karaage 
Fried mushroom served with 
cucumber, carrot, onion and 

edamame on rice, topped with spring 
onion and sesame.
(MOQ 5 units)

£7.50
Allergens: Soy, Sesame & Gluten. 

May contain eggs, crustaceans and celery.

Miso Aubergine
Fried aubergine served with 

cucumber, carrot and okra on rice, 
topped with red radish and white 

sesame.

£7.50
Allergens: Soy, Gluten. 

May contain eggs, crustaceans and celery.
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Rolls & Nigiri

A staple of the Japanese diet 

combined with authentic Korean 

ingredients. 



Salmon Sushi Rolls & Nigiri

Salmon Avocado 
Fresh salmon with avocado wrapped 

in crispy seaweed and rice.

£6.00

Allergens: fish, sesame

Salmon Nigiri

Sushi rice topped with slices of 
fresh Scottish fish 

£6.40

Allergens: fish

Salmon Cucumber
Fresh salmon with cucumber wrapped 

in crispy seaweed and rice.

£5.90

Allergens: fish

Aburi Salmon Nigiri

Sushi rice topped with perfectly 
seared fatty salmon.

£6.60

Allergens: fish



Chicken Katsu Roll & Vegan Sushi 

Cucumber Avocado
Cucumber and avocado wrapped 

in seaweed and topped with 
sesame seeds. 

£4.60

Allergens: sesame

Miso Mushroom 
Fried mushroom with carrot, 

cucumber and miso sauce wrapped 
in seaweed, sushi rice and finished 

with sesame seeds.

£5.90

Allergens: soy, sesame, gluten

Aubergine Nigiri 

Fried aubergine on a bed of rice 
with miso sauce and nori. 

£5.90

Allergens: soy, gluten

Chicken Katsu
Chicken katsu served with cucumber, 
tonkatsu mayo, wrapped in seaweed, 

sushi rice and sesame seeds.

£5.90

Allergens: Cereals containing gluten, Soy, Egg & Sesame 
May contain crustaceans and celery.



BiniBaps

Inspired by the vending machines of Tokyo 

and Seoul, these pocket-sized triangular 

rice sandwiches contain a range of fillings 

from maple glazed sweet potato to spicy 

tuna mayonnaise. 

£5.30



Beef Bibimbap (beef & gochujang)

Allergens: Soy, Sesame, Gluten 

Roasted Salmon 

Allergens: fish, soy

Tuna Mayonnaise (MOQ 5 units) 

Allergens: fish, egg

Spicy Tuna Mayonnaise (MOQ 5 units)

Allergens: fish, egg, gluten, soy

BiniBaps
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Sides and Sauces

Korean and Japanese inspired 

accompaniments that pair 

harmoniously with our products. 



Cucumber Salad Pot
Cucumbers in a sweet and spicy 

marinade

£3.90

Allergens: Sesame

Chicken Gyoza 
Crispy fried dumplings with chicken.

£5.40

Allergens: Cereals containing gluten, Soy & Sesame. 
May contain eggs, crustaceans and celery.

Vegetable Gyoza
Crispy fried dumplings with mixed 

vegetables. 

£5.40

Allergens: Cereals containing gluten, Soy & Sesame. 
May contain eggs, crustaceans and celery.

Sides

Cabbage Kimchi
Homemade vegan cabbage kimchi

£3.90

Allergens: Soy



Tonkatsu Mayo
Sweet and tangy tonkatsu sauce mixed with 

mayonnaise.

£1.00

Allergens:  cereals containing gluten, soy, egg.

Gochujang Sauce
Korean sweet and spicy gochujang sauce.

£1.00

Allergens: soybean, sesame, cereals containing gluten.

Gochujang Mayo
Signature gochujang sauce combined with 

mayonnaise. 

£1.00

Allergens: cereals containing gluten, soy, egg.

Sauces


