Teilive Rogale

STARTERS

Small plate of mini appetisers
consisting of :-
Prawn Katsu, Chicken Gyoza,
Spicy Tuna Mayo Lava Maki,
Chicken Tsukune,
& Chilli Soy Edamame

Served with
Miso Soup & Chef’s Salad

MAIN COURSE

Lobster Tail ginger & spring onion
Fillet Beefpeppers, mushroom & onion
Chicken Teriyaki Pineapple & onion
Klng Scallop with ginger & spring onion

Served with Teppanyaki fried rice
and stir fried oriental vegetables

DESSERT

Choice of :

Choux Cream Puff with chocolate sauce

Ice Cream Sundae with vanilla ice
cream, mixed berries, cream & a brandy snap

Melon

STARTERS

Small plate of mini appetisers
consisting of :-

Prawn Katsu, Chicken Gyoza,
Spicy Tuna Mayo Lava Maki,
Chicken Tsukune,

& Chilli Soy Edamame

Served with
Miso Soup & Chef’s Salad

MAIN COURSE

Lobster Tail ginger and spring onion
Seabass Tomato & onion
]umbo Prawn ginger & spring onion
Klng Scallop ginger & spring onion

Served with Teppanyaki fried rice
and stir fried oriental vegetables

DESSERT

Choice of :

Choux Cream Puff with chocolate sauce

Ice Cream Sundae with vanilla ice cream,
mixed berries, cream & a brandy snap

Melon

STARTERS

Small plate of mini appetisers
consisting of :-

Prawn Katsu, Chicken Gyoza,
Spicy Tuna Mayo Lava Maki,
Chicken Tsukune,

& Chilli Soy Edamame

Served with
Miso Soup & Chef’s Salad

MAIN COURSE

Fillet Beef peppers, mushroom & onion
Chicken Teriyaki pineapple & onion
Klng Scallop ginger & spring onion
]umbo Prawn ginger & spring onion

Served with Teppanyaki fried rice
and stir fried oriental vegetables

DESSERT

Choice of :

Choux Cream Puff with chocolate sauce

Ice Cream Sundae with vanilla ice cream,
mixed berries, cream & a brandy snap

Melon

Fetive [Peal

STARTERS

Small plate of mini appetisers
consisting of :-

Prawn Katsu, Chicken Gyoza,
Spicy Tuna Mayo Lava Maki,
Chicken Tsukune,

& Chilli Soy Edamame

Served with
Miso Soup & Chef’s Salad

MAIN COURSE

Splcy Lamb ginger and spring onion
Sirloin Steak peppers, mushroom & onion
Duck Teriyaki pineapple & onion

Served with Teppanyaki fried rice
and stir fried oriental vegetablés

DESSERT

Choice of:

Choux Cream Puff with chocolate'sauce
Ice Cream Sundae with vanilla ice cream,

mixed berries, cream & a brandy snap

Melon



Foie Gt

STARTERS

Small plate of mini appetisers
consisting of :-

Prawn Katsu, Chicken Gyoza,
Spicy Tuna Mayo Lava Maki,
Chicken Tsukune,

& Chilli Soy Edamame

Served with
Miso Soup & Chef’s Salad

MAIN COURSE

Sea Bass tomato and onion
]umbo Prawn ginger & spring onion
Salmon Tokyo Butter Sauce

Served with Teppanyaki fried rice and
stir fried oriental vegetables

DESSERT

Choice of :

Choux Cream Puff with chocolate sauce

Ice Cream Sundae with vanilla ice cream,

mixed berries, cream & a brandy snap

Melon

Christmas Menu

STARTERS

Small plate of mini appetisers
consisting of :-

Prawn Katsu, Chicken Gyoza,
Spicy Tuna Mayo Lava Maki,
Chicken Tsukune,

& Chilli Soy Edamame

Served with
Miso Soup & Chef’s Salad

MAIN COURSE

Sirloin Steak peppers, mushroom & onion
Chicken Teriyaki pineapple & onion
Salmon Tokyo Butter Sauce

Served with Teppanyaki fried rice and
stir fried oriental vegetables

DESSERT

Choice of:

Choux Cream Puff with chocolate sauce

mixed berries, cream & a brandy snap
Melon

Ice Cream Sundae with vanilla ice cream,

STARTERS
Small plate of mini appetisers
consisting of :-
Vegetable Skewer, Vegetable
Gyoza, Veggie California Maki,

Vegetable Spring Roll
& Chilli Soy Edamame

Served with
Veggie Miso Soup & Chef’s Salad

MAIN COURSE
Choice of 2 from the following
~Splcy No Beef peppers, mushroom & onion
~Garlic No Chicken Ginger & spring onion
~Teriyaki Tofu Peppers & onion
Served With
Courgette & Garlic Mushroom

Teppanyaki fried rice and
stir fried oriental vegetables

DESSERT

Choice of:

Choux Cream Puff with chocolate sauce

Ice Cream Sundae with vanilla ice cream,
mixed berries, cream & a brandy snap

Melon

Felive fids

(11 Years and under)

STARTERS

Chicken Tsukune
& Vegetable Spring Roll
with Miso Soup

MAIN COURSE

Choice of
Chicken Teriyaki & Sirloin
OR
Salmon & King Prawn

Served with Teppanyaki fried rice or
chips
and stir fried oriental vegetables

DESSERT

Choice of :

Ice Cream Sundae
(Strawberry, Chocolate or Vanilla)



Terms & Conditions

These conditions apply to all guests attending a booking at Teppanyaki Restaurant

A deposit of £20 per person is payable when you confirm.

We’re happy to refund or transfer your deposit if you give us more than seven days notice before your booking. If you cancel
seven days or less before your booking, Teppanyaki reserves the right to retain your deposit in full. However, if you let us
know before your booking that any guests can no longer attend, we will endeavour resell their seats, and if we are able to, we
will be happy to refund the deposit for any seats we successfully resell.

Deposits are non-refundable for guests who do not attend on the day and will not be deducted from your final bill, unless their
seats have been resold as outlined above. An additional charge of £20 per guest who does not attend without prior notification
will also apply.

Your table is reserved for two hours from your booking time. We may need your table back promptly afterwards, but you’re
very welcome to relax in the bar area and continue to enjoy your evening.

Please aim to arrive on time so you can enjoy the full Teppanyaki experience. If you arrive more than 15 minutes late, your
experience may be shortened and, in some cases, your booking may be forfeited.

For bookings of eight people or more, please submit your complete food pre-order at least one week before your booking.
Please include each guest’s full name alongside their menu choices together with any allergies or dietary requirements.

We look forward to sharing a great evening with you!



