HETI

DINNER



STARTER AND SALAD BiEEHSH

Chawan Mushi With Foie grasandScallop 74 79 5 LI DEBZEL — 12
Home-Made Tofu BRHEEE —6
Home-Made Tofuand Wakame (Seaweed) Salad BREZELEERD Y TS — 10
Marinated Salmon with Seasonal Cress &ITH—FE D& VLY VKA —12
Sashimiand MizunaSalad KEERIEDH S S — 14
Hida Wagyu Tartar FREE4FDZILZIL — 22
Blanched Spinach with Carrot Mousse U= L (IF3MAE) ASDL—RHKZ —7

Yen Seasonal Salad FIRZEH DY S —6

Fried Aubergine with White Miso, small prawns and vegetables A FHZE NEZELHFERRFZ —n

TEMPURA XX 5

Prawn Tempura ( 4 pieces) BERSD — 14
Oyster Tempura 418D XRSND — 12
Assorted Tempura ( 2prawn 3 vegetables) RALEEHE — 12
Assorted Vegetable Tempura ( 5vegetables) FFRXANDL —9
Courgette Flower Tempura fEX Y F—ZDXRH — 12

~o ~

Seasonal Vegetable Tempura ZEiDEFE DK NS — TBA
2 p



MAIN XA A Y

Chargrilled Chicken Marinated in Red Miso ZSPIRERID FRERIGE T BEE —18
Slow-Cooked Duck Breast #SfE OXO—AO—X b —22
Chargrilled Black Cod Marinated in Saikyo Miso $REEDFERFEE — 29
Chargrilled Fresh Eel Shirayaki (Natural) #i@HBE — 36
Chargrilled Fresh Eel with Tareyaki Sauce #8f=tn i E — 38
Hida-Wagyu Beef Steak Sumiyaki (Natural) FREEFDRBEE — 48
Hida-Wagyu Beef Houbayaki (Magnolia Leaf) With Miso  FREES4 DFMEREE — 52

Seared Hida Wagyu Sirloin Nigiri Sushi (1ipiece) REFH—O4 R YIZEFY (—F) —12

SOBA (BUCKWHEAT NOODLES) DISHES &%
COLD SOBA
Cold Plain Soba (Mori) B Y Z[X — 105
Cold Sobaand Duck (Kamo Seiro) B&E VS — 15
Cold Soba With Assorted Tempura (Ten Seiro) KB VA — 22
HOT SOBA
Hot Plain Sobain Broth (Kake) AMTZIEX — 115
Hot Soba with Scallops and Seaweed in Broth (Hanamaki) {E& % (X — 15
Hot Soba and Duck in Broth (Kamo Nanban) B§@EZE — 16
Hot Oyster Soba $1#EZ (X — 21

Hot Sobain Broth With Assorted Tempura K55 Z & — 23



>

RICE DISHES ¥ Z3A#H ZER

Japanese Rice Pot with Salmon BEIREAH TR — 25
Japanese Rice Pot with Mixed Mushroom ¥/ 2R EAH TR — 24
Japanese Rice Pot with Eel #8fREFAA TR — 38

*WE RECOMMEND 1 ORDER FOR 2 GUESTS TO SHARE,
PLEASE ALLOW 30 MINUTES FOR PREPARATION

SUSHI ROLLS #Z31®

TunaRoll K&EE — 68
Hamachi Yellowtail Roll With Myoga Ginger,andsesame [dFEHEELHEI I VALETIYAY —6
SalmonRoll & E — 5.2
CucumberRoll Mo E&EE — 4

Tunaand Scallion Roll 2 F F A& E — 105

*HAND-ROLLS ARE AVAILABLE UPON REQUEST

FEZEZHLOAFEBLAFTEL



ASSORTED CHEF SELECTION OF SUSHI AND SASHIMI EY FR & §l 5

NIGIRI SUSHI

Assorted Selection of Omakase Nigiri (8 Pieces) S FMNEH#EY /NE —27
Assorted Selection of Omakase Nigiri (12 Pieces) 8 EMNEEY+28F —39

Assorted Selection of Omakase Nigiri (15 Pieces) E €N EHEY +EE —s50

SASHIMI
Assorted Selection of Sashimi (8 Pieces of 4 different kind of fish) &Il BERYEHEMIE —17.8

Assorted Selection of Sashimi (14 Pieces of 7 different kind of fish) RI & Y §4LF& —205



A LA CARTE SUSHI & SASHIMI 73S AL MEY /RSB

Nigiri (1pcs)

AkamlI (Lean Tuna) 775 3-8
Marble Tuna 2 k& 5 5.5
Rich Marble Tuna K& 5 7.4
Salmon f 3.2
Mackerel #& 2.8
Salmon Roe LYK 5 3.9
Yellow Tail [&FEH 4

Squid LyA 3.2
Scallop MR.3L 3.9
Seabass 39 & 3.9
Seabream £ 3.6
Prawn (Ebi) % 3.6
SnowCrab X A & 3.4
Japanese Sweet Omelette Tamago (2pcs) E-F 3.8
Sea Urchin & 8.5
Seared Hida Wagyu Sirloin REEFH—O 4 D&k Y 12

EELUACELIENFETOT, BREITEFRQT LN,

Sashimi (2pcs)

5
7
10
4.2
37
4.2

Feel free to ask our Sushi Shokunin (Sushi Master ) for the catch of the day other than the above menu.

*The price include VAT. A discretionary service charge of 12.5% will be added on your bill.

If you have any dietary requirements, please inform our service staff.



HET

WWW.YEN-LONDON.CO.UK
190 STRAND
5 ARUNDEL STREET
LONDON, WC2R 1NB




