six per portion

Fu Pork £5
Fu Shiitake & Kale (VE) £5
Gyoza of the week £5
Plate of 24 £18

Original Fu Ramen £12

Pork broth, toasted rye noodles, BBQ chashu
pork, menma, spring onion, nori,
egg, burnt garlic oil

Spicy Fu Tantanmen £13

Chicken & pork broth, toasted rye noodles,
spiced pork mince, pak choi, spring onion,
egg, crunchy chilli oil

Yuzu Chicken Ramen £12

Chicken broth, Sapporo noodles, chicken
chashu, yuzu, roast tomato,
spring onion, egg, nori

SIDES
Fu-Fried Chicken £6
Double fried boneless thigh,
shiso tartare, shichimi

Crispy Cauliflower (VE) £5

RICE BOWLS

ICE CREAM
SANDWICH
I

GYOZA

RAMEN

Spicy Tofu (VE) £10

Plant-based spiced mince, tofu, roast aubergine,
sansho pepper, spring onion, crunchy
chilli oil, steamed rice

Fu Katsu £12

Panko chicken breast, curry sauce, shredded
cabbage, Fu pickles, steamed rice

White Chocolate & Matcha £5
Matcha cookie, raspberry ripple,
white chocolate

Miso Caramel (VE) £5

Dark chocolate cookie, miso caramel

Fu Cauliflower Bowl (VE) £11

Crispy cauliflower, hot sauce, kimchi, pickled
cucumbers, Qp mayo, spring onion, steamed rice

Add half a ramen egg to your rice bowl £1

Green Ramen (VE) £10

Miso & shiitake broth, Sapporo noodles, kohlrabi
chashu, roast tomato, pak choi,
spring onion, burnt garlic oil

Miso Tantan Ramen (VE) £10

Miso & shiitake broth, toasted rye noodles,
plant-based spiced mince, pak choi, spring
onion, crunchy chilli oil

SUPER
BOWLS

Hot sauce, Qp mayo

Chilli Crunch Rice (VE) £4
Steamed rice, crunchy chilli oil, spring onion

California Bowl (GF) £13

Cucumber Salad (VE) £4
Miso, garlic, sesame, chilli oil

Sunshine Salad (VE) £4
Cabbage, carrot, daikon, rice vinegar & ginger

Market Greens (VE) £4
Black garlic soy sauce, nori, furikake sprinkles

Kimchi (VE) £3
House of Fu Pickles (VE) £3
Edamame (VE) £3

BBQ Pork Chashu £3
Yuzu Chicken Chashu £3
Spiced Pork Mince £2
Plant-Based Spiced Mince (VE) £2
Half Ramen Egg £1

Nori cured Salmon, avocado, cucumber, tomato,
edamame, Fu pickles, spring onion, shiso dressing,
sesame, seasoned rice

Tokyo Bowl (GF) £13

Fresh tuna, yuzu-kosho, daikon, spring onion,
nori, seasoned rice

Market Bowl (GF/VE) £10

Tenderstem broccoli, pak choi, kale, avocado,
apple, furikake sprinkles, shiso dressing, sesame,
seasoned rice

Spicy Tuna Bowl (GF) £13

Spicy tuna, avocado, cucumber, tomato,
edamame, Fu pickles, spring onion, shiso dressing,
sesame, seasoned rice

Add half a ramen egg to your rice bowl £1

HAPPY HOUR

4pm - 6pm every day, any two cocktails £10

(VE)

Vegan (GF) Gluten free

Please let your server know if you
have food allergies or intolerances.
We make our dishes fresh on site, so
cannot guarantee that there will be
no cross-contamination. Further
guidance on allergens can be found
by scanning the QR code

Please note, no gluten or gluten
containing products are used in
the preparation of dishes marked
GF however our kitchen is not a
gluten free environment.

FAQ & Allergens

