VAMURAMIU

Christmas set menu - £29 per person
Wednesdays & Thursdays

To drink - choose 1
asahi / asahi 0.0% / prosecco / rose or cucumber seltzer

Nibbles for the table

edamame with flaked sea salt / togarashi & flaked sea salt edamame (ve)

Small plates - choose 2 (or 3 if not having dessert)

yvfc - yamu fried chicken karaage, hot honey mayo, cucumber pickles
crispy cauliflower, gochujang ginger glaze, spring onion (ve)

charred hispi, ssamjang garlic butter, sesame whipped tofu (ve)

roasted aubergine, sticky miso ginger glaze, toasted walnuts (ve)
korean chicken bao, sticky garlic glaze, pickled cucumber, coriander
korean tofu bao, sticky garlic glaze, pickled cucumber, coriander (ve)
pork gyoza dumplings, soy sesame vinegar dipping sauce

shiitake mushroom gyoza dumplings, soy sesame vinegar dipping sauce (ve)
tenderstem, spring greens, chilli peanut relish, togarashi (ve)
teriyaki fries, mayo, pickled onion, chilli, spicy peanuts (vo)

korean mayo fries, house kimchi, chives, radish, chilli, coriander (ve)
baked market fish, miso garlic gochujang butter, crispy kale (+4)
chicken katsu, signature curry sauce, miso slaw, rice, pickles (+3)

tofu katsu, signature curry sauce, miso slaw, rice, pickles (ve) (+3)

Extras
steamed rice (ve) 2
housemade kimchi (ve) 3

crispy fried potatoes, curry mayo, crispy chilli oil, coriander (ve) 4.5

Dessert - choose 1
warm chocolate brownie, miso caramel, vanilla ice-cream (vo or gfo)
donut bao, biscoff, vanilla ice-cream (ve)

or check specials board
food is served as and when ready

please let your server know of any dietary requirements / allergens
a separate gluten free menu is available upon request

a discretionary 10% service charge will be added to your bill



