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INTRODUCTION

In 2003, Dong Hyun Him, an entrepreneur with a vision,
opened the first Wasabi branch in Embankment, London. He
was convinced Londoners would fall in love with sushi and
he wanted to offer an efficient takeaway service, as a healthy
lunchtime alternative to the humble sandwich.

With a bright, clean, modern Japanese style, Wasabi proved
immediately popular with hungry Londoners in search of
something neuw, different and healthy.

Quality is vitally important to Wasabi. Our chefs meet regularly
to discuss changes and improvements to the menu ensuring
food quality is never compromised. All fresh ingredients are
delivered daily to the branches.

All recipes are bespoke to Wasabi. From creating a new menu,
to sourcing ingredients and preparing recipes, everything in
Wasabi is prepared daily in our kitchens.

Food allergy and intolerance: before ordering, please speak to
our staff about your requirements.

Wasabi nutritional information is obtained from testing in
accredited laboratories and information provided from Wasabi
suppliers.

Every care and attention has been taken to ensure all
information in this document is as accurate as possible at the
fime of printing.

Nutrition information values are based per 100g. As most of our
products are made fresh daily, all nutrition figures are given as
averages only.

All portion sizes are stated as accurate as possible but as most
of our products are served fresh on site, some values may vary
slightly.

Any item that contains alcohol refers to different types of
cooking wine that has been used during cooking only.

Condiments (soy sauce sachet, wasabi paste sachet, pickled
ginger sachet) served with any sushi and salad box sets are not
calculated in the overall nutritional value for each set. For further
information on sauce nuftrifion, please see sauce page.



SUSHI

SALMON

We only ever use sustainably sourced
Scottish or Norwegian salmon giving
our sushi the freshest, sweetest taste!

<< hosomaki

Energy

Energy

MADE FRESH DAILY

Our sushi is made from scratch every day
using the freshest and finest ingredients.
We take our motto very seriously and
never keep any food back for the next
day, ensuring the food you get from
Wasabi is always at its best.

Energy Total Total Total Total

TUNA

Tunais a great source of omega 3
and is said to help lower cholesterol
and blood pressure which is why we
use sustainably sourced line caught
yellowfin tunain our dishes.

Product (oah () | tooliper Proten (g Cabohytoe Farig) - Satie) - LN QRS GGl Vewmn “cS™ ST Guen poder
Avocado hosomaki 168 703 57 3.3 314 32 083 34 n Y Y n n n
Cucumber hosomaki 153 640 55 3.3 332 08 0.69 36 n Y Y n n n
Salmon hosomaki 216 904 74 48 33.7 69 070 34 g n n n n n F
Tuna hosomaki 152 636 52 6.5 30.2 06 077 34 g n n n n n F
Inari & red pepper hosomaki 146 591 150 3.7 233 42 112 34 n Y Yy n n Y S, WG

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),

Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)




Energy Energy Energy Total Total Total Total

- Portion  Contains  Suitable for Contains Contains Contains  Allergens
o oor00g periobg ot s, a0 pelong meriogy Size(@)  RawFish Vegetarians Y°9% mSG  Alcohol  Gluten product
. . C.EFSS,
Californiaroll 177 741 56 6.3 284 42 0.49 32 Yy n n n n Y S WG
Fried prawn roll 215 900 62 47 289 89 068 29 n n noooy n y  CESSHG
Salmon & masago roll 159 665 48 6.9 244 3.8 0.57 30 Y n n Y Yy Yy F.S. WG
Surimi crabmeat FC.S.E SS,
& cucumber roll 172 720 54 3.5 31.2 3.7 0.69 31 n n n n Y Y WG, So2
Tofu roll 138 577 44 30 26.0 2.4 0.57 32 n Y Y n n Yy S, WG
Salmon teriyaki roll 150 610 42 5.9 18.5 5.8 1.09 28 n n n n Yy Y F.S,SS, WG
Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S), e
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



SUSHI o

(F= nigiri

Energy Energy Energy Total Total Total Total

Portion  Contains  Suitable for Contains Contains Contains  Allergens

ower 120, B, sk v o fl i WG SDER EEED we SRSSDE QT
Japanese omelette nigiri 166 695 48 6.2 30.2 2.3 0.58 29 n Y n N n n E
Salmon nigiri 180 753 52 1.0 24.6 42 0.57 29 Yy n n n n n F
Shrimp nigiri 151 632 38 51 31.6 05 060 25 n n n n n n C

Tofu nigiri 187 782 45 6.1 335 32 075 24 n Y Y n n Y S, WG
Tuna nigiri 149 623 43 12.4 22.9 09 0.6l 29 Y n n n n n F

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



SUSHI

% gunkan

Energy Energy Energy Total Total Total Total

: Portion  Contains  Suitable for Contains Contains Contains  Allergens
Product (Kcal) (KJ) (Hcal) per  Protein (g) Carbohydrate Fat(g)  Salt(g) (@) RawFish Vegstarians Vegan NSG Alcohol Gluten product
perlOOg perlOOg portion per100g (g) perl0Og perl00g perl00g
Salmon sesame gunkan 106 444 32 9.8 24.8 51 0.51 30 Y n n n n n F.SS, S
.. C,E, F My,
Surimi crabmeat gunkan 189 791 57 49 30.7 52 1.00 30 n n n n Yy Y S So2 WG
Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S), a
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



SUSHI s
& onigiri

Energy Energy Energy Total Total Total Total

- Portion  Contains  Suitable for Contains Contains Contains  Allergens
o o000 poriodg oo s o eaao0s petong ooy Size(@)  RawFish Vegetarians V9% mSG  Alcohol  Gluten produet
. . R SS, S, So2,
Chicken teriyaki onigiri 164 686 180 79 281 2.2 0.88 110 n n n Y Y Yy WG
Salmon teriyaki onigiri 163 682 179 9l 26.8 2.2 068 10 n n n n Yy Yy F.SS, S, WG
Seaweed onigiri 132 552 145 31 28.0 08 085 10 n g g Yy n Y SS, S, WG
Edamame & butternut 131 533 145 34 220 33 170 10 n v y y n n s
squash onigiri
Chicken hatsy © 134 547 155 46 194 43 19 15 n n nooov n y  CFES S
imchi onigiri SS, WG
Tuna & mustard onigiri 175 715 193 59 20.3 78 1.71 10 n n n n n Y E.F.Mu, WG

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



SUSHI

%2 sushi set boxes

Energy  Energy Energy ToTaI ] gl ] Portion Contains Suitable for Contains Contains Contains All Hller'gens

over B0, [, nciy e comen S ai [T e SR QDGR tEn SER
C,E, F My,

Chumaki set 187 782 497 6.3 253 6.8 055 266 Y n n Y Y e mi,ss,S,  WG,S, Mu
So2, WG
C,E, F My,

Harmony set 199 833 768 6.6 28.2 6.6 0.67 386 Y n n Y Y 0 mi,sS,S, WG, S, Mu
So2, WG

Mini hosomakiset 180 753 434 6.6 2171 47 0.77 241 Y n n Y n n F.SS,S WG, S, Mu
C.E, F, My,

Mixed maki set 182 761 491 6.0 274 5.4 0.79 270 Y n n Y Y Y mi,sS, S,  WG,S, Mu
So2, WG
C,E, F My,

Rainbow set 179 749 652 8.3 24.3 54 024 364 Y n n Y Y 0 Mmi,sS,S, WG, S, Mu
WG, So2

Salmon nigiriset 149 623 358 6.8 220 3.7 053 240 Y n n Yy n n FSS,S  WGS Mu

Sashimi set 98 409 161 144 24 34 025 165 Y n n n n vy Esssuwe SO0

Tokyo salmonset 163 669 615 8.3 16.6 71 217 376 Y n n Yy Yy Y FS WG  WG,S Mu

Mini Tokyo 167 681 375 73 16.7 78 090 225 v N N v v Y FSWG WS Mu

salmon set

F.C,S.E,

Osaka set 152 623 472 717 16.3 6.3 090 3I0 Y n n n n 0 So2, WG,  WG,S, Mu
SS

Please note condiments in this set are not calculated in nutritional value : see sauce & dressing page for information
Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (M), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)




SUSHI

%2 sushi set boxes

Product el " (dipar Free(® Crbonien Fwig suvg) I SO QI e Coplt Comne ot Ml SRR
Waesabispeclal 168 687 560 72 182 74 087 33 Y n noooy v v SERS wesm
Vasairollset 134 561 494 23 249 28 048 369 N v v v N Y SSSWG  WG,S, M
Samomteriyakl 152 636 40 47 242 34 073 210 VY n n y v Y SWGSSF WGS My
Crispyebiroll 227 924 76 6.7 300 89 114 335 n n n Y v Y S"é’g'rﬁgc' S, Mu, WG
Chickenhatsy 45 501 336 62 18] 53 119 232 N n n n n Y WGSSS S MuWe
Veggierollset 109 443 239 27 176 31 073 219 N Y Y N N v WG,s S Mu WG
T°fr‘;ﬁ‘s’::‘e* 139 564 143 34 210 46 099 103 n v v n n Y WG,S S My WG
Looamon 150 648 250 62 211 55 102 163 y n n n n n F wesm
ho’:‘;"’n":ﬂzet 159 647 263 3.2 216 67 099 165 n v v n n n na  WGS My
hf::;a'“h‘:i;t 124 500 204 30 215 28 099 165 n v v n n n na WG, My

Please note condiments in this set are not calculated in nutritional value : see sauce & dressing page for information
Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (M), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)




SUSHI o

%72 sushi set boxes

Energy Energy Energy Total Total Total Total : : : : : : Al
Product (Hcal) (LN)] (Hcal) per Protein (g) Carbohydrate Fat(g) Salt(g) Fs’.or;l(o r; g:m:.':s \slzg::reiaf:; Vegan Co"rl\;aGms %T:::gls Cglntfael:s H"?ordguirr‘s co:driﬁeer::ss
perlOOg perlOOg portion per100g (g) perl0O0Og perlOOg perlOOg fzelg - - . only
Spicy salmonroll 147 602 375 6.9 16.4 60 096 255 n n n n Yy n F.SS,S WG, S, Mu
Spicy yasai roll 110 448 280 3.3 17.5 30 089 254 n Y Y n Yy v S.WG,S02 WG, S, Mu
Hyoto set 162 663 1094 62 193 67 094 673 Y n noov y vooooESE wesm

Please note condiments in this set are not calculated in nutritional value : see sauce & dressing page for information

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



SUSHI

5522 sushi set boxes - brown rice

Energy Energy Energy Total Total Total Total Allergens

Portion  Contains  Suitable for Contains Contains Contains  Allergens

Product (Kcal) (KJ) (Kcal) per Protein (g) Carbohydrate Fat(g) Salt(g) . : . Vegan condiments
perl00g perl00g  portion peri00g (g)perl00g  peri00g peri00g size(g) RawFish  Vegetarians msG Alcohol Gluten product only
C,E, F, My,
Chumaki set 179 749 476 6.6 220 72 048 266 Yy n n Yy Yy Yy mi, Ss,s, WG, S, Mu
So2, WG
Salmon nigiriset 142 594 341 8.4 16.0 49 083 240 Yy n n Yy n n F£SS,S WG S Mu
C,E F My,
Rainbow set 181 757 659 8.7 221 6.4 097 364 Yy n n Yy Y Y mi, Ss.S,  WG,S, Mu
So2, WG
Yasai roll set 124 519 458 3.2 20.3 3.4 043 369 n Y Yy Y n Yy SS,S, WG WG, S, Mu
C,E F My,
Harmony set 186 718 718 6.7 26.3 6.0 1.31 386 Y n n Y Y v mi, SS.S,  WG,S, Mu
So2, WG
Please note condiments in this set are not calculated in nutritional value : see sauce & dressing page for information
Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (M), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



SUSHI

i salad set boxes

Energy Energy Energy Total Total Total Total : : : : : : Al
Product (Hcal) (HJ) (Hcal) per Protein (g) Carbohydrate Fat(g) Salt(g) Pf:rﬂ(or)\ gontFa]n: \Sl:":::::; Vegan Co[;;;a(;ns (;Tnt:nls Cglnttams H"fordgui?s conedrigeenr:ss
perlOOg perlOOg portion per100g (g) perl00Og perl00g perl00g sizelg e - e S . only
Chickenkalss 16 772 609 90 182 75 080 346 N n noooy n v ESSS W6
F.C S E
Chirashibowl 128 525 676 173 132 51 099 528 v n noooy v y eSS We sy
Mu
Salmon teriyaki FWG,S, WG, S, My,
salad 135 550 482 5.5 14.4 6.1 046 358 n n n n Y Y SS, BG, Mu BG
Tofuteriyakisalad 159 649 568 6.0 147 84 046 358 N v v o v A

Please note condiments in this set are not calculated in nutritional value : see sauce & dressing page for information

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (M), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)




SUSHI (1]

0'. A
§§ party sets
¢
Total
Energy Energy Total Total Total Portion  Contains Suitable for Contains Contains  Contains Allergens Allergens
el (Hcal) (H))  Protein(g) C""b‘;';?d’a'e Fat () Salt(g)  sizelg) RawFish Vegetarians '°9%" 'mSG  Alcohol  Gluten product  condimentsonly
Salmon . - - - - - - Y n n Y Y Y FS,WG  WG,S, My
Matsuri platter
C, E, F, mi,
Tsudoi platter - - - - - - - Y n n Y Y Yy S.SS, WG, WG, S, Mu
So2
Yasai platter - - - - - - - n Y Y Yy n Yy WG,S,8S WG, S, Mu

EDAMAME NORI

DID YOU HNOW Edamame is rich in calcium, Noriis naturally high in vitamins A, B &
iron, zinc and vitamin B and considered C.richin zinc and iron and virtually fat

a ‘superfood'? Found in our salads and free. Light and tasty, noriis found in most
sushi sefs, edamame is a versatile soybean of our sushi offerings, creating healthy,
served as part of your Wasabi meal or as a wholesome delighfs.

healthy snack. Go on and pop some pods!

Please note condiments in this set are not calculated in nutritional value : see sauce & dressing page for information

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (M), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



OPTIONAL SAUCE & DRESSING ©

g sauce & dressing

Energy Energy

Energy (Hcal) per (Hcal) per Total Total Total Fat Total Fortion RIS

size (g) size(g) -for
- pot/ counter
sachet salad

Suitable
for Vegan
Vegetarians

Contains Contains Contains Allergens
msG Alcohol Gluten product

Product (RJ) portion portion-  Protein (g) Carbohydrate (g) Salt (g)
per100g - pot/ forcounter  perl0Og (g) per100g perlOOg  perl0O0Og
sachet salad

Chillimayosauce 222 889 89 nfa 04 334 97 238 40  n/a Y N N N N E
Chinese chilli sauce 105 439 42 n/a 1.0 52 00 5.00 40 n/a Y Y n n n So2
Sweet chilli sauce 162 679 65 49 0.4 378 0.2 258 40 30 Y Y n n n
Japanese BBQsauce 122 510 49 nfa 04 287 Ol 625 40  nla v Y v N N
Japanese dressing 268  112] 107 80 25 220 190 44 40 30 v v n n y G5
Teriyaki sauce 230 962 92 n/a 40 56.0 0.0 1.72 40 n/a Y Y n Yy Yy S, WG
Palsamiovinegar 694 2904 n/a T4 00 40 749 000 n/a 25 y v n v N S02
Goma dressing 303 1268  n/a 9l 42 220 22 270 nl/a 30 v v n v v BSGSPSS
Horeanchillisauce 215 900 65 65 33 491 00 473 30 30 Y Y N v Y SSSUG

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



OPTIONAL SAUCE & DRESSING

g sauce & dressing

E E (HEneI;gg (MEnelggu Total Total TotalFat  Total Fortion Foriion itabl
P nergy nergy e 'per ca' per o’a old otalied otd size (g) size (g) -for SUIZEIS Contains Contains Contains Allergens
roduct (Hcal) (RJ) portion portion-  Protein (g) Carbohydrate (g) Salt (g) ~pot/ i for Vegan mSG Alcohol Gluten roduct
per100g per100g -pot/ forcounter  perl0OOg  (g) perl0Og  perlOOg  perlOOg Ph n salad Vegetarians >
sachet salad SACHE
Ginger sachet 1 46 1 n/a 0.19 0.83 024 210 5 n/a Y Y n n n
Soy sauce sachet 77 322 8 n/a 10.0 3.2 00 1690 10 n/a Y Yy n n Y S, WG
Sweet soy sauce
Y 137 573 14 n/a 8.3 20.0 00 1570 10 n/a Y Y n n Yy S, WG
sachet
Gluten free so
Y 57 238 6 n/a 10.0 2.0 00 1640 10 n/a Y Y n n n S
sauce sachet
Reduced salt so
Y 107 450 1 n/a 9.7 6.9 0.0 910 10 n/a Y Yy n Yy Y S, UG
sauce sachet
Wasabi sachet 256 1071 13 n/a 3.8 38.0 9.2 5.80 5 n/a Yy Yy n n n Mu
Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S), @
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



NOODLE SOUP
@’ranmen

Portion
Total Total
Energy Energy Energy . Total Total salt size (g) Suitable . . -
Product (Heal) () (Hcal) per P"(’;)e'“ Ca’b"(;?d’a’e Fat(g  (glper  without for Vegan C°n']‘;'5“s %‘I’;‘;ﬂ;‘f cé’ﬂ’:::s “'F!fo’fu“;?s
per100g per100g portion per 100g per100g per 100g 100g z:;i;:f Vegetarians

Chickengyozatanmen 103 419 528 34 16.9 24 164 513 n n v v v GRS

. . E SS,S,
Spicy chicken tanmen 101 425 575 4.7 13.5 3.0 1.33 569 n n Y Y Y WG F So2

Salmon teriyaki tanmen 121 509 646 48 14.8 46 201 534 N N y v v o

Veg tanmen 76 323 410 3.0 131 1.2 1.79 540 Y Y Y Y Yy SS, S, WG

@sou men

Energy Energy Energy P:g:::n Ca::?rlu _ Total Total salt |:?z::i(ogr)‘ Suitable Contains  Contains  Contains Al
Product () (RJ) (Hcal) per @) e (9) Fat (g) (g) per without for Vegan g AT e forfui:‘s

per100g per100g portion 9 9 per 100g 100g added Vegetarians e

per 100g per 100g water
. E FS,SS,
Chicken gyoza soumen 102 416 221 3.6 14.9 31 1.97 217 n n Yy Yy Y we
. . E.F S, SS,
Spicy chicken soumen 99 404 253 6.7 1.3 3.0 1.97 257 N n Y Y Y $02 WG
Veg soumen 75 307 188 46 10.6 1.6 212 250 Y Y Y Yy Yy S, WG

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)




NOODLE SOUP

E Total Total Pf)rtion -
nergy Energy Energy Protein Carbohy- I(cic] ULl size (g) SO Contains  Contains  Contains  Allergens
(Hcal) (HJ) (Hcal).per (g) drate (g) Fat (g) (g) per without for‘ Vegan msG Alcohol Gluten prodgum
per100g per100g portion per 100g per100g per 100g 100g e:iacit::':l Vegetarians
SS, So2,
Tofu tom yum 109 458 483 3.8 10.8 54 115 443 Yy Y Yy Y Y S WG
Prawn tom yum 103 432 467 34 12 48 153 453 n n v v vy SRS
. S,SS,F,
Chicken tom yum 9 500 580 54 12 5.8 144 487 n n v Y Yoo oG

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)




NOODLE SOUPx——=—tu
gmiso

Total Total o

Energy Energy Energy Protein  Carbohydrate fotal fotal salt Siee (9) Suitable Contains  Contains  Contains  Allergens
(Hcal) (HJ) (Hcal) per Fat (g) (g) per without for Vegan
er 100 er 100 ortion g) (9) er 100 100 dded Vegetarians Se filconol Gluien product
P 9 P 9 P per 100g per 100g P 9 9 aage 9

water
Miso soup 16 66 8 05 1.2 1.0 0.76 53 n n Y Y Y F.S, WG
Miso sachet 19 71 1 11 1.6 05 117 8 n n Yy n Y F.S, WG

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



HOT FOOD#v+v— ¢ (20

% bain marie / hot cabinet

Energy Energy Total

Energy Energy (Hcal) (Hcal) Tota! Carbohy- Tofal Total Portion Portion Suitable ins ontains ontains .

Product (H]‘é)oper oprfiron opr:iron ?g) :)er (d)rat:r FpTe(rg) ° ;:*e(rg) s:iazned(agr)d sli::e (3) Ve;etar- Vegan ¢ m;G Cﬂlc:.vhol CGlu*ten H;I)Iroc?uct

. sptandard pIarge Leler ?ogg 100g 100g . ians

Ch‘°:::t‘;”"9 49 625 851 1224 64 239 31 040 570 820 n n v n Y S WG
Chicken curry 150 664 905 1302 89 164 64 063 50 80 N n v v v BG, S, S8,
yakisoba So2, WG

Chi°"eg:§:2” curry 158 661 1121 1302 61 208 56 067 710 825 n n v n v 5. WG
Chicken katsu curry 180 754 1279 1485 81 147 83 080 710 825 n n v v v BG. S, S8,
yakisoba So2, WG
Chicken katsu BG, S, SS,
Jahisobabonto 158 660 716 n/a 96 167 58 114 455 n/a n n v v v SO
s"“’é‘ecn*;‘:“e" 40 585 867 147 64 217 31 048 620 820 N N v v v 5, 55, WG
Spicy chicken BG, S, SS,
ot 49 622 921 1218 87 147 61 069 620 80 N N v v v SO
Sweet ‘I’D':"]'::hic“e" 150 609 931 1231 54 244 34 110 620 80 N N v v v S, BG, WG
Sweet chilli chicken 81 737 125 1488 70 204 40 138 620 820 N N v v v BG. . S8,
yakisoba So2, WG

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



HOT FOOD#vr7— @

%bain marie / hot cabinet

Energy Energy Total

R Energy e kel PIS:::n =il S.:I):?;) P?rﬁon P?rtion SUifToarbIe Contains Contains Contains Allergens
“:'gger p:.r p?'r (g) per (d)rate per s:;zned(a\gr)d s;:re (3) Vegetar- Vegan msG Alcohol Gluten product
® endad  large 1909 obg 100g .
Tofu curry bento 166 693 944 1358 2.7 22.7 71 0.56 570 820 Y Y Y Y Y S, WG
Tofu curry BG, S, SS,
yakisoba 175 733 0908 1436 5.2 15.2 104 079 570 @ 820 Yy Yy Y Y Yy S02. WG
Sweet chilli tofu bento 148 599 844 1214 3.4 273 2.8 123 570 = 820 Yy Y Y Y vy S,BG, WG
Sweet chilli tofu BG, S, SS,
sahisoba 182 737 1039 1494 52 327 34 153 510 80 Y Y Y Y Y sop WG
Chicken yakisoba 42 594 639 781 79 169 47 093 450 550 N N v v v ORI
Tofu yakisoba 244 994 1098 1342 93 333 83 151 450 550 Y Y v v y 550886
. . BG, S, SS,
Plain yakisoba 183 766 824 1007 74 218 713 061 450 550 v Y Y v v sor Lo
Pork bulgogi bento 131 534 746 1074 6.1 18 3.8 117 570 820 n n Y Y Y WG,SS, S
Pork bulgogi 164 670 935 1344 91 213 47 130 570 820 N N y v v BG, WG, S8,
yakisoba S, So2

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



HOT FOOD#vr7— @

%bain marie / hot cabinet

o), iy e Ca.l;gz: - e Portion Portion S
Y Salt (g) for Contains Contains Contains Allergens

Eneroy  prergy  (Heah  (Heal) Protein

(HJ) per per per drate
100g portion portion (g) per per

(g) per
standard large 1009 100g 100g

size (g) size (g)
standard large

Vegetar- Vegan

[ELE

msG Alcohol Gluten product

Pumphin katsy curry 143 581 944 1263 22 185 67 130 660 850 Y v v n v 5, WG
Pumpkin hatsu curry 772 701 138 1529 37 232 72 156 660 850 Y v v N v BG. . S8,
yakisoba So2, WG
Chicken teriyaki S, SS,
on te N7 477 748 958 57 148 39 100 640 820 N N v v v s
Chicken teriyaki 164 669 1047 1341 72 186 67 108 640 80 N N v v y  UG.SSSSo2
yakisoba BG
Sa"“g:;f:”a“‘ 138 566 804 1081 61 161 55 105 580 780 N N v Y v WG, S, S8, F
Salmon teriyaki 190 778 104 1485 77 203 87 113 580 780 N N v v v WG, S, SS.F
yakisoba BG, So2
Thai green chicken 154 631 909 1263 60 144 80 097 590 820 N N v N N C.s
curry bento
Thai green chicken C.BG WG,
o, 189 774 M7 1552 78 201 86 122 590 820 N N v n v o sous
Hale salad 235 962 47 - 14 71 220 047 20 - Y v N N N s
Soy & garlic R-Wings 245 1024 502 - 214 92 135 090 205 - N N v v v WG, s, F
(5 pieces)
Sweet&spicy H-Wings 535 957 545 - 185 MO N7 140 230 - N N v v v WG, BG, S, F
(5 pieces)

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



HOT FOODs v ry—r
%air bento

Energy Total Ca.ll."t)):)ahl _ Total Total Portion S EL
Protein Y Fat (g) Salt (g) for Contains Contains Contains Allergens

size (g) Vegetar- Vegan msG Alcohol Gluten product

per per
100g 100g standard ians

Product er drate

per (g) per

portion 100g (g) per

100g

Sweer ohilh chicken 152 618 533 55 253 33 100 350 N n y v v S, BG, UG
L‘;;”BE‘;]’T’g 128 522 449 31 165 55 129 350 v v v v Y S, WG
Pumplin hatsy eurry 138 559 565 21 177 65 127 410 v y y n v 5, WG
Chicken Hatey curry 144 589 636 47 166 66 121 440 N n v n v 5, WG
Chickencurry AIRBENTO 130 533 456 75 149 45 111 350 N n v n v 5, W6
gfk';:::;:"ﬂ::’:;a,:‘;o 139 566 487 65 215 30 172 350 N n v v y  WeSSsEG

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



HOT FOODvr7—r

Chicken katsu

(Hcal)
per
100g

236

Energy
(GN)]
per

100g

987

Energy

(Kcal) per
portion -
bain marie
branches

199

Energy
(Kcal) per
portion -

hot cabinet
branches

399

Total

Protein
(g) per
100g

18.7

Total

drate (g)

per 100g

13.3

Carbohy-

Total
Fat

(g) per

100g

120

0.78

Portion
size (g)
- Bain
Marie

Branches

85

Portion
size (g)
- Hot
Cabinet
IENTL

170

Suitable
for

Vegetarians

Contains

Vegan

msG Alcohol

Contains

Contains

Gluten

Allergens
product

WG, S

Energy Energy Total Total Total Suitable
Product (Hcal) (Heal) Protein Carbohy- Fat Portion for Veaan Contains Contains Contains Allergens
O per per (g) per drate (g) (g) per size (g) Vegetarians 9 msG Alcohol Gluten product
100g portion 100g per 100g 100g getart
Pumpkin katsu 242 101 150 35 26.3 13.0 0.59 62 Y Y n Y we
C, E, mi,
Tempura prawn 142 594 43 8.9 232 15 044 30 n n n Y S WG

Energy Energy Energy Energy Total Total Total :;:;r;i(or)\ :;azr;i(m)\ Suitable
(Hcal) (LN)} WD el Protein  Carbohy- Fat 9 9 Contains  Contains  Contains Allergens
Product portion-  portion - @ drate (@)  (q) - Bain - Hot for Vegan MSG flcohol  Glut e
per per bain marie hotcabinet ‘9’ Per rate g gl per Marie Cabinet Vegetarians cono vten procue
100g 100g branches  branches 100g per 100g 100g Branches Branches
Fried chicken
gyoza 296 1239 118 296 8.3 29.3 129 0.95 40 100 n n Yy n Y S, SS, WG
Fried vegetable
gyoza 260 1088 104 260 50 32.7 1.5 1.20 40 100 Y Yy Yy n Y S, WG

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)

* sauces based on 30g




HOT FOODyr7—r

L

steamed items

Energy Energy Energy Total Total Total Total Fs’:;:i(m)\ Fs’;:;:i(m)\ Suitable
(Hcal) Heallper  (Heallper  protein  Carbohy- Fat Salt 9 9 Contains  Contfains  Contains Allergens
portion - portion - - Bain - Hot for Vegan
per bain marie hotcabinet (9 Per drate (g) () -L-1¢ (g) per Marie I msG Alcohol Gluten product
100g branches  branches 100g per100g 100g 100g Branches Branches
Steamed chicken
gyoza 173 724 69 173 6.8 250 46 0.77 40 100 N n Yy n Y S, SS, WG
Steamed
167 699 67 167 5.4 30.0 2.3 0.98 40 100 Y Y Yy n Y S, WG
vegetable gyoza

Total
Protein

(g) per
100g

Total

Total

Bao Buns
Energy Energy
(Heal) (Hcal)
Product per per
100g portion
Chll;:hen katsu 229 933 595
ao bun
Pun;)phln katsu 228 928 559
ao bun

8.0

45

Carbohy- Fat Portion Suifrable v Contains Contains Contains Allergens
drate (g) (g) per size(@) e:’a'rians egan MmsG Alcohol Gluten product
per 100g 100g 9
m 2
262 102 0.93 260 N N N v v Vo S0z
Mu, SO2
28.7 106 0.97 245 v v n v Y e

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)

* sauces based on 30g




BREARFAST

/
U Breakfast

product G SRR I emaw W o D el e ST QI Gt
Rainbow pot - - - - - - - - - - _ _ EMi
Hana pot - - - - - - - - - - - - E, S, WG, SS, Mi
Wabi wrap - - - - - - - - - - - - E, Mi, WG
Sabi wrap - - - - - - - - - - - - E, Mi, S, SS, WG
Mango & yogurt - - - - - - - - - - - - mi
Berry & yogurt - - - - - - - - - - - - mi

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



SALADS 27

T
v green salads
Energy Energy Energy fo Ca.l;z::':g— o fo Portion  Suitable for Contains  Contains  Contains Allergens
PrOdUCT pél:s;ggg peﬂ‘gOQ (I:)coarlf)lzﬁr :r::?g\o(gg) ::tl%(g)g p:?tlé)g(;g psear|]fo(go)g size (g) Vegetarians Vegan msG Alcohol Gluten product
Chicken gyoza salad 162 659 88 5.3 24.7 47 1.00 54 n n Y n Yy E,SS,S WG
Chicken katsu 233 975 210 16.3 15.2 1.9 042 90 n n Yy n Y weG, s
. . BG, SS, S,
Chicken yakisoba salad 118 494 142 10.6 8.9 44 0.81 120 n n Y Y Y So2. WG
Chilli noodle salad 97 407 n7 1.2 211 09 0.60 120 Y n n n n E
Chukka wakame salad 127 531 127 2.4 12.6 74 219 100 Yy Yy Y n Y SS. S, WG
Surimicrabmeatsalad 151 632 151 44 105 101 125 100 n n n y y o Cgesnu
Wasabi house salad 166 695 166 43 46 14.5 0.41 100 Yy n n n n E TN
Wasabi superfood salad 167 699 100 41 59 141 013 60 Yy Y n n n ™

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



SALADS

0
N orange salads

Energy

Energy

Total

Total

Total

Total

: Carbohy- Portion Suitable for Contains  Contains  Contains Allergens
FACLU! (KD ~ (Hoallper Proteinig) g0  Fatl@) — o Saltl@) ooig)  Vegetarians V992" msG  Alcohol  Giuten product
per 100g portion per 100g per 100g per 100g
per 100g

Hing prawn and
9 prat 90 376 90 51 70 46 0.25 100 n n n n n C.E.Mu

broccoli salad
Sweet chilli chicken 177 730 159 14.9 14.3 6.7 0.63 90 n n Y Y Y BG, S, WG

) mixed salad leaves - base

Energy
(Kcal) per

Energy

(Hcal) per

portion
large

Energy Energy
(Hcal) (GN)]
per100g per100g

Product P

standard

mixedsaladleaves; 13 56 3 7 1.3

Total
Protein
(g) per

100g

Total
Carbo-
hydrate

(g) per
100g

Portion
size (g)
large

Portion
size (g)
standard

Total Total
Fat (g) Salt (g)
per 100g per100g

Suitable
for Vege-
tarians

Contains
Gluten

Contains
Alcohol

Contains
msG

Allergens

Vegan product

19 01 050 25 50 Y Y n N0 N

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S),

Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



SALADS

0
N potto salad pots

Energy Total Total

Product Geay b Woal P cmmobr Lo, i, Poron (UL SN yegey  Comtne Comeine Contsina fllergens
per100g per100g 00  porlogg Peri00g  perio0g (v/n) tarians
sa'":;‘t?“é 155 646 242 139 43 92 438 156 v n n n n Y FSBG,WG, My

Sweet °:;'1't‘:h‘°“e" 143 592 259 127 106 56 38 18l n n n y Y Y 5,86, WG

Chirashipotto 161 651 434 41 240 53 129 271 v n n Y y v e
Spicy chirashipotto 137 558 310 47 183 50 108 227 v n n n n Y e EEeem

sa"“:‘;:f;‘”a“i 148 604 341 55 209 48 7 230 n N N N v v F.S, WG, SS

Edamame potto 101 423 154 78 99 34 210 152 N y y n n n s

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S), @

Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



SALADS

X
summer salads

Energy Energy Energy Total Total

. . Total Total : Contains  Suitable
Product (Hcal) (H)) (Kcal) Protein Carbohy Portion

Contains Contains Contains Allergens
Fat (g) Salt (g) : raw fish  for Vege- Vegan
per100g per100g poﬁ?iron (;,:;c))gzr ::t]eo(g)g BenloogMNEe G0y size (g) v/n) tarians msG Alcohol Gluten product
Ebi & chicken BG, C, mi, PN
summer roll salad 144 585 740 5.4 255 2.3 156 513 n n n Yy Y Y oS5 UG
(incl. dressings) T
Raw naked tofu BG, My, PN,
salad (incl. dressings) 104 425 465 5.3 9.7 4.9 1.69 450 n Y Y Y Y Y S,SS, WG
Raw naked tofu 76 313 297 55 18 25 140 390 N y y y v v BG, M, P
salad (excl. dressings) : : : : S, SS, WG
Yasai summer 151 609 742 38 2710 31 155 493 n v v v Y Y s,SS,PN,BG,WG
roll set (incl. dressings)

Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S), @
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



DRINKHS

- bubble tea-300ml
Energy Energy Energy Total J:::)I_ Total Total Total Total e
product M I b [ e SO Tl0 S0 SO ot veguy  Copiahe o Conane lergens
100mi  100mi  P°M°"  qo0mi oon  1oom 100m 100m 100ml
ml
Original bubble tea 14 460 341 04 17.3 4.5 4.8 43 010 Y n N N n mi
Green apple 62 247 185 00 154 54 00 00 001 v y n n n n/A
ubble tea
hychee & rose 72 286 25 00 179 122 00 00 00 Y v n n n n/A
ubble tea
Matcha bubble tea 137 554 41 04 210 7.9 5.7 0.0 010 Y n N n n mi
Thai milk bubble tea 105 424 316 0.3 191 9.7 3.1 2.7 0.07 Y n n n n mi
Taro bubble tea 33 133 100 0l 78 4.2 02 0.2 0.00 Yy n n n n mi
Allergens key: Barley Gluten (BG), Celery & celeriac (Cel), Crustaceans (C), Egg (E), Fish (all species of fish) (F), Lupin (L), Milk (Mi), Mollusc (Mo), Mustard (Mu), Tree nuts (TN), Peanut (PN), Sesame Seeds (SS), Soya (S), @
Sulphur Dioxide/Sulphite (So2), Wheat gluten (WG)



