Agedashi Tofu (V) - £5.00
KiEniles do L7z Ui A g g 5

Baked Fresh Asparagus in Butter (V) - £5.00

T:uﬁ§égyya
wYery

(Fried Bean Curd in Japanese Broth) INH — CHRENTZ 707 XI5 H R Nigiri Maki
ith Garlic B
Ebu Furai - £6.50 X:F =7 - 755« L . Salmon £3.80 Cucumber £4.00
(Deep Fried King Prawns in Breadcrumbs) Barbeque Beef Rolls - £6.50 ij iyama restaurant ged Tuna Eggg /;_\,}/:kf}‘:do gjgg
. J Ee A p e ;: e \N VV VV - rawn ) -
Ebi Tempura - £5.50 N Kl TE R SK5 iiij\[:\:](_‘ Lo o 5 Sweet Shrimp £3.80 Crab Meat £4.00
(Deep Fried King Prawns in Tempura Batter) (Sliced Barbeq;jf-; Sirloin Steak with Fresh Asparagus) Telephone ! +44(0)1 91 223 0189 Octopus £3: 80 Tuna £4.50
Mixed Tempura - £6.50 {14 Jlut % g g ’ Squid £3.80 gaf? avocado gg-gg
(Deep Fried King Prawns and Vegetables in Tempura Batter) % v . MObl Ie +44(0)78605500 1 1 Egg £3.80 Fst:);rgll(? £6.50
S P A VAT ' 5 Mackeral £3.80 :
Yasai Tempura (V) - £5.00 =73y Crab Meat £3.80 Salmon £4.50
N GEY ( ) (Pan Fried Dumplings Served with Soya Chilli Dip) OPENING HOURS: Avocado £3.80 Prawn £4.50
Y RIS : . B Curd £3.80
(Deep Fried T/egetazles in Tempura Batter) fgl}le‘gl’ng Prawns - £6.50 Are(,‘at70 CL;;m £4.00
Harumaki - £5.50 k;':,b\\ 7;::\: T e MON-FRI: Eel £4.00 Fujiyama Special
H 2t : (Tiger King Prawns Grilled in Japanese Dressing) 12.00 NOON -2.00PM Scallop £4.00 ;2255;2 g;i‘l;;’ Rolls g?gg
(Deep Fried Japanese Spring Roll) igﬁi}djéamb - £6.00 6.00 PM - 11.00PM gyz T?ktukl \ls?u\jlhl gggg
ST aKke IKkura R~olls 4
Kaki Furai - £6.00 TJUNLIEFE : Temaki Sake Avocado Rolls £6.00
W (Grilled Lamb Chops in Red Wine Sauce) SUN . California £3.50 Jumbo Avocado Rolls £8.00
ge; ;__Zejo' t}T'/l}B o Hokkaido Scallop - £5.50 12.00 NOON - 3.00PM Sake £3.50 Grilled Eel Rolls £12.00
Dhor =o'l Fodls 1 6.00 PM - 11.00PM Maguro £3.50
Tori Karaage - £4.50 X% ~— VU o — o RABDT =7 - . £ ‘B Sashimi
(Deep Fried Japanese Marinated Chicken) (Fresh Scallops Grilled in Japanese Dressing) Sak £8.00
aKke .
Kushi Katsu - £5.00 JEA4HP\ 1 77> Kaki Yaki - £7.50 Gunkan Maguro £10.00
(Deep Fried Pork on Skewers in Breadcrumbs) e A Tobiko £4.00 Fresh Oyster £8.80
. . Y £4.00 Sashimi Selection £18.80
Panko-Age (V) - £5.00 '}:/} s 42["1' 2N P /'lA'llflr'f/'\ Grilled O ith B /kura 7 g
(Deep FriedgMughr)ooms in Breadcrumbs) ) B Uni £4.50 Sashimi Deluxe £28.80

Spare Ribs - £5.00
BeHEE A7 U T
(Grilled Spare Ribs in Barbeque and Miso Sauce)

Gyu Tataki - £5.50 "1-7|-1A X X F1 2
(Slices of Slightly Coked Tender Fillet Steak)

Baked Fresh Mushrooms in Butter (V) - £4.50 Yakitori - £4.50
1 i 7N — DWEE T2 T/ O )
(with Garlic Butter) (Grilled Chicken in Yakitori Sauce)

(All Set Dinners are served with Fujiyama Salad, Miso Soya Bean Soup, Vegetables and Egg Fried Rice)

Fujiyama Set Dinner for 4 (4471

A Seafood {fffif: eobs_ter F(ia‘§£ Jeb U gl £32.50 (Available from Sunday to Thursday)
Lobster (Whole) Jgils ()50 L) Asfkodra 72 & - £32.50 RO A 2
King Prawns(6pcs) )il (/L) S22 o2 £8.00 (P W o
Salmon (2pcs) - A (PN B —E £8.00 Splash Diablo if:fi: £24.90 STARTER
Scallop (Whole) «i5 = (J5illy sk& 511 £8.00 28— R ¢ Zab s Fujiyama Salad /1|
Calamari Filet A0 S5V 7 ¢ L £7.00 (King Prawns, Calamari, Mussels and Salmon) S A
White Ij'ifh (Tilapi? Fillet) fy'itti 5~ ¢ > &> ¢ L £7.50 Salmon Steak - v tn £18.50
Tuna (v =10~ 211 £10.00 N W
+ E AT —F
Oyster 7[:\[: 77 £8.00 (Sliced of Sauteed Salmon) SOUP
Teriyaki Chicken 4% 14 114 £19.50 M'SE_?,O}H Bean Soup ‘iz
44 FF MO B R K. A —
Meat |73 75 (Chicken Steak Cooked in a Homemade Teriyaki Sauce)
Fillet Steak ’I"9)\ 77 « L A7~ — £15.00 "
irloi KNS\ o — a1 > 25 —F 13 Meat Combo 111) £24.90
S/r.om Steak | li 44 \ 1 j:/A 7 1 £13.00 vh HOT PLATE MAIN COURSE
Fhign SR\ BT R il R R (80z Sirloin Steak, Pork Steak and Chicken Teriyaki) : : . | .
Sliced Beef #ij1% /|- 25 1 2 - £9.00 g Tiger King Prawns i % 17— > 2o &
Pork Steak 3441\ 15 140> & 5 — £9.00 Fillet lI\j/’gnon SEEVIN £24.00 Salmon Steak -y - > 25
Lamb Chop i\ = InT-=1 v £9.50 b =3 Chi : - i, 3 N N e
; icken Teriyaki 4 lliihe 7= > O i &
Duck Breast iy 41\ 130 i 14 £10.50 (o5 T M NN My " T }:* 1 }:) i .
, ice eert wi ushrooms ;ijlg /|- 1% A= A
Lamb Chops -4\ £19.80
SN Assorted Vegetables /== lif jzoo % 0 (vt
- L D52 1 O .?ide DISHES> Sq S L G i Egg Fried Rice i U o+ /N>
Teppan-yak{ Vegetables'i/ AR ;I:}'\"f‘}s(‘)dl';(/){ﬂj‘ 3 £4.50 Duck Breast Feast 1'% 4/\ £20.50
Teppan-yaki Chicken Fried Rice A% [ JbiIg Ghbidie & T > 1 2 £6.50 L0 i) 124
Teppan-yaki Beef Fried Rice /|- |2k okl 1ida X £6.50 (Duck Breast in a Tamari Soy, Orange, Honey and Garlic Sauce) . . £86-00
Teppan-yaki Prawn Fried Rice J:Rgbig s ke By ok £6.50 Y
Teppan-yaki Fried Rice A%V ®badse & = 1 = £3.50
Japanese Steamed Rice | [1)¢ 51 k& £2.50
Miso Soya Bean Soup 1[4 775 Wi Ao iz — = £2.50 "
; y. - w_ . ! ) o, Important Notice: , . Printed August 2021
Side Salad 701t v k% £2.50 Some of our ingredients may contain nuts or nuts derivatives. Persons who are allergic should immediately make themselved known to any member of staff. 9

ChefSe)ection Fujiyama Boydale Fujiyama Seafood Fujiyamad Vegetarian

Deluxe

Starter

Fujivama Salad V01
ELINTS &

Yakitori Grilled Chicken 153 i3
BE X F

Spare Ribs %
ANT VT

Soup

Miso Soya Bean Soup R84
WRIFR G R —

Hotplate Main Course

Tiger King Prawns KA
S H=— 5 JIE

(Choice of Salmon Steak or Mussels)
= A e
Y-t AT—FFREL-IVH

(Choice of Sirloin Steak or Chicken Teriyaki)
PH PN E R
V-0 VAT —=F @ FFTIYvE

Assorted Vegetables %%

HXO/D ahE

Egg Fried Rice TEIP IR
JIFv —\

Starter

Fujivama Salad 7013
BT &

Hokkaido Scallop 3¢
JbiEE R 2 T

Yakitori Grilled Chicken J5& 3 i
R X P

Spare Ribs
e e

Soup

Miso Soya Bean Soup [HI 5% 1%
BRI KA =T

Hotplate Main Course

Tiger King Prawns KA
RAHN—FTIE

Salmon Steak =0,
i S5 L

Chicken Teriyaki 514 I
FF UMD fEE

Sirloin Steak
PHEH\
Y=g AT 5

Assorted Vegetables 2%
B xDmo aby

Eqg Fried Rice TEKPIR
BT =N

Banquet

£39.50

Starter

Fujivama Salad V01
BLlYIX

Ebi Furai King Prawns ¥EHR
Bl i T T

Soup

Miso Soya Bean Soup 1551
BRIE KT RA—7

Hotplate Main Course

Fresh Half Lobster 2 F g
TLwyanN—TJa AKX -

Tiger King Prawns KR
RAT £/ TIE

Salmon Steak — 3 ffi
Y—E RT3

Fresh Scallops i - (JiL )
b AN o

Mussels 1
L—IVH

Assorted Vegetables 741

FxDBD 5b4

Prawn Fried Rice BN 1R
WilFleo4 X

£44.50

Starter

Fujiyama Salad
gt
[ERslaE

Ebi Furai King Prawns ¥EHAF
ICTSAFV/TLE
Hokkaido Scallop Joéti 1~

JeitgER 2 T
Soup

Miso Soya Bean Soup TH 5%1%
IR E A —7

Hotplate Main Course

Fresh Half Lobster - - g iR
W By Y& S Al PA

Chicken Teriyaki ¥ A 1458
FE MO fEE

(Choice of Fillet Steak or Sliced Beef)
R
T4 VAT —FERIEIATARAE =T

(Choice of Salmon Steak or Fresh Scallops)
= An B
U 5 B L UVE S ERS G

Assorted Vegetables 7k

RO 5t

Fried Rice BN IR
WilFlzo4 X

Banquet

£21.90

Starter

Fujiyama Salad 1
B+ Y52

Vegetarian Dumplings i & 1
NI 2T EF

Soup

Miso Soya Bean Soup THI 5 1)
VNG S

Hotplate Main Course

Tofu Teriyaki %255 M
ST YE

Assorted Vegetables %4

B EDBD Gt

Egg Fried Rice TEIPIR
JF v —NY




