Agedashi Tofu (V) - £6.50
YES W LI LS

(Friea Bean vura in Japanese sroth)

Ebu Furai - £8.00 YE¥F =7 - 7551

(Deep Fried King Prawns in Breadcrumbs)

Ebi Tempura - gg oo ¥FRIF TERETS

(Deep Fried King Prawns in Tempura Batter)

Mixed Tempura - £9 50 45K fit &
(Deep Fried King Prawns and Vegetables in Tempura Batter)

SVIRTUTSS
Yasai Tempura (V) - £6.50
ﬁ'%ﬂiﬁ%?’

YHARERE
(Deep Fried Vegetables in Tempura Batter)

Harumaki £6.50
H=\E6
HFE&EE

(Deep Fried Japanese Spring Roll)

Baked Fresh Asparagus in Butter (V) - £5.50
SRV CIREE:

INE — TRENTZHEIR T X785 A
(with Garlic Butter)

Barbeque Beef Rolls £7.00
PG A A

IN—RF a2 —-—E—T1a—)b
(Sliced Barbeque Sirloin Steak with Fresh Asparagus)

www.fujiyama.restaurant

Telephone: +44(0)191 233 0189
Niku- Gyoza - £5.50 Mobile : +44(0)7860 550 011
BT
=g OPENING HOURS

(Pan Fried Dumplings Served with Soya Chilli Dip)
MON-FRI:

Grilled King Prawns - £8 50 12.00 NOON - 2.00PM

P S
MR s e 6.00 PM - 11.00PM
(liger King Prawns Grilled in Japanese Dressing)
Grilled Lamb - £8.00 SATURDAY ALL DAY
VS AN

1 = FF
(gillgd}LI;mL; gﬁopg f Red Wine Sauce) SUN:
Hokkaido Scallop - £7.00 12.00 NOON - 3.00PM
ety 1 6.00 PM - 11.00PM

Tori Karaage - £5.00 J: /% = —1) 35— 4 WA BT —
(Deep Fried Japanese Marinated Chicken)
Kushi Katsu - £5.50 Ji:35 77>
(Deep Fried Pork on Skewers in Breadcrumbs)
Panko-Age (V) - £5.50 ¥EF ul 7% > 1Ak
(Deep Fried Mushrooms in Breadcrumbs)

. Spare Ribs - £6.50
Gyu Tataki - £550 /1:/|- 18] % 217 Pap: o 1] =
{S%l{ces of Slightly Coked Tender Fillet Steak) Bifly A7) 27
Baked Fresh Mushrooms in Butter (V) - £5.00 Yakitori - £6.50
4 ([“Jf)--)')}‘. i INH — DW= COF / s 309 ,J:}IE% 25
(with Garlic Butter) (Grilled Chicken in Yakitori Sauce)

Seafood JfFfif:
Lobster (Whole) Jgir (J5{3) Atk A& —
King Prawns(6pcs) kIR (753) F>5 T
Salmon (2pcs) =3¢t (Wikk) Y —E>
Scallop (Whole) 45 7 (J5H) K& FH
Calamari Filet ffift 75~V 7 4 L
White Fish (Tilapia Fillet) fyitt 5 ¢+ S 7 7 4 L
Tuna HEMA I 0
Oyster A= 73

Meat ] 2%
Fillet Steak ¥\ 7 ¢« L X7 —F
Sirloin Steak V¥ 9I\ Y —a 4 > A5 —F
Chicken Steak 4\ FF > X5 —F
Sliced Beef jiliget: 25 4 2 —7
Pork Steak g\ kpg oD 27 —
Lamb Chop ¢\ S LFg v 7
Duck Breast 53\ W&o Jif A

Side Dishes /N3
Teppan-yaki Vegetables kb3 gktisssod 3%
Teppan-yaki Chicken Fried Rice X% pfbiR &htisli X525 1 %
Teppan-yaki Beef Fried Rice =y 4biR @it Fida X
Teppan-yaki Prawn Fried Rice KR4 skbisetiyi K
Teppan-yaki Fried Rice XFE VIR kb & = A %
Japanese Steamed Rice pq4 # Lk
Miso Soya Bean Soup i s 7 wkmg k& 2 — 7
Side Salad Ybf# v RS &

(Fresh Scallops Grilled in Japanese Dressing)

(Grilled Spare Ribs in Barbeque and Miso Sauce)

£38.50 )
£9.00 Lobster Feast [ gk £41.00
' RO S R & —
£9.00 (;;esh Whole Lobster)
£9.00
£9.00 Splash Diablo gfif: £27.50
£8.00 ATy ¥aT«77H
£10.00 (King Prawns, Calamari, Mussels and Salmon)
£9.00 Salmon Steak = £20.50
Y- XT—F
(Sliced of Sauteed Salmon)
£16.00 Teriyaki Chicken 3ty i £22 00
’ F-F O BEE
£14.00 (Chicken Steak Cooked in a Homemade Teriyaki Sauce)
£10.00
Meat Combo 11\ £27.50
£12.00 .
£10.00 oD =1 2R
. (80z Sirloin Steak, Pork Steak and Chicken Teriyaki)
£12.00
£14.00 Fillet Mignon #=#{ £27.50
a4 b =a v
(80z of Tender Fillet Steak)
Lamb Chops 2\ £23.50
£5.00 SLFavS
£6.50 (Lamb Chops in a Chef’s Own Special Red Wine Sauce)
£6.50 Duck Breast Feast Fg#H\ £22.90
£6.50 WS 0D g 1A
£4.00 (Duck Breast in a Tamari Soy, Orange, Honey and Garlic Sauce)
£3.00
£3.00 Important Notice:
£350 Some of our ingredients may contain nuts or nuts derivatives. Persons who are allergic should immediately make themselved known to any member of staff.

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

Nigiri
Salmon
Red Tuna
Prawn
Sweet Shrimp
Octopus
Squid

Egg
Mackeral
Crab Meat
Avocado
Bean Curd
Arctic Clam
Eel

Scallop

Temaki
California
Sake
Maguro
Eel

Gunkan
Tobiko
lkura
Uni

Maki
£450 Cucumber £5 50
- Crab Meat o
£4.50 Tuna £5.50
i Sake Avocado oo
£4.90 California oo
£4.50 Futomaki oo
i Salmon a0
£4.50 Prawn £6.00
£4.50 £6.50
£4.50
gg gg Fujiyama Special
£5 50 Tempura Prawn Rolls £8.00
Tempura Sushi £11.00
Gyu Tatuki Sushi £10.00
Sake lkura Rolls £10.00
Sake Avocado Rolls £10.00
£550 Jurpbo Avocado Rolls £8.00
£5.50 Grilled Eel Rolls £14.00
£5.50
£0:50 Sashimi
Sake £11.00
Maguro £12.00
£5.50 Sashimi Selection £23.00
£5.50 Sashimi Deluxe £33.00
£6.50

Fujiyama Set Dinner for 4 (454#¥f)
(Available from Sunday to Thursday)

STARTER
Fujiyama Salad 4
ERIL -4

SOuUP

Miso Soya Bean Soup iy
R KE R —

HOT PLATE MAIN COURSE
Tiger King Prawns “kif % 1 A —F> 7T
Salmon Steak = g —E> 27—+
Chicken Teriyaki »3pqfidke > 0 X
Sliced Beef with Mushrooms jiji%s 49 & X5 1 X
Assorted Vegetables zw:i 1735z %0 48
Egg Fried Rice &b 5iF+ —/ >

£98.00




