
Norfolk Passport 
prices in brackets.

1. SCAN  
the QR code with 

your phone

2. CHOOSE  
your food and  

select your table

3. PAY  
and wait for your 

food to arrive!

If you have any 
allergies or 

intolerances - 
please speak 
to a member 

of staff prior to 
ordering.
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(VE) VEGAN     (VEA) VEGAN AVAILABLE     (V) VEGETARIAN     (LG) LOW GLUTEN     (LGA) LOW GLUTEN AVAILABLE     (DF) DAIRY FREE     (DFA) DAIRY FREE AVAILABLE

Steamed Tiger Dumplings £7.50 (£6.75 )
Choose your fighter:

Honda: Stuffed with Kam Heong chicken,  
sweet shallot and soy dressing.
Vega: Stuffed with mushroom, bok choy,  
garlic and ginger. (V)

Crispy Phoenix Fire Beef,  
Sticky Rice £7.25 (£6.53 ) (DF, LG)

Pickled chillies, cilantro, lime.

Yoshimitsu Chicken Skewers £7.50 (£6.75 ) (DF, LG)

Peanut, soy, garlic & coconut drizzle,  
pickled carrot and daikon.

The Double Hadouken £14.50 (£13.05 )
Double 4oz beef patties, miso-glazed mushrooms, crispy 
onion/shallots, gochujang ketchup, iceberg, cheddar, Korean 
BBQ sauce in a bun.

Flash Kick Chicken £13.50 £12.15 )
Korean fried chicken and a spring onion and sweet potato 
waffle, buttermilk fried thighs, glazed in hot honey sauce, 
daikon and carrot slaw, crispy rice noodle.

Black Bean and Edamame Patty £12.00 (£10.80 ) (VE)

Vegan cheese, tomato and sweetcorn relish, kewpie mayo, 
iceberg and crunchy peanut slaw.

Korean Hunter Chicken Burger £13.00 (£11.70 )
Korean BBQ sauce, cheddar cheese, miso mayo, crispy bacon.

Sweetcorn Rage Ribs £7.00 (£6.30 ) (DF, LG, VE)

Chilli & garlic butter, spiced salt, scallions, pickled chillies. 

Perfect Spicy Pork & Kimchi Gyoza £7.50 (£6.75 ) (DF)

Ground pork, kimchi, gochujang, garlic and  
sesame seeds.

Gung Ho Gyoza £7.50 (£6.75 ) (DF)

Marinated mixed vegetables, carrot, daikon,  
soy, sesame and honey.

Burning Bao Buns £8.00 (£7.20 )
Choose from:

Ken: Char siu glazed pork belly, kewpie  
cabbage slaw, scallions. (DF)

Ryu: Tempura fish, sweet soy glaze, lime  
mayo, pickled ginger, coriander. (DF)

Akuma: Hoisin mushrooms, pickled  
vegetables, and crusted peanuts. (DF, V)

Terimayo Hotdog £12.50 (£11.25 ) (DFA)

Teriyaki sauce, kewpie, scallions, bonito flakes  
and toasted nori seaweed.

Miso-Glazed Salmon Rice Bowl £13.50 (£12.15 ) (LG, DF)

Edamame, avocado, pickled cucumber.

The Bison Bowl £14.00 (£12.60 ) (LG, DF)

12-hour smoked beef rump, sticky rice, pak choi,  
toasted sesame seeds, bone breaker broth.

Asian Hail Salad £13.50 (£12.15 )
Romaine lettuce, crispy wonton, shredded carrot,  
spring onion, sesame seeds, grated parmesan and  
Asian-style dressing topped with either crispy  
chicken or shredded smoked tofu.

TKOTKO
The Shoryuken £45.00 (£40.50 )

Two Bao buns, Yoshimitsu chicken skewers, Korean BBQ wings, crispy smoked mackerel with yuzu 
fishcakes, spicy pork gyoza, sweetcorn rage ribs, crispy Phoenix Fire beef, edamame hummus, 

and gochujang and sesame bing breads with hot honey butter.

We follow good hygiene practices in our 
kitchen, however, due to the wide range 
of ingredients served, foods may be 
at risk of cross-contamination as THIS 
KITCHEN DOES HANDLE NUTS, GLUTEN, 
SOYA, AND DAIRY PRODUCTS.
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Spicy Cucumber Salad £4.50 (£4.05 ) (LG, DF, VE)

Smashed chunks of cucumber, tossed in  
spicy dressing, sesame seeds.

Asian Salad £4.25 (£3.83 ) (LG, DF, VE)

Carrot, edamame, cashew nuts, red  
cabbage, cucumber.

Carrot & Daikon Slaw £4.75 (£4.28 ) (LG, DF, VE)

Ginger, vegan mayonnaise.

Miso Edamame £4.00 (£3.60 ) (LG, DF, VE)

Kaffir lime oil.

FRIES
House £5.50 (£4.95 ) (LG, DF, VE)

Salt ‘n’ pepper loaded fries, kewpie,  
chilli oil and sesame seeds.

Tokyo £7.00 (£6.30 ) (LG, DF, VE)

Teriyaki glaze, katsu mayo, pickled ginger,  
spring onion and sesame seeds.

Thai £7.00 (£6.30 ) (LG, DF, VE)

Peanut, coconut & soy drizzle, chilli oil, pickled 
chillies, peanuts, spring onion and Thai basil.

(SMALL PLATES)

(SIDES)

(MAINS)

Bold, Asian-inspired 

street food with 

a creative edge. Served 

with a side of retro 
arcade nostalgia.


