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Asian-inspired tapas, ideal for sharing

Gohan	 5.61 
Bowl of white rice

Edamame  	 7.99 
Steamed soya green beans

Vegetable Gyoza  	 9.99 
Four vegetable filled gyozas

Pork Gyoza	 9.99 
Four pork meat filled gyozas

Crispy Chicken  	 9.99 
Breaded free range chicken strips with semi-
spicy Thai sauce

Takoyaki	 13.99 
Six traditional Japanese octopus-filled balls, 
topped with Japanese mayonnaise, tonkatsu 
sauce, chive and katsuobushi

Eby fry	 15.99 
Four crispy battered prawns with mild spicy 
Thai sauce

Pork Buns	 16.99 
Two steamed Bao buns with roasted pork confit 
(chashu), cucumber, avocado, spring onion, 
hoisin sauce and Japanese mayonnaise

Miso Soup	 17.76 
Traditional Japanese soup with dashi, miso, 
tofu, wakame seaweed and spring onion

Salmon Tataki  	 18.99 
Marinated salmon, lightly grilled, thinly sliced 
and served with teriyaki sauce, diced avocado 
and sesame
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Varied and tasty, with fresh ingredients

Caesar Asian Salad	 19.99 
Green salad with avocado, cherry tomatoes, 
cornflake-crusted free range chicken breast, 
Caesar sauce with dashi, crispy corn chips, 
peanuts and grated Parmesan

Salmon Quinoa Salad    	 19.99
Green salad with organic quinoa, avocado, 
salmon tataki, cherry tomatoes, cucumber, 
crispy onion and kimuchi mayonnaise
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Maki rolls made with noodles

Corral Chicken Roll  	 17.99 
Eight noodle rolls with breaded free range 
chicken, wild asparagus, avocado, spring 
sprouts, Parmesan, crispy onion 
and kimuchi mayonnaise

Salmon Avocado Roll  	 18.99 
Eight noodle rolls with salmon, avocado, mango, 
soft cheese and teriyaki sauce

Salmon Tartar Roll  	 18.99 
Eight hot tempura battered noodle rolls with 
avocado, soft cheese, sesame seeds, chive 
and salmon tartare with teriyaki sauce

Veggie Roll  	 25.23 
Eight noodle rolls with avocado, spring sprouts, 
cucumber, tofu, wakame seaweed and honey 
mustard mayonnaise
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Slowly steamed rice

Fried Rice	 19.99 
In-house freshly made fried rice mixed with 
edamame, corn, red onions, zucchini, carrots 
and chicken

Chicken Katsu Curry  	 19.99
Rice with breaded free range chicken thigh 
strips, onion, shiitake mushrooms, carrot, 
coconut milk, curry, dashi and mirin

Karee Gyudon  	 19.99 
Steamed rice with curry, coconut milk, 
beef cooked at low temperature, onion, 
carrot, dashi and spring onion

Yasai Karee & Tofu   	 24.30 
Steamed rice with curry, coconut milk, broccoli, 
green asparagus, soya sprouts, tofu, spinach, 
shiitake mushrooms and sesame weeds

GYOZAS

CHICKEN KATSU 
CURRY

SALMON AVOCADO 
ROLL & CORRAL 
CHICKEN ROLL

FRIED RICE

Scan the QR  
for more info



YASAI YAKISOBA

BEEF UDON 
PANANG CURRY

CORRAL CHICKEN 
CURRY UDON

CHEESECAKE

MISO RAMEN
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Our specialty! Freshly sauteed

Yasai Yakisoba or Yaki Udon  	 19.99 
Stir-fried with shiitake mushrooms, aubergine, 
broccoli, zucchini, Chinese cabbage, wild 
asparagus, carrot, red and green peppers 
and pak choi, with teriyaki and yakisoba sauce

Corral Chicken Yakisoba 
or Yaki Udon	 22.99 
Stir-fried with shiitake mushrooms, carrot, 
zucchini, Chinese cabbage and cornflake-
crusted free range chicken breast, yakisoba 
sauce and chive

Chicken Yakisoba or Yaki Udon 	  23.36 
Stir-fried with free range chicken, shiitake 
mushrooms, carrot, zucchini, Chinese cabbage, 
yakisoba sauce and chive

Beef Udon Panang Curry   	  28.97
Stir-fried udon noodles with beef cooked  
at low temperature, onion, carrot, coconut milk, 
panang curry and spring onion

A sweet end to a delicious experience

Cheesecake	 9.99 
Cheesecake with cranberry sauce
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The traditional Asian soups

Miso Ramen	 18.99 
Ramen with chicken broth, prepared with soy 
and miso. With sliced marinated pork (chashu), 
wakame seaweed, marinated half-boiled egg 
and spring onion

Corral Chicken Curry Udon  	 18.99 
Udon with crispy free range chicken strips, 
onion, carrot, broccoli, spinach, shiitake 
mushrooms, marinated half-boiled egg, lime 
and dashi with curry

Tampopo Ramen	 19.99 
Ramen with chicken broth, prepared 
with soy. With sliced marinated pork (chashu), 
sweet corn, bamboo, marinated half-boiled 
egg, naruto, nori seaweed and spring onion
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We are specialists in Noodles
Noodles are the perfect health-conscious fast food to enjoy  
a balanced, healthy and nutritious diet.

Udon          
Thick noodles 
made with  
wheat flour,  
water and salt

Ramen      
Thin noodles  
made with  
wheat flour,  
water and salt

Yakisoba      
Thin noodles  
made with  
wheat flour,  
water and salt

Scan the QR  
for more info
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