
Small Plates
Japanese izakaya meals are comprised of a series of small plates to be combined 
for snacking, sharing or full-on feasting!  
 
Our small dishes are based on traditional southern Japanese recipes spiked with 
ingredients from Brixton Market. We recommend 1-2 small plates per person plus 
a main dish for a full meal. Leave room for dessert.

Classics
Edamame   4.0
with black sesame and sea salt

Okonomi-Yuca NEW   5.0
crispy cassava chips, Japanese 
mayo, katsu sauce, pickled ginger, 
aonori, katsuobushi

Veggie option available  

Chicken Karaage  6.0 
delightful Japanese fried chicken 
with honey miso dip

Salmon Kake-ae  7.0
vinegar-cured salmon, miso-sesame 
sauce, cucumber, daikon, yuzu-
pickled radish

Moves Like Jaga NEW   4.5 
fluffy potatoes salad with Japanese 
mayo, quails’ eggs, cornichons, 
cucumber, ham, chives

Veggie option available  

KFJ   5.0
marinated deep-fried jackfruit, 
honey-miso mayo

Hiyayakko NEW  5.0 
silken tofu, fresh ginger, soy 
sauce, spring onions, shiso cress, 
katsuobushi

Veggie option available  

Yaki-imo   4.8
baked sweet potato, ponzu butter, 
black sesame, sea salt

Signatures
Beef Tataki  9.5
seared beef sirloin, matcha-
horseradish cream, sweet soy, garlic 
chips, daikon cress

Electric Eel  8.0 
smoked eel, prickly oil, sansho 
pepper, green apple, cucumber, 
daikon, crispy noodles

Ackee & Saltfish 5.5 
Korokke
ackee, saltfish, and potato 
croquettes with katsu sauce

Prawn Cocktail NEW  9.0
king prawns, gem lettuce, 
cucumbers, wasabi Marie Rose, 
shichimi

Eringi Mushrooms  6.0 
with Ponzu Butter   
the king of mushrooms, sautéed 
in ponzu butter, garnished with 
crushed garlic chips 

Plantain Katsu  5.0 
Curry NEW    
breaded and deep-fried plantain, 
Japanese curry sauce, lime-daikon 
pickle, peanut-garlic crunch

Brixton Market Salad   4.0
whatever looks good in  
Brixton Market, prepared  
in a Japanese style

Deal Saver

Classic Set
Chicken Karaage 
Salmon Kake-ae

Yaki-Imo

Order all three and save £2.85

Deal Saver

Signature Set
Beef Tataki

Ackee & Saltfish Korokke
Eringi with Ponzu Butter

Order all three and save £3.05

 Spice  Vegetarian option   Gluten Friendly option available

14.95 17.95

Ramen & Tsukemen
Ramen: A big bowl of Japanese soul. 
Tsukemen: a kind of deconstructed ramen with noodles and toppings served separately 
from the broth to preserve the texture of the noodles and consistency of the broth.  
To eat, simply grab some noodles and toppings, dip and swirl them in the broth, then 
hoover it up with great vigour, interspersed with gulps of beer or sake.

Miyazaki 12.5  
Chicken Ramen
chicken-soy sauce broth, medium 
noodles, soy-poached chicken thigh, 
nira, yuzu-kosho schmaltz, pickled 
ginger, fried shallots, tea-pickled egg

Recommended extras: 
hispi cabbage and  
ponzu butter

Lazy Goat  13.5 
Tsukemen    
slow-cooked boneless curry goat 
dipping ramen, thick noodles, 
seafood sawdust, Scotch bonnet 
bamboo shoots, fried shallots,  
½ tea pickled egg

Recommended extras: 
garlic chips, hispi cabbage 
and chilli oil

Kumamoto  12.5 
Pork Ramen
rich ‘nose-to-tail’ pork broth, thin 
noodles, garlic chips, burnt garlic 
oil, pickled ginger, pork belly,  
tea-pickled egg

Recommended extras:  
extra pork belly, bean sprouts 
and minced garlic

The Leopard  13.5 
Tsukemen 
very rich chilli-sesame pork broth 
dipping ramen, thick noodles, garlic 
chips, burnt garlic oil, pork belly, 
Parmesan, Scotch bonnet bamboo 
shoots, tea-pickled egg

Recommended extras: 
extra pork belly, fried shallots 
and onsen egg

Lamb Tan Tan Men  13.0
chilli-sesame broth, thin noodles, 
Szechuan-spiced lamb mince, 
roast lamb neck fillet, Chinese 
leaf, ground sesame, red onion, 
Parmesan

Recommended extras: 
Scotch bonnet-pickled bamboo 
shoots and garlic chips

Ramen for  11.5 
Faye Wong   
light mushroom dashi, medium 
noodles, soy-braised daikon, fried 
tofu, enoki mushrooms, Chinese leaf, 
nori oil, yuzu zest, tea-pickled egg

Recommended extras:  
ponzu buter and onsen egg

 Spice  Vegetarian option   Gluten Friendly option available

Choose your own extras
Served on the side, ideal to share
Extra Pork Belly 2.0, Soy Poached Chicken Thigh 2.5,  
Tea Pickled Egg 1.5, Onsen Egg 1.5, Extra Noodles 2.0,  
Nanban Chilli Oil  0.5, Garlic Chips 1.0, Fried Shallots 1.0,  
Scotch Bonnet-Pickled Bamboo Shoots  2.0,  
Hispi Cabbage 1.5, Bean Sprouts 1.0, Ponzu Butter 1.0



Soul Food Specials
These unique dishes are the product of Chef Tim Anderson’s years 
of culinary exploration across Japan, combined with his love for the 
incredible selection of global ingredients found in Brixton Market.

Brixton Market Fish MP 
whatever seafood looks good 
in Brixton Market, cooked in a 
Japanese style

Make it a meal with Japanese 
rice, miso soup and pickles 4.0

Angry  ½kg 8.0 / 1kg 12.5 
Birds  
crispy deep-fried chicken wings with 
Scotch bonnet honey ponzu sauce 
and seafood sawdust

Add ‘Shake & Season’ chips 3.5

Sesame Chicken  10.5 
Noodle Salad   
ramen noodles, sesame dressing, 
poached chicken thigh, daikon, 
cucumber, pea shoots, tea-pickled 
egg, pickled ginger, soy-glazed 
cherry tomatoes

Caesar Japanaesar NEW   11.5
gem lettuce with smoked salmon, 
katusobushi-miso Caesar dressing, 
ramen ‘croutons’, garlic chips and 
onsen egg 

Choose soy-poached chicken 
instead of smoked salmon

Chilli Tofu  10.5 
Ramen Salad NEW  
ramen noodles with tofu, Szechuan 
chill sauce, ancient grains, fresh 
ginger, Vietnamese mint, pea 
shoots, tea-pickled egg, garlic-
peanut crunch and Scotch bonnet 
bamboo shoots

Imperial Banquet  12.0 
Fried Rice 
Japanese rice, king prawns, 
salmon caviar, bacon, egg, 
seafood sawdust, pickled ginger, 
katsuobushi, pea shoots

Tuna Poke NEW  11.5
sashimi grade raw tuna with 
wakame, Maui onions, macadamia 
nuts, pickled radish and gem lettuce, 
glazed with sesame oil and sweet 
soy, served with crispy gyoza pastry 
and edible flowers

Make it a meal with Japanese 
rice, miso soup and pickles 4.0

Sides

Chips (Shake & Season) 3.5
Big in Japan! Traditional chips  
in a shake ‘n’ season bag 

Dashi Salt 
Chicken Katsu Curry 
Nori Butter  
Chilli, Garlic & Parmesan

Noodles  2.0

Japanese Rice    2.0

Kimchi   2.5

Pickle Plate   2.5
Pickled radish, cucumber, fennel

Miso Soup   3.0

 Spice  Vegetarian option   Gluten Friendly option available

CHOOSE A 
FLAVOUR

Sasebo Burger         10.5
Two 100g burger patties with burnt 
garlic mayo, gochujang burger sauce, 
pork belly, American cheese, pickled 
red onion, lettuce and tomato

Add ‘Shake & Season’ chips 3.5

Burger 
Toppings 
Extra Beef Patty  3.5 
Fried Egg  1.5 
Extra Cheese  1.0 
Hash Brown  1.5 
Streaky Bacon  1.5 
Green Chillies  0.5 
All Toppings  6.0

Desserts

Brixton Mess NEW   7.5
yuzu and matcha ice creams, 
strawberries, Brixton Market fruits, 
matcha meringue, coconut rum 
whipped cream

Nanbanana  5.5
banana in miso black sugar 
butterscotch with cinnamon ice 
cream, kinako, walnuts and crispy 
fried noodles

Ganbari-misu  5.0
Japanese tiramisu with layers of 
matcha and vanilla mascarpone 
cream, coffee-soaked biscuits and 
kinako

Choco Purin Pot NEW   5.0
silky, velvety chocolate pudding with 
yuzu jam and a chilli-sesame crunch

After Dinner Drinks 
Umeshu Plum Wine 75ml 

Takara  6.0

Nanbu Bijin  8.0

Japanese Liqueurs/ 
Flavoured Sake 75ml

White Peach Sake  5.0

Fuji Apple Sake   5.0

Nashi Pear Sake  6.0

Yuzu Liqueur  6.0

Blood Orange Sake 8.0

Japanese Whisky 25ml

Nikka from the Barrel 7.9

Suntory Hakushu 12yo   8.0

Suntory Hibiki 17yo 10.0

Suntory Yamazaki 12yo  12.0

Japanese Teas 

Okumidori Sencha  4
Nanban exclusive 
Rich, umami, seaweedy 

Organic Genmaicha  3.5
Toasted rice tea 
Fresh, smoky, popcorn-y, light 

Green Velvet Matcha  3.5
The espresso of green tea 
Grassy, buttery, strong, tangy

Our teas are from London’s 
finest importer of organic 
teas, Lalani & Co. 

  

An optional 12.5% service charge is automatically added to all bills. Staff receive 100% of all service 
charges & gratuities, whether you pay by card or cash. 

Please alert your server of any allergies before ordering. All dishes may contain traces of the following 
allergens: Wheat; Gluten; Peanuts; Nuts; Sesame Seeds; Celery; Soybeans; Milk; Eggs; Mustard; Lupin; 
Pork; Mollusc; Crustaceans; Fish; Sulphur Dioxide or Alcohol. If you are pregnant you may need to take 
caution when consuming any of the above dishes. For any questions regarding the allergen contents of 
specific dishes please ask your waiter. 

Nanban Cookbook
Signed by Masterchef Winner 20.0 
Tim Anderson
“The MasterChef winner’s book is sure to delight the 
senses with bold recipes and unexpected flavours in this 
alternative take on Japanese cuisine”  
Reenat Sinay - Evening Standard


