SMALL PLATES
Bar Snack - Japanese Nut Mix

Coated peanuts, wasabi peas and rice crackers.

3.5

Miso soup with tofu and wakame.

Crispy Chilli Squid (GF)

Spicy crispy squid, garnished with red chilli and spring onion
with Thai dipping sauce.

7.5
7.8

6.75
7.95

Spicy tuna with wasabi avocado, crispy mouli, shallots and ponzu sauce.

Agedashi Tofu (V)

Deep fried tofu served with teriyaki sauce.

6.75

Chicken breast marinated in garlic, ginger, sake, mirin, and
coriander with a teriyaki sauce.

Teriyaki Salmon (GF)

Salmon marinated in garlic, ginger, sake, mirin, and
coriander with a teriyaki sauce.

Crispy duck, hoisin sauce, cucumber, and spring onion
served in a steamed bun.

Chicken Katsu Bao | Chef’s Recommendation

7.75

Chicken/ Prawn/ Chicken & Prawn

Pad Thai (GF)

| Chef’s Recommendation 14/16/17/18

Vegetable Tempura (V)

Selection of fresh vegetables in tempura served with dipping sauce.

17.5

Salmon marinated in garlic, ginger, sake, mirin, and coriander
with teriyaki sauce, served with steamed rice and vegetables.

16.5

Chicken breast marinated in garlic, ginger, sake, mirin, and
coriander with teriyaki sauce, served with steamed rice and vegetables.

7.75

Agedashi Tofu (V)

14

Deep-fried tofu in a teriyaki sauce, served with
steamed rice and vegetables.

Hoisin Crispy Duck Salad (GF)

15

Crispy duck, daikon, sesame salted cucumber, baby leaf salad,
orange segments, hoisin and soy vinaigrette.

6.75

Crispy Pork Belly (GF)

15.5

Adobo glazed crispy pork belly with house fried rice and greens.

8.25

SIDES
4.5

Pan fried sea bass sautéed with garlic, ginger, chilli, lemongrass, and coriander,
served with greens.

4.5

Soft Shell Crab | Chef’s Recommendation

Steamed edamame with chilli salt.

7.75

Pork belly marinated in garlic, red chilli, mirin, and sesame oil.

6.75

Pan Fried Sea Bass (GF)					17

Steamed Edamame (V) (GF)

Stir Fried Greens (V) (GF)

Korean salted and pickled cabbage in red chillies and garlic.

Pak choi in garlic and soy.

Nam Jim Salad (GF)

Mango, sugar snaps, beansprouts and coriander salad
with a nam jim dressing.

Asian Slaw (V) (GF)

House Asian inspired slaw.

Lunch Offer: Mon – Fri available from 12 noon – 5pm | 3 small plates £17.50 excluding dishes marked **

19.5

Soft shell crab in tempura, salt & shezchuan pepper butter,
served with grilled tenderstem broccoli and pak choi.

4.95

RICE/ NOODLES
4.95

4.5

Our food is prepared and cooked fresh to order - as a result, waiting times may be longer for busier periods / larger groups.

@themuddlernewcastle

Fragrant green curry sauce with mixed peppers, green beans,
served with steamed rice.

Teriyaki Chicken (GF)

Wasabi Prawns | Chef’s Recommendation

Prawns in tempura served with dipping sauce.

8.95

Grilled aubergine with ginger, garlic, and sesame dressing.

6.75

7.95

King Prawns** (GF)

Grilled Aubergine (V) (GF)

16/17/18

Teriyaki Salmon (GF)

Japanese Prawn Tempura

Kimchi (GF)

Bulgogi Pork Belly (GF) | Chef’s Recommendation

Thai Green Curry (GF)

6.75

TEMPURA

8.95

King prawns marinated in lime, lemongrass, garlic,
red chilli, and sesame oil.

15.5

Chicken breast coated in panko, served with steamed rice and pickles.

Stir fried with rice noodles, bean sprouts, spring onion,
egg, and peanuts.

Deep-fried chicken breast in panko with spicy mayonnaise served in a
steamed bun.

Beef and Coriander** (GF)

Beef fillet marinated in coriander, sake, mirin, and sesame oil.

6.5

Oyster mushrooms, miso sauce, chilli, peanuts,
served in a steamed bun.

Prawns in tempura served with wasabi mayonnaise.

CHARGRILLED ROBATA
Teriyaki Chicken (GF)

Steamed prawn dumplings served with soy and chilli dipping sauce.

Chicken Katsu Curry

Tofu (v)/ Chicken/ Prawn/ Chicken & Prawn

Vegetable Spring Roll (4pc) (V)

Tuna Tartare | Chef’s Recommendation

6.75

Crispy Duck Bao
7.25

Mixed vegetables hand rolled and served with sweet chilli sauce.

Prawn Ha Kauw (4pc)
Mushroom Bao (V)

Duck Spring Roll (4pc)

Aromatic duck, hand rolled and served with hoisin sauce.

Vegetarian gyoza available - ask your server for today’s option.

6.5
6.5
6.5
6.25

Pork

4

MAINS

Steamed or fried gyoza with chilli and soy dressing.
Duck

Miso Soup (V) (GF)

Deep-fried chicken breast in panko served with spicy mayonnaise.

Gyoza (6pc)
Chicken

CLASSICS

Chicken Katsu

MAIN DISHES

DIM SUM

Steamed Rice (V) (GF)

3.5

Fried Rice (V) (GF)

4

Udon Noodles (V)

4

Sesame oil and soy.

FOOD ALLERGY NOTICE
If you have a food allergy or a special dietary requirement
please inform a member of staff before you place your order.
(V) Vegetarian (GF) Gluten Free

Vegan

2018

Quality food takes time to prepare. All our sushi is hand rolled to
order and as a result our wait times may be a little longer.

SUSHI MENU

SASHIMI - 3 PIECES

URAMAKI 4 PCS / 8 PCS
Crab, avocado, cucumber and
tamago, topped with tobiko.

8.5/14.5

Perfect Match

DIM SUM PLATTER

(GF)

Salmon Sashimi

California

5

Tuna Sashimi

5.5

8/14

Salmon, avocado, mayo topped with tobiko.

Sleeping Volcano | Chef’s Recommendation
Spicy salmon, spring onion, sesame seeds
and chilli sauce - tempura style.

8.5/14.5

MAKI - 6 PIECES

Spicy tuna, spring onion, sesame seeds
and chilli sauce - tempura style.

9/15

Prawn and Avocado
Prawn tempura, avocado and sweet chilli mayo,
topped with tobiko.

8/14

Diamond Jubilee
Crab, avocado, cucumber, and tamago,
topped with salmon.

9/15

Crispy Duck Roll (GF)

6.5

Tuna

7

Spicy Salmon

6.5

Spicy Tuna

7

Tamago (V)

5

Cucumber (V)

5

Avocado (V)

5.25

Asparagus (V)

5.25

Dynamite Roll | Chef’s Recommendation
Prawn tempura, crispy shallots, spicy salmon,
avocado, chives.

8/14

Tuna and Avocado (GF)
Spicy tuna, avocado and spicy sauce,
topped with sliced tuna.

Chicken Katsu
Chicken katsu, shichimi powder, spicy mayo.

9/15
7.5/13

@themuddlernewcastle

(GF)

4.5

Tuna

5

Avocado (V)

4

Inari (V)

4

VEGETARIAN SUSHI PLATTER (V)

4pcs
2pcs
2pcs
4pcs
4pcs
4pcs
23.5

Yasai Uramaki
Inari Nigiri
Avocado Nigiri
Cucumber Maki
Asparagus Maki
Avocado Maki

CHEF’S CHOICE PLATTER
3pcs
3pcs
4pcs
4pcs
4pcs
6pcs
2pcs
2pcs
2pcs
39

Salmon Sashimi
Tuna Sashimi
Chicken Katsu Roll
California Uramaki
Crispy Duck Rolls
Cucumber Maki
Spicy Salmon Gunkan
Salmon Nigiri
Tuna Nigiri

FOOD ALLERGY NOTICE
If you have a food allergy or a special dietary requirement
please inform a member of staff before you place your order.

Yasai (V) (GF)
Cucumber, avocado, asparagus, inari,
sesame seeds.

NIGIRI - 2 PIECES
Salmon

Chicken Gyoza
Pork Gyoza
Duck Gyoza
Vegetarian Gyoza of the Day
Prawn Dim Sum
Duck Spring Rolls
Vegetable Spring Rolls

(GF)

8/14

Crispy duck, hoisin, cucumber, spring onion, chives.

2
2
2
2
2
2
2
25

(Gyoza can be steamed or fried)

Salmon

Active Volcano

PLATTERS

7/12

(V) Vegetarian (GF) Gluten Free

Vegan

2018

