
lah koh 2.0

Food Menu

Sushi Bar & Cafe

Open Weds-Thurs 5pm-9pm

Open Fri-Sat 12pm-10pm

Open Sun 12-9pm

Dragon Maki  12
King prawn tempura, avocado, cucumber, yuzu mayo & tobiko. 8pc

Avocado Asparagus Maki  12  VE*
Avocado, asparagus, cucumber, crushed wasabi peas, shichimi, vegan yuzu
mayo. 8pc

Tiger Maki  12.7  *
Salmon, asparagus, avocado, orange tobiko & yuzu mayo. 8pc

Peri Peri Spicy Tuna Maki  13.8  *
Peri peri bluefin tuna, burdock, spring onion, cucumber, sesame & crispy rice
puff. 8pc

Korean Street Food

Korean Corn Dog  8.95
Crispy batter stuffed with mozzarella cheese, chicken hotdog and diced
potato. Drizzled with spicy Yangnyeom sauce & chili mayo.

Korean Fried Chicken  7.95
Crispy chicken drenched in fiery Spicy Yangnyeom or garlicky Sweet Soy
Glaze, topped with sesame & spring onion.

Korean Fried Aubergine  7  VE
Crispy Aubergine drenched in fiery Spicy Yangnyeom Glaze, topped with
sesame & spring onion.

Fried Aubergine & Thai Basil  7  VE*
Thai sweet basil, crispy onion & crushed chilli garlic. Bold, spicy and
vibrant.

Mains 
Bibimbap (Ricebowls)

- Korean Fried Aubergine/Thai Aubergine  13 VE
- Beef Bulgogi  15 .5
- Pork Bulgogi 15
- Grilled Chicken / Korean Fried Chicken (Yangyneom) 13.8

Sushi Rolls

Feel free to order at the bar! 

Desserts

+£1.5 for fried egg

Marinated salad veg on steamed rice. 
Chose chilli gochujang or sweet teriyaki sauce (GF) 

Korean BBQ Meat Platter 

Bulgogi Beef 17.8  

Bulgogi Pork 16.8  

Aubergine, Mushroom & Mooli 15.3

Served with kimchi, mixed namul vegetables, ssamjang &
gochujang sauce & lettuce to wrap everything. 

+£3 to add Rice

Crisscut Fries 3.5  VE*
Waffle fries

Sticky Sushi Rice 3  VE*

Seared Salmon Donburi        17
Scorched salmon sashimi over steamed rice with  tonkatsu
mayo, avocado, sesame seeds, orange tobiko, and nori
flakes. 

Sweet soy shiitake mushroom, avocado, asparagus,
cucumber on steamed rice. Garnished with sesame seeds
and spring onion.

Shiitake & Veg Don   14.3 VE,  *O

*O

Tiramisu  7.5
Homemade salted caramel tiramisu with crispy crumbs and crushed Biscoff.
Contains alcohol.

Yuzu Posset  7.5  VE*
A silky smooth and citrussy creamy dessert topped with a sake, plum and
ginger granita! Served with miso caramel shortbread. Contains alcohol.

Sashimi

Unagi Don        19.5
Grilled unagi, tamago omelette, sesame seeds and spring
onion on steamed sushi rice, glazed in soy kabayaki sauce

Tuna Tataki 15  *
Lightly seared tuna, kale namul, homemade yuzu ponzu dressing

Rice is traditionally added within the lettuce wraps
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Drinks Menu

Draught Beer

Draught Asahi Super Dry pint 6.0

Asahi Super Dry Half Pint 4.0

Beer Tower (2.5L) 23.5

Bottled Beer

Asahi Super Dry 4.9

Cass 5.1

Hitachino Nest White Ale 6.3

Taiphoon 6.3

Hitachino Dai Dai 5.9

Hitachino Red Rice Ale 6.9

Hitachino amber ale 5.9

Asahi Super Dry (non-alc) 4.7

Soju

Jinro Original shot 3 / bottle 11.5

Jinro Flavours shot 2.5 / bottle 10.9

Green grape / Plum / Strawberry / Peach

Sake

Ozeki Futsu-shu shot 3 / flask 7.9

Sayuri Nigori shot 4.5 / bottle 18.9

Dassai 45 shot 4 / bottle 18.5

Wine

House Red/White Glass 6.9 / Bottle 25

Signature Red/White Glass 9.5 / Bottle 34

Prosecco 7.9 / Bottle 29.9

Rose 8.9 / Bottle 31

Plum Wine 7.9 / Bottle 29.9

Coffee 
Double Espresso 2.3

Flat White 4.0

Latte (hot/iced) 4.3

Cappuccino 4.3

Americano (hot/iced) 3.5

Mocha (hot/iced) 4.3

Hot Chocolate 3.2

Soft Drinks

Still Water 3

Still Water (large) 4.1

Sparkling Water 3

Sparkling Water (large) 4.1

San Pellegrino Limonata 3

San Pellegrino Aranciata 3

Coca-Cola 3

Diet Coke 3

Sprite 3

Kombucha Ginger & Lemon 3

Kombucha Raspberry Lemonade 3

Apple/Orange Juice 3

Bubble Tea

by clifton coffee roasters

PERMANENT

Makgeolli 7.1

ENglish breakfast Tea

peppermint tea

3.0

3.0

Feel free to order at the bar! 

Mango Yoghurt (This is vegan - we use vegan yoghurt) 5.2

Yuzu-shu shot 3.2


