
VE: Vegan      O: Option

Korean Fried Chicken 7.95

Streetfood

Crispy chicken drenched In fiery Spicy Yangnyeom or garlicky
Sweet Soy Glaze, topped with sesame & spring onion

Edamame Pot 4.9 
Sprinkled in Maldon salt

VE *   

Korean BBQ sharing platter

Add 7 Fresh Perilla (Shiso) leaf wraps 1.5

Bulgogi Beef 17.8  

Bulgogi Pork 16.8  

Aubergine, Mushroom & Mooli 15.3
VE   

Served with kimchi, miso mushrooms, beansprout namul,
ssamjang sauce & lettuce to wrap everything. 

VE   

Japanese herb resembling coriander or mint 

Stir-fried Aubergine & Thai Basil

Wok-kissed aubergine, Thai sweet basil, crispy onion &
crushed chilli garlic. Bold, spicy and vibrant

VEO *7

No service charge is added to your bill. 
100% of all cash & card tips go to our staff

Kimchi Side  2.5Sticky Sushi Rice  3
Crisscut Chips   3.5 ( Pls let us know if you require vegan or gluten free)

Korean Corn Dog     8.95
Crispy batter stuffed with mozzarella cheese, chicken

hotdog and diced potato. Drizzled with spicy Yangnyeom
sauce & chili mayo 

Laksa Noodle Bowl 12.5
Rice noodles in a spicy and coconutty broth with edamame and
beansprouts. 
-Grilled chicken 15                               -Bulgogi beef 15.8
-Teriyaki Tofu 13.5

*

Noodle Bowls

Korean Fried Aubergine  7  VE
Crispy Aubergine drenched in fiery Spicy Yangnyeom Glaze,

topped with sesame & spring onion.

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

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

VE, *  

Build your own bubble tea

Mango boom

Lychee Boom

Matcha oat

BUILD YOUR OWN BUBBLE TEA Dine In £6

Takeaway £5

Rice Bowls

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

Shiitake & Veg Don   14.3 VE,  *O

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

 *O

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

Mixing Bibimbap 

-Bulgogi Beef 15.5                   -Korean Fried/Grilled chicken 13.8                            
 -Bulgogi Pork 15                     -Teriyaki tofu 12.5                     
Crown the bibimbap with sunny-side-up fried egg  1.5  

 *O
VE, *O

salmon

Tiger Maki    12.7
Salmon, asparagus, avocado, orange

tobiko & yuzu mayo. 8pc

*

Avocado Asparagus Maki    12
Avocado, asparagus, cucumber, crushed

wasabi peas, shichimi, vegan yuzu mayo. 8pc

VE *  

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

Dragon Maki    12

Sushi Rolls

*

A platter consisting of maki
rolls and

nigiri from the entire sushi
menu 

Signature Sushi Platter  65

Lightly seared tuna, kale namul,
homemade yuzu ponzu dressing

Tuna Tataki (sashimi)    15

Sashiimi

Bluefin tuna unagi eel avo yuzu

Nigiri moriawase 17.6
8 Pieces Pick any combo of the

following:

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

our salmon and bluefin tuna is used in michellin

starred restaurants accross the country. 

read about our world class bluefin tuna here:

https://balfego.com/en/

read about our world class salmon here:

https://www.hiddenfjord.com/

lah 
koh Peri Peri Spicy Tuna Maki  13.8  *

Peri peri bluefin tuna, burdock, spring
onion, cucumber, sesame & crispy rice
puff. 8pc



Please inform a member of staff of any allergies you have even if you have already selected dishes that do not contain those ingredients. We can provide a
comprehensive allergen menu for any of the key allergens. Please feel free to ask our servers for these menus. We recommend ALWAYS checking with our staff as our
menus and recipes may change from time to time. Furthermore we may not be able to update allergen information ahead of your visit when certain ingredients run out

of stock and alternatives are sourced at short notice. We make every effort to avoid cross-contamination but cannot guarantee dishes and drinks are allergen-free.

lah koh 2.0
Feel free to order at the bar! 

Drinks Menu

Draught Beer

Draught Asahi Super Dry pint 5% 6.0

Asahi Super Dry Half Pint 5% 4.0

Beer Tower (2.5L) 5% 23.5

Bottled Beer

Asahi Super Dry 5.5% 330ml 4.9

Cass 4.5% 330ml 5.1

Hitachino Nest White Ale 5.6% 330ml 6.3

Taiphoon Hopback 4.2% 500ml 6.3

Hitachino Dai Dai 6.2% 330ml 5.9

Hitachino Red Rice Ale 7% 330ml 6.9

Hitachino amber ale 6% 330ml 5.9

Asahi Super Dry (non-alc) 0% 330ml 4.7

Soju

Jinro Original Alc. 16% shot 3 / bottle 11.5

Jinro Flavours ALC. 13% 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 5 / bottle 20

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

BYOBA Bubble Tea 

Makgeolli 7.1

ENglish breakfast Tea

peppermint tea

3.0

3.0

Build your own bubble tea

Mango boom

Lychee Boom

Matcha oat

Dine In £6

Takeaway £5

Yuzu-shu shot 3.2

milkis
3.5


