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Alaska Maki                
Sushi rice rolled in nori and filled

with a delicious mix of Atlantic

salmon and avocado

Rainbow Maki
Pretty as a picture; prawns,

avocado, salmon, tuna, squid &

caviar, all rolled in cucumber and

juicy crab sticks 

Philadelphia Maki
Sushi rice in seaweed and filled

with a stunning combination of tuna,

avocado, cream cheese and garnish

with cream and toasted cheese.

Deep fried salmon

tempura Maki
Sushi rice rolled in seaweed and

filled with crispy, deep fried

tempura salmon and topped with

crunchy tempura crumbs and

tenkaichi special sauce.

Dragon Roll Maki
A delicious deep fried Atlantic

salmon covered with sushi rice,

crunchy cucumber, avocado,

crabstick and garnish with fresh

caviar, siracha mayo and teriyaki

sauce

Spicy salmon Maki
spicy seasoned salmon with avocado

topped with fried onions, siracha

mayo and spring onions.

Spicy Tuna Maki 
Sushi rice rolled in nori

incorporate with avocado and spice

seasoned tuna garnish with shichimi

powder, fried onion and spring

onions.

Spider Maki
Probably the maki we are best

known for; our deep fried soft

shell crab roll, with avocado,

cucumber, caviar and wasabi

mayonnaise

MENU
the Maki Rolls

Chicken katsu Maki
Sushi rice rolled in nori and filled

with crispy chicken katsu, Mixed

lettuce, katsu sauce and topped

shichimi powder and spring onion.

Chicken Teri Maki
Succulent chicken in a rich

Tenkaichi's teriyaki and mayonnaise

sauce with cucumber

California Maki
Mr Tenkaichi’s favourite sushi roll;

with a delicious caviar and juicy

avocado, cucumber and crab stick

filling 

Tenkaichi beef Maki
Our secret recipe marinated beef,

cooked in a sweet Japanese sauce

with lettuce and traditional wasabi

mayonnaise 

Tenkaichi is known for its ‘Maki Rolls, 'We make ours by hand (most commercial Maki is

machine made) which makes them lighter and less dense, giving the flavors room to merge

into absolute deliciousness. Our chef’s produce stunning flavor combinations, mixing two,

three or more fillings chosen for their complementary tastes and colors. The Sushi

Experience!

VeganVegitarianShell & Bones
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Tempura Maki
Sushi rolled in seaweed with prawns

deep fried in a light tempura batter

complemented by an authentic

Japanese wasabi mayonnaise

dressing 

Mango Maki
Delicious mango covered sushi rice

with juicy prawn, wasabi mayo,

avocado filling and garnished with

mango delight sauce.

Vegan  California Maki
Sesame sushi roll with a delicious

avocado and cucumber filling 

 Hoso  maki Rolls

Ebi Katsu Maki  with  

sweet potato
Sushi rice rolled in seaweed and

filled with ebi katsu ( Deep fried

tempura prawn) with sliced

Avocado and completed with fried

sweet potato and teriyaki sauce.

MENU
the Maki Rolls

Green Maki
Succulent Atlantic salmon with

avocado and cream cheese as well

as avocado cream cheese, caviar on

top to finalise this maki.

Tenkaichi is known for its ‘Maki Rolls, 'We make ours by hand (most commercial Maki is

machine made) which makes them lighter and less dense, giving the flavors room to merge

into absolute deliciousness. Our chef’s produce stunning flavor combinations, mixing two,

three or more fillings chosen for their complementary tastes and colors. The Sushi

Experience!

Wakame Vegan California

Maki

VeganVegitarianShell & Bones

Tuna Maki

Salmon Hoso

Maki

Cucumber  

Maki

Pickle

Hoso Maki

Tamago

Hoso Maki

Avocado

Hoso Maki

Sushi rice rolled with delicious

avocado and cucumber filling

topped with juicy seaweed and

white sesame seeds
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Ebi

Nigiri 

Inari

Nigiri 

Avocado

Nigiri 
-

Tamago

Nigiri

       

Sweet

Shrimp

nigiri

      

wakama

Nigiri

      

Spicy salmon mix hand 

       roll                                     

Ebi Katsu hand roll

Salmon hand roll

Spicy tuna hand roll

Wakama hand roll

yasai hand roll

Shell & Bones

California hand roll

10.00

VeganVegitarian

Nigiri
Rice blocks with topping(2pcs)MENU

the

Salmon

Nigiri 

Squid

Nigiri

Tuna

Nigiri

Tako

Nigiri
Caviar

Nigiri 

Macarel

Nigiri

     

Unagi

Nigiri

     

Shashmi

Salmon

Shashmi

(5pcs)

Tuna/

     Salmon mixed

      (6pcs)

Tuna

Shashmi

(5pcs)

premium slices of fish or meat

Tempura hand roll

Temaki
Hand Rolls Wrapped In Nori Rice

(1pcs)

Unagi Hand Roll
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VeganVegitarianShell & Bones

MENU
the Yaki Soba-udon

Gyu(beef) yaki

Curry yaki(beef/chicken)

Vegan yaki

Tenkaichi special yaki

sea food yaki

Yaki(chicken)

Katsu curry

Spicy yaki(chicken)

Vegan katsu curry

Chicken katsu curry

Ebi katsu curry(prawn)

Chahan(fried rice)

Unagi chahan

Tori chahan
Beef chahan

Seafood  chahan

Vegan ninuku chahan

Ninuku chahan

Salmon chahan

Katsu With Mild Curry Sauce

(served with crunchy salad with homemade sauce,

japanese fries and tenkaichi special curry sauce.)

Japanese Fried Rice(all come with mixed

vegetables ,,carrots, green peppers, mange tout,

onions, spring onions )

Choose from Soba noodles, Udon noodles or go gluten free with vermicelli Rice noodles

for 1 extra(Stir fried noodles with beansprouts, carrots, green peppers, mange tout,

onions, Chinese leaf with bonito flakes, red ginger)

pumpkin katsu curry

BENTO BOX
Three vegetable california maki rolls, two chicken gyoza or two spinach

gyoza in the vegan teriyaki bento, mixed salad (with our home made salad

sauce),boiled rice ,and choice of two pieces nigiri(avocado nigiri for

vegan) or japanese fries and miso  soup

Ebi katsu bentoChicken katsu bento

Chicken teriyaki Unagi bento

Salmon teriyaki Salmon sashimi bento

Tuna/salmon sashimi bento Vegan Teriyaki bento

Fried seafood bento Pumpkin katsu bento
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VeganVegitarianShell & Bones

MENU
the Don Buri  +Miso

Unagi gohan
Japanese eel, garnished with

seaweed and spring onion and

accompanied with miso soup

Chicken katsu donburi

Ramen  & Noodls soup

Ebi katsu donburi

Spicy  beef ramen 
miso soup base with beef & egg

noodls

Soup , Noodls’ & Broths 

Vegetable donburi

Spicy  chicken ramen 
miso soup base with chicken & egg

noodls

chicken or ebi katsu udon 
traditional shoyu broth topped with

deep fried chicken cutlet or  fried

prown  in panko breadcrumbs.

Chicken Gyoza ramen 
chicken gyoza, fish cake, wakame,

bamboo shoot ,spring onion and

harf egg in a shoyu soup 

Seafood ramen
shoyu soup base with mixed sea

food(shrimps,scallops mussels,squid,

crab stick and fish cakes)

Kitsune udon 
Udon noodles in a vegan ramen

stock tapped with sweetened deep

fried tofu pockets

Vegetable ramen 
miso soup base with mixed

vegetables, garnished with spring

onions in a vegetable stock

Vegetable   gyoza ramen 
Vegetable gyoza with mushroom, ,

wakame, in a shoyu soup

Vegan ramen 
Vermicelli(rice)noodles served in a

deep bowl with mixed greens, menma

(pickled bamboo shoots)mixed

vegetables in a vegan ramen stock
Curry udon 

udon noodles in beef curry 

Salmon ramen 
shoyu soup base, topped with salmon

in a teriyaki sauce

Deep fried chicken or prawn in bread crumbs on a bed of rice with

delicious leeks, onions, mushroom and egg, topped with seaweed and

spring onion in our very own don buri sauce.

 ramen 

Extras
miso soup

Everyone’s favorite accompaniment

kimchi
The classic Korean dish, well loved

in japan

curry sause
Home made japanese curry sause

teriyaki sause
Chef‘s own teriyaki sauce, made to a

traditional recipe

boiled & sushi rice

pickles
Authentic traditional japanese

pickles; served with most meals in

japan

pickeled & ginger
Thinly sliced young ginger

marinated in sugar and vinegar

udon
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Chef specials

MENU
the

mr.tenkaichi favorite plater
24 peces of the choicest maki , there’s a

rainbow maki, green maki, mango

maki,tempura maki and philadelphia maki

with wasabi and pickled ginger to cleanse

your pallet.

Tenkaichi tokyo  yasai plater
Our premier vegan platter , 40 pieces -

kapa Hosomaki, Carrot hosomaki spicy red

pepper hosomaki, spicy veg maki, spicy

inari maki

VeganVegitarianShell & Bones

Starters

tori karage

       (hot pepper 

       chicken new)

edamamee  

salt/chilli

ikka karage

      (hot pepper                     

squid new)

Japanese

spicy

fries

gyoza -

veg

chicken

prawn

Ebi

tempura

Soft shell

crab

tako yako

( Octopus

balls)

Vegetable

tempura

Chicken

katsu

chef special mixed nigiri 
        (20 pcs)

Tenkaichi tokyo plater
The original and best, our premier 36

piece salmon platter-seared salmon nigiri,

salmon hosomaki,spicy salmon maki,salmon

tobiko maki

Chef special mixed sashmi 
        (20 pcs)

chef special salmon  

chirasi bowl with miso

soup
-

Seaweed

salad

pumpkin

katsu

Tenkaichi salmon and

tuna shushi plater 
A selection of three piescs each

salmon and tuna sashimi with two

each pieses  of salmon and tuna

nigiri come with salmon

philadelphia maki

25.00

26.00

26.00

27.00

26.00

26.00

20.00

4.50

7.00

6.50

6.50

6.80

9.75

8.00

7.00

9.00

9.00

9.00

9.00

4.50

8.00



DESSERTS

MENU
the

deep fried mango
-fresh mango, deep fried in a light

coconut batter and drizzled with a

luxurious golden syrup

Mochi ( 3 pieces)
A traditional gluten free japanese

dessert made with sticky rice paste

and sweet ice cream filling inside

chose from chocolate,  ganache,

coconut,     passion fruit and

mango

mango cheese cake

mochi(2pcs)

strawberry cheese cake

mochi(2pcs)

cookie dough

mochi(2pcs)

Bottled beers
asahi (330ML)

sapporo bottle(330ml) 

kirin ichiban(330ml)

sapporo can(650ml)

(Super crisp, super clear and

super dry the beer embodies

Japanese discernment and good

taste)

VeganVegitarianShell & Bones

Allergies, intolerances and general information.—If you have a food allergy, intolerance or sensitivity, please let your server know before you order. They will be

able to suggest the best dishes for you. Our dishes are prepared in areas where allergenic ingredients are present. We cannot guarantee our dishes are 100%free of

these ingredients there are occasions in which our recipes change. It is always best to check with your server before ordering. We use soya bean oil produced from

genetically modified soya. Please note whilst we take care to remove any small bones or shells from our dishes, there is a small chance that some may remain. Our

fantastic team receive 100% of tips.

ice cream ( three sqoop)
Chef’s home made Japanese matcha,

black sesame seed or vanilla

Drinks

coca cola330ml

diet coke 330ml

Pepsi cola 330 ml

Diet pepsi 330 ml

7 up 330 ml

Mango juice 330ml-3.50

Ramune kobe lemonade 200ml

(Fun filled Japanese soft drinks , that

kids love)

soft drinks & juices

water
Still water 500ml-1.00

tea
Konacha ( Green Tea)

(Sorted from high grade tea leaves ,

it has an intense green colour and

strong taste which erases any flavor

of fishiness left in the mouth)

Jasmine tea

(Green tea is flavored with jasmine

flowers creating the unique scent and

taste)

Iced green tea 350ml

House Wines 
Sentina white ( Pinot Gorgio) 

Bottle 

Glass(175 ml) 

Sentina red ( Merlot) 

Bottle 

glass (175ml)

Sentina rose  ( P.G.Rose) 

Bottle 

glass( 175ml)

Japanese plum wine

Bottle 

Glass ( 175ml)  

plum wine has a sweet, fruity flavour

without a strong alcoholic taste. Best

served cold this is a perfect

accompaniment to all types of Japanese

cooking.)

Sake
 Ozeki 

(14.5%) Hot or cold small (150ml)

regular ( 250ml) ( Not vegan)

Sho Chiku bai premium Junmai sake

15%

(This premium version of sho Chiku bai

Junmai has a smoother finish and a

deeper, richer flavor 300ml bottle)

Sho Chiku bai classic Junmai sake

(Rich flavor with plenty of depth, this

medium dry sake has a hard , crisp

texture and a mild , complex aroma ,

best with mildy seasoned food 180ml

bottle) 
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