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Food allergies and intolerances: Please speak to a member of staff about the ingredients in our dishes before placing your order. Whilst a dish may not
contain a specific allergen, due to the wide range of ingredients used in our kitchen, foods may be at risk of cross contamination by other ingredients.
Please ask staff for further information. Gluten free bread available for an additional 30p. V=vegetarian, ve=vegan, ve*=vegan alternative available,

gf=gluten free, gf*=has been cooked in our deep fat fryer which is also used to fry non gf foods. An optional 10% service charge will be added to all tables.

M A I N  C O U R S E S

Mushy Peas, Tartare Sauce (gf*)  14
F I S H  &  C H I P S

G E O R G E ' S  B I G  B U R G E R
Two 6oz Beef Patties, Streaky Bacon, Swiss Cheese,

Gherkins, House Sauce, Onion Ring, Chips  16

B A D  B O Y  V E G A N  B U R G E R
Vegan Patty, Pulled Jack Fruit, Vegan Coleslaw, Vegan
Cheese, Vegan Burger Sauce, Baby Gem, Chips, Onion

Rings  13.5

T H E  ' O  D O G '
Named after our youngest chef, Owen. Foot-long

Grandad's Sausage, Homemade Ketchup, Mustard,
Onion Jam, Crispy Onions, Blacksticks Blue Cheese,

Chips   14

K A R A A G E  C H I C K E N

Bang Bang Chicken Wings, Crispy Fried Squid,
Kimchi, Karaage Chicken   18

U N A G I  S H A R I N G  P L A T T E R

E V E N I N G  M E N U
S E R V E D  F R O M  5 P M

THE GEORGE CHARLES

Katsu Chicken Thigh, Streaky Bacon, Swiss Cheese,
Spicy Slaw, BBQ Sauce, Topped with Unagi Bang Bang

Wings, Chips   15

P L U C K Y  B I R D  B U R G E R

K A T S U
T r a d i t i o n a l  J a p a n e s e  j a v a  c u r r y  s a u c e ,
s t e a m e d  r i c e ,  r e d  p i c k l e d  g i n g e r ,  s a l a d

Breaded Chicken   13 
Breaded Prawn   14

C R I S P Y  F R I E D  S Q U I D
Sweet Chilli Sauce, Chilli, Togarashi   9

B A N G  B A N G  W I N G S
Sweet & Spicy Sauce, Sesame Seeds   6/12

C H I C K E N  S P R I N G  R O L L S

B R E A D E D  P U M P K I N

G Y O Z A
Deep fried dumplings, traditional Gyoza sauce
Chicken  8   Duck 8    Veg  7 (ve)    

U N A G I  T A C O S
Two Japanese-style Tacos, Mango & Avocado
Salsa filled with Salmon or Spicy Tuna   9

T E R I Y A K I
S w e e t  a n d  s t i c k y  T e r i y a k i  s a u c e ,
s t e a m e d  r i c e ,  s p r i n g  o n i o n s ,  s e s a m e
s e e d s ,  s a l a d

Chicken Thigh   13
Beef   15 

Y A K I S O B A
S w e e t  a n d  s a v o u r y  s t i r - f r i e d  n o o d l e s ,
p e p p e r s ,  r e d  o n i o n ,  c a r r o t s ,  C h i n e s e
l e a v e s ,  s p r i n g  o n i o n ,  r e d  p i c k l e d
g i n g e r ,  s e s a m e  s e e d s  

Chicken   13
Tofu & Vegetables (ve)   12 

C H I L L I  U D O N
S p i c y  s t i r - f r i e d  n o o d l e s ,  p e p p e r s ,  r e d
o n i o n ,  c a r r o t ,  C h i n e s e  l e a v e s ,  s p r i n g
o n i o n ,  r e d  c h i l l i e s  
Chicken   13 
Tofu & Vegetables (ve)   12

Tofu (ve)   12
Breaded Pumpkin (ve)   12

Salmon   14

Prawn 14

Prawn 14

D I P S  &  F L A T  B R E A D S
For two to share. Houmus, Smashed Avocado, Imam
Bayildi, Crudités (ve)   10

S M A L L  P L A T E S

U N A G I  C L A S S I C S

Sweet Chilli Mayo   8

Sweet Chilli Sauce   9

Tonkatsu Sauce   7

E D A M A M E Salted or Spicy (ve)   5

Seaweed, Goma Sauce (v)  5K A I S O  S A L A D
K I M C H I

M A R I N A T E D  O L I V E S

B O W L  O F  C H I P S
S A L T  &  P E P P E R  C H I P S

HONEY MUSTARD CHIPOLATAS

Korean Pickled Cabbage   5

Spicy Mayo, Sping Onions, Fresh Chillies (ve)   5.5

 (ve)   3.5

(ve)   4.5

L A M B  L E G  S K E W E R
Marinated in Chilli, Lime & Galangal. Served with
Sticky Rice or Salt & Pepper Chips, Kimchi Slaw,

Mixed Salad   17.5

H A L F  R O A S T  C H I C K E N
Marinated in Korean Spices. Served with Sticky Rice

or Salt & Pepper Chips, Kimchi Slaw, 
Mixed Salad   16

P O R K  C H O P
Char-Gri l led Pork Chop with Char Siu (Chinese
BBQ) Marinade,  Roasted Pineapple,  Pak Choi ,

Kimchi Rice  17

5.5
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THE GEORGE CHARLES

H O S O M A K I  
8 Pieces
Cucumber   5
Avocado   6
Salmon   7
Tuna   7.5

4 Pieces
Salmon   9
Tuna   9
Yellowtail   10
Seabass   10

P O K E  B O W L S
T r a d i t i o n a l  H a w a i i a n  R i c e  B o w l  w i t h
A v o c a d o ,  M a n g o ,  C u c u m b e r ,  F r i e d
C a r r o t ,  L o t u s  R o o t ,  K a i s o ,  Y u z u  W a s a b i
D r e s s i n g

Unagi Threesome (Salmon, Yellowtail, Tuna)   17.5
Poke Classic (Salmon or Tuna)   14
Tofu (ve)   11.5

S A S H I M I N I G I R I
3 Pieces
Inari (ve)  5
Salmon   6
Tuna   6
Eel  7
Seabass 6
Prawn  6
Yellowtail  8

E V E N I N G  M E N U
S E R V E D  F R O M  5 P M

M U S H U  S P E C I A L
B r e a d e d  P r a w n ,  A v o c a d o ,  C u c u m b e r ,
S e a r e d  S a l m o n ,  B l a c k  T o b i k o ,  T e r i y a k i
S a u c e   1 5 . 5

S P I C Y  T U N A
T u n a ,  S i r a c h a ,  S p r i n g  O n i o n ,  S p i c y
M a y o n n a i s e ,  T o g a r a s h i    1 2

U R A M A K I  ( 1 0  P I E C E S )

T H E  T H R E E S O M E
S a l m o n ,  T u n a ,  Y e l l o w t a i l ,  A v o c a d o ,
T e r i y a k i ,  S e s a m e ,  J a p a n e s e
M a y o n n a i s e    1 7 . 5

T U N A G I  S P E C I A L
S p i c y  T u n a ,  T u n a ,  B r e a d e d  P r a w n ,
C u c u m b e r ,  J a p a n e s e  M a y o n n a i s e ,
S r i r a c h a    1 6 . 5

V E G G I E  C R U N C H
C u c u m b e r ,  M a n g o ,  K a m p y o ,  A v o c a d o ,
K a i s o ,  T a k u a n ,  S e s a m e  ( v e )   1 1

U N A G I  S P E C I A L
B r e a d e d  P r a w n ,  A v o c a d o ,  C u c u m b e r ,
F r e s h  W a t e r  E e l ,  B l a c k  T o b i k o ,  T e r i y a k i
S a u c e    1 6

S P I D E R
T e m p u r a  S o f t  S h e l l  C r a b ,  C u c u m b e r ,
A v o c a d o ,  T r u f f l e  M a y o n n a i s e ,  O r a n g e
T o b i k o    1 5

K A T S U  
B r e a d e d   C h i c k e n ,  C u c u m b e r ,  T e r i y a k i ,
J a p a n e s e  M a y o n n a i s e ,  T o g a r a s h i    1 2

S A L M O N
S a l m o n ,  A v o c a d o ,  J a p a n e s e
M a y o n n a i s e ,  O r a n g e  T o b i k o    1 2

R A I N B O W  
A v o c a d o ,  C u c u m b e r ,  K a m p y o ,
T u n a ,  S a l m o n ,  K a i s o    1 3 . 5

P R A W N  C R U N C H
B r e a d e d  P r a w n ,  S e a b a s s ,  C u c u m b e r ,
M a n g o ,  M a y o n n a i s e ,  S i r a c h a    1 4 . 5

G R E E N  H A M A C H I  
B r e a d e d  P r a w n ,  Y e l l o w t a i l ,  A s p a r a g u s ,
A v o c a d o ,  J a l a p e ñ o  M a y o ,  F r e s h
J a l a p e ñ o s    1 7 . 5

C R I S P Y  T O F U
T o f u ,  C u c u m b e r ,  R e d  P e p p e r s ,  T e r i y a k i
S a u c e ,  C r i s p y  S h a l l o t s  ( v e )  1 0 . 5

D E S S E R T S
T R O P I C A L  E T O N  M E S S
C o c o n u t ,  V a n i l l a ,  M a n g o ,  P i n e a p p l e ,
P a s s i o n f r u i t ,  w i t h  V a n i l l a  M e r i n g u e  a n d
V a n i l l a  I c e  C r e a m  ( v e ,  g f )    7 . 5

S T R A W B E R R I E S ,  C R E A M  A N D  W H I T E
C H O C O L A T E  C H E E S E C A K E
S t r a w b e r r y  &  B a s i l  S a l s a ,  V a n i l l a  I c e
C r e a m    7 . 5

W A R M  C H O C O L A T E  B R O W N I E
C h o c o l a t e  S a u c e ,  V a n i l l a  I c e  C r e a m  ( g f )   6

C A L I F O R N I A
C r a b  M e a t ,  A v o c a d o ,  M a y o n n a i s e ,
S e s a m e  S e e d s    1 4

U N A G I  A F F O G A T O
E s p r e s s o ,  S t e m  G i n g e r  I c e  C r e a m ,
C h o c o l a t e  M o c h i  ( J a p a n e s e  C h o c o l a t e
T r u f f l e )  ( g f )   5 . 5
A d d  a  g l a s s  o f  S u n t o r y  T o k i  W h i s k y   ( 4 ) ,
P l u m  S a k e  ( 3 )  o r  Y u z u  S a k e  ( 3 ) C R I S P Y  D U C K  

C r i s p y  S h r e d d e d  D u c k ,  C u c u m b e r ,
S p r i n g  O n i o n ,  P l u m  S a u c e ,  H o i s i n    1 4

T I G E R
B r e a d e d  P r a w n ,  C u c u m b e r ,  S e a r e d
S a l m o n ,  S e a r e d  E e l ,  T e r i y a k i ,  S p i c y
M a y o ,  T o g a r a s h i    1 6

O M A K A S E
Chef's platter of the day, includes Nigiri,

Sashimi, Hosomaki and Uramaki
Thirty pieces   52
Forty pieces   64

At busy times please allow up to 30 mins to prepare

1 0  P I E C E  M I X E D  N I G I R I
Chef's selection of the day   16

V O L C A N O  R O L L
Spicy Crab and Avocado Maki, Topped
With Baked Prawn and Crab, Volcano

Sauce & Tobiko (10 pieces) 16


