
Get in Touch
Whether it’s a gathering, private hire, 

or any celebration, we’re here to make it special. 
Get in touch to plan your 

perfect experience with us.

07947 187047
info@minoarestaurant.co.uk

Main Menu



▪ Please inform your server of any allergies before placing your order. 
▪ Not all ingredients are listed on the menu.
▪ A  10% service charge will be added to your bill.

May contain Allergen Advisory: Some of our are sourced from facilities that also handle 
nuts, gluten, and other allergens. While these items do not directly contain 
such ingredients, traces may be present due to airborne particles or shared equipment. 
Guests with severe allergies are advised to avoid products marked as “may contain.”

We don’t use any fish oil or fish sauce in our recipes

S A L A D S
VEGAN SUPER FOOD  SALAD
Baby Spinach, Lettuce, Avocado, Siliken Tofu, Berries,
Goma Wakame, House Dressing

CHOPPED SASHIMI SALAD
Salmon, Bluefin tuna, Yellowtail Hamachi, Avocado,  Cucumber,
Wakame, Chilli Lime Pepper Dressing 

8.9

12.5

D I M  S U M  &  B A O

PRAWN SPINACH DUMPLING  12.5
Spinach, Prawn and Spring Onion Dumplings
CHICKEN AND PRAWN SIU MAI     11.5
Chicken,Prawn and Shitake Mushrooms Open Faced Dumpling
CHICKEN GYOZA  10.9
Chicken, Ginger and Chives Pan-Fried Dumplings
CHAR SIU CHICKEN BAO  11.5
BBQ Char Siu Roasted Chicken Open Buns
VEGAN DUMPLING  10.5
Carrot ,Cabbage, Water Chestnut, Sweetcorn and Mushroom Dumpling

VEGETABLE GYOZA 9.9
Soya Protein and Glass Noodles Pan-Fried Dumpling

TOFU DUMPLING 10.5

CHAR SIU MUSHROOM BAO 10.5
Char Siu Marinated Steamed Mushroom Buns

BLACK PEARL PRAWN HAR GAO  12.5
Prawn and  Squid Ink Dumplings

Tofu, Soya Protein and Spring Onion Dumpling

S M A L L  P L A T E S

CHONG QING CHILLI CHICKEN  11.5
Cantonese Chicken, Sichuan Pepper, Baby Bell Chilli, Nuts, Sesame Seeds

THAI CALAMARI  11.9
Squid Rings, Kafir Lime, Lemongrass, Shallots, Fresh Red Chilli

CHILLI GARLIC TOFU 9.5
Fried Garlic, Spring Onion, Fresh Red Chillies

VEG SPRING ROLL 8.5
Crispy Spring Rolls, Mushrooms, Sweet Chilli Sauce

CHICKEN KARAGE 11.5
Crunchy Fried Chicken, Spicy Mayo 

HONEY CHILLI LOTUS STEM 9.5
Lotus Root, Chilli Garlic Sauce, Honey, Sesame Seeds
BANG BANG BROCCOLI 9.5
Panko Crumbed Broccoli, Sriracha Mayo

DYNAMITE PRAWNS   14.9
Tempura Fried Prawns, Spicy  Mayo, Togarashi
EBI TEMPURA 14.9
Prawn Tempura, Thinly cut Itokiri Togarashi, Tempura Sauce

CHILLI PEPPER PANEER 9.5
Wok Tossed Cottage Cheese, Bell Pepper, Chilli Garlic Sauce, Scallion
CRISPY HONEY CHILLI POTATO       9.5
Finger Cut Potato, Honey Chilli Sauce

A P P E T I S E R S
EDAMAME 5.5

Chilli Garlic   
PADRON PEPPERS  5.9

VEG CRACKER 3.5
PRAWN CRACKER 3.5

Spanish Pepper, Spicy Mayo

Maldon Sea Salt 

G R I L L S

GRILLED TIGER  PRAWNS   18.5
Grilled Prawn, Salt Pepper, Lemon, Shiso Butter

GRILLED SALMON  18.5
Teriyaki Glazed , Grilled Asparagus, Sesame Seed 

MISO MARINATED  BLACK COD  22.5
Black Cod, Hon Mirin, White Miso 

CHICKEN YAKITORI 11.5
Chicken Skewer Grilled, Teriyaki Sauce, Sesame Seed

GRILLED ASPARAGUS 9.5

LAMB CHOP  18.5
Grilled Well Done Chops, Cantonese Chilli Garlic Glazed

S A S H I M I  
SALMON  9
BLUEFIN TUNA (Maguro Tuna)  10.9
YELLOW TAIL TUNA 11.9
SASHIMI PLATTER  
Salmon, Tuna, Yellow Tail Tuna – Each 4 slices

 
18.9

N I G I R I  

SALMON  9.5
AVOCADO 8.5

BLUEFIN TUNA  10.5
YELLOWTAIL TUNA 10.5

S U S H I  R O L L S

SHAKE URAMAKI  13.5
Salmon, Avocado, Cucumber, Mango Salsa, Cream Cheese, Spicy Mayo
TUNA URAMAKI  13.5
Spicy Tuna, Cucumber, Goma Wakame, Sriracha Mayo
CALIFORNIA URAMAKI 13.5Crab Stick, Avocado, Orange Tobiko, Kewpie Mayo
DRAGON ROLL 14.9Tempura Prawns, Roasted Eel, Cream Cheese, Cucumber, 
Avocado, Teriyaki Sauce

PHILADELPHIA AVOCADO URAMAKI 9.5
Cream Cheese, Tempura Asparagus, Avocado

VEGAN TOFU SUSHI   10.5
Inari Tofu, Pickled Radish, Carrot, Goma wakame, Mango Salsa 

TIGER TEAR URAMAKI    10.5Togarashi Spiced Rice, Fried Romano Pepper, Cucumber, 
Avocado Cream Cheese, Sriracha mayo

SALMON AVOCADO HOSO MAKI 8.9
Salmon, Avocado, Nori Outside Thin roll
TUNA AVOCADO HOSO MAKI 8.9
Bluefin Tuna, Avocado, Nori Outside Thin roll

-

-

T H A I  C U R R I E S
VEGETARIAN  13.5
CHICKEN  14.5
PRAWN    

Curries will be served with a portion of Jasmine Rice
THAI RED CURRY 

THAI GREEN CURRY 

Red curry, Shimeji & Oyster mushrooms, Bamboo Shoot, Kaffir Lime Leaf, Thai Basil

Green Curry, Pea Aubergine, Shimeji & Oyster mushroom, Kafir Lime Leaf, Thai Basil

R I C E  A N D  N O O D L E S

HAKKA NOODLE
Wok Tossed Noodle, Bell Pepper, Shimeji Mushroom, Beansprout
VEGETARIAN 9.5
CHICKEN & EGG  

  

10.5
PRAWN & EGG  13.5

BANGKOK STYLE PAD THAI
Flat Rice Stick, Sweet and Sour Sauce, Crushed Peanut, 
Beansprout, Tofu
VEGETARIAN 10.5
CHICKEN & EGG  11.5
PRAWN & EGG  14.5

FRAGRANT FRIED RICE
Edamame, Brown Onion, Butter
VEGETARIAN  9.5
CHICKEN & EGG  10.5

PRAWN & EGG  
13.5

W O K  S T I R  F R I E S
WOK TOSSED XO PRAWN  16.5
Stir Fried Prawns, Bell Peppers, XO Sauce
SICHUAN CHILLI PEPPER PRAWNS 16.5
Stir Fried Prawns, Bell Peppers, Scallion
SIZZLING SICHUAN LAMB  16.5
Slice Lamb, Sichuan Sauce, Bell Peppers
SWEET & SOUR CHICKEN 13.5
Chicken, Pineapple, Bell Pepper, Sweet & Sour Sauce
KUNG PO CHICKEN  13.5
Diced Chicken, Dry Red Chilli, Cashew Nuts
ASIAN GREENS WITH CHILLI BASIL SAUCE 11.9

10.5

Pok Choy, Asparagus, Snow Peas, String Beans, Broccoli, 
Shimeji mushrooms, Fragrant Garlic
WOK TOSSED DRY GREEN BEANS

 
S I D E S
GOMA WAKAME SALAD
STIR FRIED POK CHOY
TENDERSTEM BROCCOLI
KHAO HOM MALI 

3.5
6.0
6.0
4.9

Steamed Jasmine Rice

 
K I D S  C O R N E R
CHICKEN NUGGETS
CRISPY BREADED VEGETABLE FINGERS
REGULAR FRIES
HAKKA NOODLES
FRIED RICE

veg                 /egg                  /chicken 6.0
6.0

5.9
5.5
3.9

veg                       /egg                         /chicken

16.5

-

Peanut Egg Celery Treenuts Fish Sesame Gluten

Crustaceans Soybean Milk Sulphur Dioxide Mustard Lupin Molluses SCAN FOR ALLERGENS


