WOOD
SPOON

MENU

STARTERS

Seaweed Salad  (Vegan) $6,90
(Seaweed with bean shoot, cucumber, tomato and salad in a spectal dressing )

Edamame (Vegan) $5.00
(salted soy beans)

Pickles (vegan) $4,90

(apanese style mixed pickled vegies ~ carvot, brocolli, celery)

Agedasht Tofu (Vegan) 48,90

(Golden brown. deep fried tofu cubes in soy and sweet chilll sauce)

ayoza $10.50
(Home made pan fried pork and cabbage duwmplings, 5 pieces)

Okonomiyari (vegetarian) $9.50
(apanese pan-fried pancake made with egg § shredded cabbage served with
teriyakl sauce and japanese mayo)

Swall Miso Soup $4.50
(Traditional home made Japanese miso soup with sweet potato, pumpkin and Lots
of other vegles § tofu)
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DON BURI (Blg Bowl of Rice)

Chicken Salad Teriyaki Don
(Chunky chicken cooked in teriyaki sauce served on rice with garden salad 5 japanese
Mayo)

Kakuni Don
(Tewdler Japanese slow cooked pork belly ow rice with flavoured egg and home made pickled
vegles)

pengaku Bon (Vegan)
(Eggplant in miso based sauce with tofu and vegles, mildly spicy)

Katsu Curry Don
(Tenderiseo pork chop crumbed and fried, served on rice with curvy sauce and mixed garden
saladl)

CURRY WITH RICE (with fLavoured egg and vegies)

Japanese Style Curry
(A Little bit spley, thick curry with a cholce of chicken breast, beef, fish or prawns)

Tomato Chicken Curry
(SLOWL@ cooked tomato § yoghurt curry with chunks of tender chicken breasts)

PumpRin Chicken Curry
(Mildl and creamy curvy with chunks of tender chicken breast)

Green Curry (Gluten Free)
(Spley That style Curvy with chicken or fish, no egg)

vegetarian Tomato § Bean Curry (Vegetarian)
(sSlowly cooked tomato § yYoghurt curry with mixed beans and vegies)

vegetarian pumpkin Curry (vVegetarian)
(mild and creamy curry with green vegies and tofu topping)

Japanese Style Curry with Tofu

(A Little bit spicg, thick eurvy with tofu croutons)
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Karange Chicken Nanban Salad $19,90
(Marinated chicken breast fried and smothered in a sweet and sour sauce on a bed of garden
salad with a wasabl based tartar sauce)

Soba salad (Vegetarian) 415,90
(Buck wheat soba noodles with Japanese mayo § goma sauce served on a bed of garden

salaot)

Salwmon Soba Salao $19,90

(smoked salmon § buck wheat soba noodles with Japanese mayo § goma sauce served on a
beo of garden salad)

Kakuni $12.90
(Tewder Japanese slow cooked porke beLLg served on a bed of bean shoots)
wasabl Beef 419,90

(Thinly sliced scoteh fillet pawn fried and mixed in garden salad served with soy based
wasabi dressing)

Katsu salad $16.90
(Tenderiseo pork chop crumbed and fried serveot on a bed of garden salad with japanese
mayo dressing )

Ebi salad $16,90
(Chunkey prawns crumbed and fried served on a bed of garden salad)
Sukiyaki Beef § Tofu $17,90
(Thinly sliced beef and onlon in sukiyakl sauce with tofu cubes)
Rice Swall
$3.20
Large
$e.00
ONIGIRI SET OF THREE
(Served with edamame § pickles, choose any 3 freshly made rice ball of the same
flavour) $17,90
Gomoku Ebi - salad
Japanese style chicken § 5 vegies tncluding lotus (Chunky proawns cooked with minced onton in
anol bean curol) Japanese mayo sauce with black pepper)
Tuna - Salad (gluten Free) Teriyaki Beef
(Cooked tuna with minced onlon in Japanese mayo (Beef with home made teriyaii sauce)
sauce)
Sweet Potato (Vegan) Corn Butter

(F’metg diced sweet potato with black sesame in sweet  (Corn and parsley n bwcter—sog sauces)
soy flavour)

Cheese Curry (Vegetarian + Gluten Free) Seaweed
(Cruumpled vintage cheese and basil tn curry (variety of seaweed mixed together)
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AlL soups are mains, made from fresh home made stock, with udon and Ramen
noodlles extra $3,00

_Japanese Miso Soup $13,90
(Traditional Japanese miso soup with sweet potato, pumplkin and lots of vegies §
tofu as well as chicken breast)

Gowa - SoUp $15,90
(Sesame based wmildly spicy soup in chicken stock with lots of vegles § tofu with
chicken breasts)

Tom Yom $15,90
(A spley hot and sour soup bn chicken stock with tofu and lots of vegies § chicken
breasts)

Pumpkin quocht in conconut Tomato Soup $15,95

(Tomato § coconut milk soup with sweet potato, pumpkin, broceoll and more)

vegetarian japanses Miso Soup (Vegan + Gluten Free) $12.95
(Traditional Japanese miso soup with sweet potato, pumpkin and Lots of the vegies
and Tofu)

UPON PlsSHES

Gowma Chicken Udon (no soup) $17.95
(Thick Japanese wheat noodles with chiclken breast and sansat, egg, Lotus §
beancurd bn home made sesavne dressing)

Vegle qoma Udon (Vegetarian, no soup) $19,90
(Thick Japanese wheat noodles with sansal, egg, Lotus § beancurd tn howee weade
sesame dressing)

Japanese Curry Udon $12.95
(A Little bit spley, think curvy with a choice of either chicken or fish served on
thick warm udon noodles)

www.woodspoonkitchen.com



OoOoD

W
IMIE N U skoonN

PESSERT

Mango Mousse $4.90
(Freshtg maole Mousse with Mango flavour on a thin water)

Cheese Cake $6,90
(New York style with caramel topping)

Chocolate Cake $#.90
Green Tea lce Cream $e.50

(With howe made sweet ved bean topping)

Sesame (ce Cream $6.50
(With home made sweet ved bean topping)
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