
F, G, S

8.00€

7.00€

8.50€

10.50€
8.00€
8.00€
8.50€
8.50€

8.50€
8.50€
8.50€
8.90€
7.50€

5.00€

13.45€

13.45€

13.45€

13.45€

12.45€

13.45€

14.95€

13.45€

14.45€

14.45€

14.45€

15.95€

15.95€

7.50€

7.50€

7.50€

6.95€

2.00€
2.00€
2.00€

12.00€
2.00€
2.50€
2.00€
2.00€

4.75€
4.75€
4.75€

15.95€

15.95€

16.45€

13.95€

7.45€

9.45€

7.50€

9.45€

5.95€

4.50€

12.50€

13.50€

Pork and Chinese Leaves

Prawn and Garlic Chives

Chicken and Mixed 

Vegetables ( Deep Fried )

Mixed Vegetable 

Gyoza ( Deep Fried )

Homemade Hand Parcelled 
Dumplings, Grilled or Deep Fried

gyoza

TAPAS

4 x Salmon Avocado, 4 x Hosomaki Salmon, 
4 x Hosomaki Avocado, 2 x Salmon Nigiri, 
1 x Tuna Nigiri, 1 x Ebi Prawn Nigiri, 1 x Eel Nigiri

FUTOMAKI

YOI Set

4 x Salmon Nigiri, 4 x Salmon Sashimi, 8 x Salmon 
and Avocado

Salmon Lovers

Salmon, Crab Mayo, Tuna, King 
Prawn with Avocado and Masago. 

Sushi Special - Large Sushi Roll ( 8 pcs ) 

Soft Shell Crab Tempura, Avocado, 
Asparagus and  Garnished with Masago, 
Eel Sauce and Wasabi Mayo

Seafood Futomaki

Spider Roll

Crab Mayo, Prawn Tempura and 
Asparagus. Topped with Roast Eel and 
Sliced Avocado, Garnished with Masago, 
Spicy Mayo and Eel Sauce  

Avocado, Asparagus, Cucumber, Inari Sweet Tofu, 
Roasted Pepper, Spinach with Cream Cheese . 

Dragon Roll

Vegetable Futomaki 

Crab Mayo and Avocado Roll topped 
with Fresh Salmon, Tuna, Seabass, 
Prawn, Sliced Avocado and Black Caviar

Tempura Seafood Roll 

Fresh Salmon, Tuna, Prawn, Eel, 
Avocado. Garnished with Masago, 
Eel Sauce and Wasabi Mayo

Rainbow

SUSHI PLATTER

2 x Salmon Sashimi, 2 x Tuna Sashimi, 1 x Salmon 
Nigiri, 1 x Tuna Nigiri, 1 x Tako Nigiri, 1 x Ebi Prawn 
Nigiri, 8 x California Rolls (Fresh Crab Mayo )  

Gourmet Set

2 x Salmon Avocado, 2 x Smoked Salmon Cream 
Cheese,  2 x Ebi Tempura Masago, 4 x Salmon Nigiri, 
4 x Hosomaki Salmon, 4 x Hosomaki Avocado

Osaka Set

(Vegan/Vegetarian Option)

TEMAKI

V

Hand Rolled Cone with 

one of our Norimaki Filling ( 1 pcs )

C, E, SE

F, SE

F, G, SE

F, MI, SE

F, SE

F, SE

C, G, E

F, G, S, SE

F, S, G, SE

MI, SE

F, SE

F, C, G, SE, S

Can Coke

Can Diet Coke

Can Zero Coke

Can 7up

Can Fanta

Aloe King (500ml)

Still Water (500ml)

Sparkling Water (500ml) 

beerDRINKS
Asahi BEER (330ml)

Kirin BEER (330ml)

Sapporo BEER (330ml)

* 8 pcs

* 6 pcs

F

F

F

Salmon Tuna Sashimi ( 6 pcs )

Salmon  Sashimi ( 5 pcs )
Salmon Tempura Asparagus

Salmon Avocado

Roasted Eel and Avocado

Aromatic Duck and Cucumber

Avocado and Cream Cheese

7.50€V G, SEVegan Roll 
(Inari Tofu, Avocado, Spinach)

Ebi Prawn Tempura Masago

Spicy Tuna with Spring Onion

Tuna Avocado

Smoked Salmon and Cream Cheese

California - Tuna Sashimi ( 5 pcs )

SASHIMI NORIMAKI

V

F, C, E

F, C, E

C, G, SE, S, E

C, G, SE, E, S

F, G, E, S, SE, C

MI, S, SE, G

Five Deep-fried King Prawn coated in Breadcrumbs. 
Served with Spicy Chili Sauce.

Fresh Salmon, Tuna, Seabass, Octopus, Rocket Salad
Served with Wasabi Truffle Oil and Garnished with 
Lotus Chips and Radish

Ebi Prawn Katsu

Sashimi Salad 

Six Deep-fried Chicken Wings. 
Coated in Homemade Sweet Hot Sauce.

Yong Soy Beans steamed in the pods and seasoned with 
Sea Salts

Tebasaki Chicken Wings 

Edamame

Seared Yellow Fin Tuna and Black Sesame with Daikon 
Salad. Served with Herb Shoryu Vinagrette, Garnished 
with Crispy Leeks

Agedashi Tofu
Delicetecy fried tofu. Served in Tendashi, Grated 
Daikon and Ginger. Garnished with Spring Onion 
and Seaweed 

Tuna Tataki

V

V

V

V

C, G, E

F, S, SE

G, S, SE

F, MO, S

 S, G

 S, G

Salmon Teriyaki 
Bento Box
Grilled Salmon with Mixed Vegetables, Chicken Gyoza, 
2 chef selection Nigiri and Steamed Rice

Aromatic Duck 
Bento Box

Beef Steak Bento Box

Tofu Curry Bento Box

Deep-fried Tofu with Curry Sauce, Yasai Gyoza
2 chef selection Nigiri and Steamed Rice

* All served with Miso Soup

V

F, S, SE, G, MI, E, C

C, S, SE, G, E

C, S, SE, G, E

S, SE, G

Sake Salmon Poké

Sushi Rice, Marinade Salmon, Avocado, Cucumber, 
Red Cabbage, Pea Shoots, Wakame Salad, Edamame, 
Nori Seaweed

Ahi Tuna Poké

Sushi Rice, Marinade Tuna with lemon soy wasabi 
sauce, Avocado, Red Cabbage, Edamame, Wakame 
Goma Salad, Gari Ginger, Lotus Chips, Nori Seaweed

F, SE, S, E, G

F, SE, S, E, G

POKÉBOWL

S, G, SE

S, G, SE

G, SE

S, C, SE, G

Chicken Katsu Curry

Breaded Chicken Breast. Served with Japanese Curry 
Sauce, Steamed Rice and Mixed salad 

Tori Tatsuta Age

Crispy Fried Ginger Soy Marinaded Chicken Fillets and 
Seasonal Vegetables. Served with Steamed Rice and 
Teriyaki Sauce

Gyuniku Donburi

Irish Beef Steak in a Hot Stone Bowl, Served with 
Steamed Rice and Seasonal Vegetable, Poached Egg, 
Spring Onion, Crispy Onion with Soy Batter Sauce and 
Kimchi Sauce

Tofu Donburi

Grilled Tofu, Oyster Mushroom, Broccoli, Baby Spinach, 
Beansprouts. Served with Steamed Rice, Poached Egg 
with Teriyaki Sauce and Sesame Oil 

* All served with Miso Soup

V

G, S, E, SE

G, SE, S

S, SE, G, E

S, SE, G, E

DISH

13.00€ 13.00€

13.00€

13.80€

12.00€

13.00€

13.80€

13.00€

Beef Ramen
Soy Braised Beef Fillets with Beansprouts, Black fungus, 
Pak Choy, Seasoned egg, Fish Cake, Spring onion, Fried 
Onion, Corriander, Soy bamboo shoots, Nori Seaweed
Served in Tonkotsu Broth

Tori Kimchi Ramen
Grilled Chicken Breast, Beansprout, Pak Choy, Kimchi, 
Spring Onion, Seasoned egg, Chili lime corriander, Nori 
Seaweed 
Served with Spicy Chicken Broth

Seafood 
Miso Ramen

Stir-fried Prawn, Squid, Tuna, Salmon, Mussels with Fish cake, Pak 
Choy, Spring Onion, Corriander, Sesame Seed, Nori Seaweed 
Served in the Bonito Dashi

Vegan Ramen
Grilled Tofu, Osyter Mushroom, Pak Choy, Sweet corn, 
Baby Spinach, Black fungus, Soy Bamboo Shoots, 
Spring Onion
Served with Kelp Soy Broth with Black Garlic Oil

V

F, G, SE, S, E

G, S, SE, E

G, C, MO, SE, S, E, F

G, SE, S

RAMEN
Original Tonkotsu
Pork Charshu topped with Pak Choy, Beansprouts, 
Seasoned Eggs, Nori seaweed, Fish cake, Black fungus, 
Fried onion, Bamboo Shoots, Spring Onion, Corriander.
Served in a rich creamy Pork Broth

Tonkotsu Darkness
Pork Charshu topped with Pak Choy, Beansprouts,  
Seasoned egg, Nori seaweed, Fish cake, Black fungus, 
Fried onion, Bamboo Shoots, Spring Onion, Corriander.
Served in Tonkotsu Broth with Black Garlic Oil

YOI Soul 
Pork Charshu, Chicken fillets, King Prawn, Crispy Tofu, Fish 
Cake, Beansprout, Seasoned egg, Fried Onion, Pak Choy, 
Spring Onion, Corriander, Nori Seaweed, Soy Bamboo 
Shoots, Black fungus. 
Served with Chicken Shoryu Broth

Chicken Shoryu Ramen
Roasted Marinaded Miso Chicken Fillets, Oyster Mushroom, 
Nori Seaweed, Soy bamboo shoots, Seasoned egg, Baby 
Pak Choy, Spring Onion, Corriander, Beansprout
Served in a Shoryu Chicken Broth 

F, SE, G, E, S

F, SE, E, S, G

F, G, S, SE, C, E

 G, S, SE, E

Baby Spinach

Black Fungus

Soy Bamboo Shoots

Pak Choy

Bean Sprouts

Ramen Noodles 

Seasoned Egg 

 Ramen Toppings

Pork Charshu 3

1.5

1.5

1.5

1

1

1

1 Nori Seaweed

1

0.5Grilled Tofu 

Sake Salmon Poké

Ahi Tuna Poké

Choose Dressing: 
Spicy Mayo | Wasabi Mayo | Sweet Chili Mayo

8.00€F, SESpicy Salmon with Avocado

3.80€

8.50€

3.80€
3.80€
4.20€
3.80€

4.20€
4.20€
3.50€
3.50€
3.50€

V

F

F

F

F

MO

C

G

* 2 pcs

Seared Salmon

Smoked Salmon

Inari Sweet Tofu

Avocado

Asparagus

3.50€V

V

V

Goma Wakame Nigiri

Roasted Eel

fresh Crab Mayo Gunkan

Tako Octopus

Fresh Maguro Tuna

Fresh Sake Salmon 

SUSHI NIGIRI

3.80€Ebi Prawn

bentobox
RICEAromatic Duck Bento Box

Tofu Curry Bento Box

4pcs
8pcs

15.95€
8.90€4pcs

8pcs

2.50€

2.50€
1.50€
1.50€

3.50€
3.00€
1.00€
1.00€

Curry Sauce

MISO SOUP

Steamed Rice 3.50€Sunomono Salad

3.00€Fried Noodles

Kimchi

Wakame Goma Salad

Teriyaki Sauce Wasabi

Ginger

G : Gluten 

S : Soy Bean

F : Fish

C : Crustaceans

MO : Molluscs

N : Nuts

P : Peanuts

E : Eggs

MI : Milk

SE : Sesame

CE : Celery

LU : Lupin

Mu : Mustard

SU : Sulphites

ALLERGEN
iNFORMATION

Gyuniku DonburiTofu Donburi

Dragon Roll

YOI Set

Grilled Chicken

Irish Beef Steak

Salmon Lovers

Rainbow

SIDES

7.95€
Five King Prawn fried in light crispy batter.
Served with Ten Dashi Sauce, Grated Mooli and Ginger.

Ebi Tempura C, G, S

7.45€
Seasonal Vegetables fried in light crispy batter.
Served with Ten Dashi Sauce, Grated Mooli and Ginger.

Yasai Tempura

14.45€

15.95€

TERIYAKI

Grilled Salmon

Irish Beef Steak

Stir-fried egg noodles with seasoned 
vegetables, topped with Japanese 

Teppanyaki ingredients
Served with Teriyaki Sauce

SOBA

F, E, G, SE, S

E, G, SE, S

13.95€

14.45€

Grilled Chicken

Aromatic Duck

E, G, SE, S

E, G, SE, S

Mixed Vegetable Gyoza

Served with Gyoza Dipping Sauce 

C, E

Fresh Crab Mayo and avocado

 California Temaki   + €0.50 

F, C, S, MO, MI

F, C, S, MO, E

Crispy Duck with Mixed Vegetables, Ebi Prawn Katsu, Mixed 
Salad,   2 chef selection Nigiri and Steamed Rice

Grilled Beef Steak with Mixed Vegetables, Prawn Gyoza, 
Mixed Salad, 2 chef selection Nigiri and Steamed Rice

WINE
Wine List available in House


