D R G N F L Y
pa n-a sia n r e s tau r ant & bar

SHUKO / SNACKS
Edamame (v)

£3

Pork Gyoza

£3

Dumplings filled with pork & vegetables served
with Japanese soy dressing

Viking Salt, Smoked Salt or Japanese Chilli
Gomaae (v)

Spinach in sesame dressing

£6

vegetable gyoza (v)

Miso Soup (v)

£3

Tofu, spring onions, wakame seaweed

£6

Dumplings filled with vegetables & served
with Japanese soy dressing

HOUSE SUSHI ROLLS
All our Sushi is lovingly hand made to order so please allow approx 20 minutes
Hamanagi Roll (4)

£8.5

Yellow tail, grilled eel, avocado, golden tobiko,
Balsamic sauce

£4.5

Snow crab legs, avocado, cucumber, Japanese
mayo, roasted sesame seeds

Shrimp Tempura Roll (4)

£6

King prawn tempura, avocado, ao nori, sticky soy
Eel & Cucumber roll (4)

California Roll (4)

Cucumber Roll (v) (6)

£3

Roasted sesame seeds
£5.5

Cucumber, grilled eel, stick soy

Avocado Roll (v) (6)

£3

Roasted sesame seeds

Salmon Avocado (4)

£5

Roasted sesame seeds, spicy mayo

Mixed Vegetable Roll (v) (4)

£4

Roasted sesame seeds

SASHIMI/NIGIRI
All our Sushi is lovingly hand made to order so please allow approx 20 minutes
7 Kinds of Chef Selection Sashimi £55

5 Kinds of Chef Selection Sashimi £38

3 pcs of each fish/shellfish

3 pcs of kind of fish/ shellfish

DRGNFLY Chef Selection Nigiri £30

8 kinds of fish + 4 salmon avocado

TEMPURA
Yasai Tempura (v)

Seasonal vegetable tempura

£10

Ebi Tempura

5 pcs king prawn

£12

Tempura Moriaware

£10

2 pcs king prawn + 5 pcs vegetable

Allergies + Intolerances: Please let your server know & they can suggest the best dishes for you. Our dishes are prepared in
areas where allergic ingredients are present so we cannot guarantee our dishes are 100% free of these ingredients.
A discretional 10% service charge will be added to all bills which is then shared out to the DRGNFLY waiting & kitchen team.

D R G N F L Y
pa n-a sia n r e s tau r ant & bar

HOUSE SPECIALS
Red Dragon Roll (5)

£12

Soft shell crab tempura, avocado, cucumber,
orange tobiko, spicy mayo
Hamachi Tartare

The Drgnfly Ceviche

£11

Seabass, tomatoes, red onions, lime zest, chilli,
coriander cress, coconut milk
£16.5

Yellow tail, cassava crisp, jalapeno, shallots,
chives, orange tobiko

Scallops Ceviche

£16.5

Golden tobiko, apple, oba, truffle oil, ponzu
sauce

MAINS
Chicken Teriyaki
Ton Katsu Curry

£9
£12.5

Pork cutlet coated in panko breadcrumbs served
with an aromatic Japanese curry sauce & sticky
white rice.
Tori Katsu Curry

Vegetable Curry (v)

Chicken thigh coated in panko breadcrumbs served
with an aromatic Japanese curry sauce & sticky
white rice.

£10.5

Pumpkin Croquette served with an aromatic
Japanese curry sauce & sticky white rice
Vegetable Yakisoba (v)

£10.5

Stirfry buckwheat noodles with mixed vegetables
Spicy Udon Noodles (v)
£12.5

Stirfry buckwheat noodles with chicken or prawn
Spicy Udon Noodles

£10
£8.5

Crispy chicken pieces served with Ponzu sauce

£12.5

Yakisoba

Salmon Teriyaki
Tori Karaage

£10.5

Stirfry thick wheat noodles with mixed vegetables
£7

Tofu Steak (v)
£12.5

Deep fried tofu Sweet soy

Stirfry thick wheat noodles with beef or chicken

THE ROBATA / GRILL
Fillet Steak 8oz

£26
£20

Nasudengaku (v)

£8

Aubergine in sweet miso

Korean sweet spicy sauce, served with greens
Grilled Lamb Chops

£8.5

Grilled chicken skewers, yakitori sauce

Korean sweet spicy sauce, served with greens
Sirloin Steak 10oz

Yakitori

£18

Korean sweet chilli sauce, served with greens

SALADS

DRGNFLY ACCOMPANIMENTS

Salmon Tataki Salad 			£10

Steamed rice 			 £3

Mix Seaweed Salad 			£8.5

Stirfry noodles			 £3
Wok fried greens 			£3.5

Allergies + Intolerances: Please let your server know & they can suggest the best dishes for you. Our dishes are prepared in
areas where allergic ingredients are present so we cannot guarantee our dishes are 100% free of these ingredients.
A discretional 10% service charge will be added to all bills which is then shared out to the DRGNFLY waiting & kitchen team.

