
TJING TJING





NON ALCOHOLIC

House Wine

BEER & CIDER
Still / Sparkling Water 440ml	 30

Still / Sparkling Water 750ml	 50

Soft Drinks 	 26

Orange Juice 	 35

Cranberry Juice 	 35

Appletizer / Grapetizer 	 40

Bursting Bubble Iced Tea 	 45

Non-Alcoholic Beer 	 40

Tjing Tjing White
(by David and Nadia)

70/265

Tjing Tjing Red
(by David and Nadia)

70/265

CBC Lager Draught 	 45/60
Castle Lite	 35
Windhoek	 45
Black Label	 35
Corona 	 45
Savanna Dry / Lite 	 50
Dragon Fiery Ginger Beer 	 50

DRINKS

SAKE
125ml Carafe	 100

Ask for full wine & sake list | spirit list | Tea selection



Sake Sonic
Hakutsuru Sake, Cucumber, Tonic, Soda

95
5% ABV

Morning Margarita 
House Non-Alcoholic Orange ‘Liqueur’, Celery, Lime, Agave Syrup

75

Rose Sunrise 
Grapefruit, Lime, Rosemary, Soda

75

Umami Noon 
Mushroom Broth, Grapefruit, Pineapple, Lime

75

Golden Hour 
Cold Brew Sencha, Lavender, Lemon, Yuzu Verjus

75

Sunset Smash 
Strawberry, Blueberry, Mint, Lime, Ginger Ale

75

Penicillin Dusk 
House Non-Alcoholic ‘Bourbon’, Ginger, Lemon

75

Matcha Soda 
Absolut Vodka, Matcha, Lime, Soda

95
12% ABV

High Tea Highball 
Suntory Toki Whisky, Rooibos, Lemonade

125
10% ABV

Sakura Blush 
Roku Gin, Sakura-Infused Vermouth, Lemon, Soda

110
11% ABV

Phil Collins 
Bombay Sapphire, Grapefruit, Lime, Yuzu Verjus, Tonic

110
12% ABV

Lucky Bamboo 
Peter Bayly Cape White ‘Port’, Sweet Vermouth

95
14% ABV

VIRGIN COCKTAILS



Hirata  Steamed buns, 2 in a portion
Agemono aubergine, kewpie mayo, pickled cabbage        	  110
Katsu cauliflower, mushroom kewpie, pickled shimeji        	  110
Furikake pan-fried fish, Dashi kewpie, carrot & daikon pickle, tempura bits  	  130
Katsu chicken, chilli kewpie, togarashi, pickled cucumbeR  	  150
Pork belly, tamago, spicy pickled cabbage, kewpie mayo  	  150
KARE Katsu chicken, kare sauce, carrot & daikon pickle, cabbage, togarashi 	  150
Sansho pork belly, jalapeño kewpie, pickled cabbage, spring onion  	  150
Umami Beef Fillet, Caramelised onion, cabbage, onion & garlic furikake  	  150

Yakitori	
Grilled skewers, 2 in a portion
Chicken thigh & spring onion 	  125
Yakiniku beef sirloin & baby onions 	  125
Yakiniku MIXED Mushroom      	  125
Sticky pork belly 	  135

Gyoza	
Pan-fried dumplings, 4 in a portion
Chicken & togarashi 	  100
Mushroom & sesame       	  100
Pork & chive 	  100
Smokey Sweet Potato       	  100

Tebasaki 	  130
Deep-fried chicken wings with
cucumber pickle.
Your Choice of: Sweet & sticky, Sanshō 
pepper, Fiery hot

Okonomiyaki Fries 	  105
Thick-cut potato fries, okonomiyaki sauce, 
kewpie mayo, bonito flakes, nori, sesame, 
spring onion

Mini Chirashi Don 	  100
Cold sushi rice, sashimi, edamame, 
buchu-pickled ginger, radish, cucumber, 
kewpie mayo

Beef Tataki 	  140
Thinly sliced & seared beef fillet, roasted 
onion ponzu, smoked daikon pickle, 
crispy garlic, chives. Served chilled

Please notify your server of any dietary 
requirements and we will do our best to 

accommodate them

Tonkatsu Ribs 	  125
Panko-crusted, deboned pork ribs with 
sticky tonkatsu sauce, cabbage pickle

PORK Korokke 	  130
Panko-crusted pork belly & potato cakes 
with Japanese-style curry dip

BEEF Korokke 	  130
Beef mince, corn, cheese and sanshō 
korokke with cucumber pickle

Edamame       	  75
Edamame beans in burnt garlic oil
& togarashi

Sesame Broccoli       	  90
Pan-fried broccoli, sesame-soy sauce, 
garlic

Cucumber Salad       	  50
Crunchy cucumber, buchu-pickled ginger, 
sweet soy & sesame dressing

Izakaya Salad        	  50
Crunchy cabbage, sesame oil, rice vinegar, 
sesame seeds

Crispy rice balls       	  65
Deep-fried sushi rice and furikake, 
served with a ponzu kewpie

VEGETARIAN

GREAT FOR SHARING



Chirashi Don 	  180
Cold sushi rice, sashimi, edamame, 
buchu-pickled ginger, radish, cucumber, 
kewpie mayo

Cauli Katsu Don       	  160
Sushi rice, crispy panko-crusted cauliflower, 
courgette, sesame greens, pickles, ajitsuke 
tamago

Kinoko Gohan       	  160
Marinated mixed mushrooms, edamame, 
tamago rice, chives, pickles

Ochazuke 	  170
Sushi rice in matcha & dashi broth, 
buttery pan-fried fish

Butadon 	  170
Deboned pork rib, tamago rice, edamame, 
chives, pickles

Gyu Don 	  180
Sushi rice, yakiniku short rib, caramelised 
onion, courgette, pickles, ajitsuke tamago

DONBURI

TRADITIONAL JAPANESE BREAKFAST 190
Teriyaki-grilled fish, sushi rice, sesame 
greens, miso soup & pickles

House-made wheat noodles in broth, 
ajitsuke tamago, nori, spring onion, sesame
Pork Tonkotsu 	  200
Pork belly, sesame broccoli
Chicken Paitan 	  190
Grilled chicken thigh, tsukudane 
mushrooms
Miso Mushroom      	  210
Mixed mushrooms, spinach 
Smokey Beef 	  190
Beef mince, pickled shimeji, charred corn

RAMEN

Want your ramen spicy?
Add our spicy sanshō tare  	 10BENTO

Crispy rice ball or sushi rice, sesame 
broccoli, pickles and your choice of:
Pork belly 	  175
Chicken yakitori 	  160
Yakiniku Sirloin yakitori 	  160
MIXED Mushroom yakitori       	  140
Katsu cauliflower       	  140

VEGETARIAN



VEGETARIAN

SIDES
SIDE Pickle plate      	 25
Selection of 3 of our house pickles
Miso soup       	 50
Mushroom broth, miso, mixed mushrooms, wakame
Broth bowl 	 40
Pork / chicken / beef / mushroom
Sushi rice       	 20
Tamago rice       	 35
Fiery chilli sauce       	 15
Kewpie mayo       	 15
Plain / mushroom / chilli / dashi

Mitarashi Dango       	 60
Sweet rice dumplings, skewered and covered in a 
sticky soy caramel and kinako

Mochi Doughnuts       	 60
Chewy mochi dougnuts in honey caramel, kinako 
and toasted sesame

Japanese Cheesecake       	 60
Fluffy cheesecake with miso caramel

Mochi truffles       	 60
Chef’s selection of 4 mochi truffles

S’Mochi       	 60
Toasted mochi and a layer of chocolate, sandwiched 
between two soy cookies.  Our play on a classic s’more!

Milk Bread Pudding       	 60
Golden-fried milk bread cubes served with a chilled 
genmaicha tea custard, seasonal fruit jam, and 
caramelised breadcrumbs

SWEETS




