KON2 FoKS

EVERYTHING i5 HOMEMADE
VEGAN, GL¥TEN FRSE & N¥T FRSE
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Our menu is 100% homemade,
vegan, gluten-free & nut-free.

The vibrant tastes of the Pacific Rim - reimagined with our own playful twist.

From our artisan ice creams to unique sodas - even our delicious meat-inspired
alternatives are crafted right here in-house - using plant-based proteins,

our signature marinades, rubs, and spice blends. \

If you have a food allergy or special dietary requirement, please inform a member of our team.

A 10% discretionary gratuity is added to our bills and shared equally among our team.
If you'd prefer not to include it, just let us know - Thank you.



Pickled Shiitakes Mushrooms 4
Tender & juicy, infused with warming Chinese spices.

Fiery Red Kimchi 5.4 # 4
Bold, spicy, full of bite.

Carrot Kimchi 4
Crunchy, tangy, and lightly fermented with a gentle zing.

Pickled Beansprouts 4
Vietnamese-inspired with lemongrass & coriander

CRiSFY CAW-KANY BATANiCAL SALAD
Crispy fried umami‘beef’ strips with fresh green botanical salad,

juicy chili mango salsa and pea & Thai basil sauce.
75

CRiSFY T&FY BiTES:
TERiYAK: /4R PiNEAPFLE & HABANERS 5.5
Glazed crispy tofu, pan fried with juicy red onions & peppers on a bed of crisp Chinese leaf.

Choose your sauce? siriacha .# / pea & Thai basil sauce
7

HYMMUS TR & MUITi-SEED CRACKERS
A deliciously unique trio — pea & Thai basil, Chinese black sesame,

beetroot & lime - served with satisfyingly crunchy multi-seed crackers.
7

PLANTAIN K4FTAS SUNFLAWER SATAY
Crispy fried hand-rolled koftas with a hint of fresh mint, served
in creamy, mouth-wateringly nutty sunflower satay sauce.
675

FSPCARN CHiC-KaN

Asian-style crispy fried popcorn ‘chicken’on a bed of fresh green botanical salad.
Drizzled with sriracha mayo sauce.
7

HaiSiN 8YSTER MUSHRASM SALAD

Tender pan-seared oyster mushrooms in sticky hoisin, served with a vibrant
Vietnamese-inspired beansprout botanical salad with beetroot & lime sauce.
7.5

100% homemade - vegan - gluten-free « nut-free



m All poké bowls include a warm
° teriyaki sushi rice base.
9, &? Toppings listed in bold served hot.

AD4BS

Succulent seared ‘pork; marinated in bayleaf, peppercorn, coconut & pineapple
Chilli mango salsa, pickled carrots, charred corn, edamame, pineapple, takuan & red cabbage.
Drizzled with beetroot & lime sauce.

15

TERYAKi T4FY
Sweet teriyaki 5 spice glazed crispy fried tofu with onions & peppers
Wakame salad, pickled carrots, pineapple, edamame, cucumber, takuan, & red cabbage.
Drizzled with pea & Thai basil sauce.
14.5

Hai5iN 8YSTER MUSHRAAM

Tender pan-seared oyster mushrooms in sticky hoisin,
Chinese black sesame hummus, avocado salsa, charred corn, pickled slaw, pineapple,
wakame salad & cucumber. Drizzled with beetroot & lime sauce.
15

AUBER GiNE
Sweet & sticky peppercorn shoyu glazed aubergine
Pea & Thai basil hummus, sesame & pickled beansprouts, mango, pickled slaw,
edamame, takuan, & cucumber. Drizzled with sriracha mayo.
14.5

PINEAFFLE ¢ HABANERS TAFY .55
Spicy pineapple & habanero glazed crispy fried tofu with onions & peppers
Chilli mango salsa, chilli charred corn salsa, pickled carrots, pineapple, red cabbage,
takuan, & cucumber. Drizzled with sriracha.#

14.5

FAPCARN CHiC-KANY
Pan-Asian spiced crispy fried popcorn ‘chicken’
Chinese black sesame hummus, chilli charred corn salsa, mango, pickled carrots, edamame,
red cabbage, & cucumber. Drizzled with pea & Thai basil sauce.
14.5

SMAKY CaW-K AN

Smoky & rich umami BBQ marinated grilled ‘beef’
Avocado salsa, chilli mango salsa, pickled slaw, edamame, charred corn, takuan, & cucumber.
Drizzled with sriracha mayo.
15

Bowl upgrades:
+ 1.75 (swap sushi rice) Shoyu-tahini green botanical salad

d d d

+ 2 Carrot kimichi / Fiery red kimchi _£4# + 0.75 Habanero rice.f§ +0.75 Crispy shallots

100% homemade - vegan - gluten-free « nut-free



N

FiliPiNé ADABS CUTIETS
Succulent pan-seared ‘pork’ cutlets, marinated in a rich blend of bayleaf, peppercorn, coconut
& pineapple adobo. Served on a bed of creamy floral purple sweet potato mash,
with buttery miso-glazed vegetables and beetroot & lime sauce.
16

LAADED THA: C2RRY NASDIES
Aromatic coconut & lime Thai red curry served over rice noodles, topped with a pickled bean
sprout salad & miso-glazed pan-seared seasonal vegetables.
Choose your topping:
Crispy fried Cow-Kanu 'beef’ / Sticky shoyu aubergine / Pan-fried hoisin oyster mushrooms.
+2 to add on carrot kimchi or fiery red kimchi .5.5.5
5

FiESTA CHiC KANY & WAFFLE
Indulgent sweet & savoury combo of Hawaiian-style crispy fried mochiko ‘chicken’served on a
Hong Kong bubble waffle, layered with zesty avocado salsa and a pot of luxurious miso caramel.
Choose your sauce:
Pea & Thai basil / Sriracha_g / Sriracha mayo
15

CRiSFYy T8F¥ SUNFLSWER SATAY
Pan seared fresh seasonal vegetables & deep-fried tofu in our creamy
mouth-wateringly nutty sauce, with sushi rice.
14

GALDEN PLANTAIN KA4FTAS

Hand-rolled fried plantain koftas lightly infused with mint. Served with buttery miso-glazed
seasonal vegetables, creamy beetroot & lime hummus, pea & Thai basil sauce, and pickled takuan
15

Creamy floral purple sweet potato mash 5
@ E Shoyu-tahini green botanical salad 35
6 . & Buttery miso-glazed pan seared seasonal veg 455
-8 a
M Sushi rice 3

Teriyaki sushi rice .5

Pineapple & Habanero sushi rice .£# 315

-

100% homemade - vegan « gluten-free « nut-free



DesaelsS

4UR HSMEMADE
iCE CRSAM FLAV4¥RS

1. Ube: (nutty vanilla) 3. Caramel cacao
2. Pandan: (buiscuity) 4. Hibiscus (floral)

iCE CRSAM
Savour 3 scoops of our handcrafted artisan ice
cream, elegantly drizzled with your choice of
forrest berries & bay leaf compote or velvety
miso caramel sauce.
6.25

BYilD YAUR SWN
FAKS BALIL..

For ages 8 and under
All bowls come with sushi rice.

1. Choose 1 main topping:

- Teriyaki crispy fried tofu
- Fried popcorn ‘chicken’

- Pan-fried hoisin oyster mushrooms
- Sticky sweet aubergine

2. Choose up to 3 toppings:

- Pineapple - Edamame beans
- Mango - Pickled carrots

- Charred sweetcorn - Pickled slaw

- Cucumber - Avocado salsa

- Red cabbage - Pickled daikon

3. Choose 1 sauce:

- Beetroot & lime
- Pea & Thai basil
- Sriracha mayo

(Let us know if your prefer sauce on the side)

BUBBIE WAFFIE & iCE CR¢AM
Indulge in a warm, crispy bubble waffle topped
with any 3 scoops of our artisan ice cream.
Finished with a drizzle of luxurious miso caramel
sauce and oaty biscuit crumbs.

7.75

AFFSGATS

Choose 1 scoop of our ice cream with an
espresso on the side to pour over.
+ 2.5 for a shot of our caramel cacoa liqueuer.
4.5

MACH: DALGHNYT BALLS

Hand-rolled mochi doughnut bites, deep fried
and tossed in cinnamon sugar,
with a dreamy miso caramel dip for dunking.
Choose your flavour:
Ube (Vanilla) / Pandan (buiscuity) / Mix of both!
6.5

For ages 8 and under

CRiSFy T&F¥ SUNFLSWER SATAY

Pan seared seasonal vegetables & crispy tofu
in a creamy mouth wateringly nutty sauce,
with sushi rice.

CHiCK'N' WAFFLE
Hawaiian style fried ‘chicken’, on a Hong
Kong-style bubble waffle with luxurious miso
caramel drizzle pot. An indulgent
sweet & savoury combo!

100% homemade - vegan - gluten-free « nut-free



Enjoyed your visit?
If so, we'd love it if you could leave us a review on Google or TripAdvisor.
Your support means the world to our little independent restaurant!

KaN2 FKS

www.kanupoke.co.uk
Follow our journey @kanupoke.uk

OlJ1f

A 10% discretionary gratuity is added to your bill and shared equally among our team.
If you’d prefer not to include it, just let us know. Thank you for visiting us!



KaN2 F4KS

www.kanupoke.co.uk

Follow us
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/kanupoke.uk




