NUD

noode house

Nudo is a noodle house serving authentic comfort food from the orient. All ingredients are freshly prepared and made to order.

Orders are not served in courses but as they are prepared.

Should you have plenty of time, our suggestion is to order a few sides / sushi to start with, then order more to top up as and
when you like or perhaps order a noodle or rice dish to act as a main course to finish off. Otherwise if time is limited simply
order a main meal with perhaps a side dish / sushi to go with it. It's also a good idea to select a few different dishes to share,

that way everyone gets a good taste of everything.

Our concept is casual and we suggest once any food has arrived not to wait but to eat as it arrives. Particularly our soup noodles,

it is always best to enjoy them whilst steaming hot.

Along with our menu, a selection of healthy drinks, premium teas and fresh grounded coffees are also served. We have taken

great pride in the selection of our drinks and the majority; do not contain artificial colourings or preservatives.
You are welcome to visit and relax with just a drink - whether hot or cold you will always be greeted with a smile!

For the convenience of our customers, we also provide free wi-fi access so laptops are welcome at any time.

Prices include VAT

A suggested 10% service charge will be added to the bill for parties of 7 or more

NUDO is a non-smoking restaurant

We accept Visa, Master, Switch, Delta, Solo & American Express cards (Minimum payment per transaction is £12.00)

We DO NOT accept cheque payments

Sushi to takeaway — also available
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C  thisdishis served cold

Cucumber with Garlic

Bean Sprout Salad

Beancurd Skin in Spring Onion Dressing
Tofu & Centurion Egg with Sesame Qil
Japanese Fried Tofu with Bonito Flakes
Edamame (Soya beans in a pod)

Wok Fried Spicy Edamame

Chinese Cabbage in Shanghai Style
Spring Onion Pancakes

Bon Bon Chicken

Spicy Beef Shin

Garlic Pork Ribs

Pork Ribs in Chinkiang style

Crispy Aromatic Duck with Pancakes
Fried Crispy Chicken

Fried Chicken in Lemon Sauce

Pork Tenderloin in Chilli & Pepper

Fried Pork Cutlet Japanese Style
Poached Northern Pork Dumplings

Pan Fried Pork Dumplings

Deep Fried Chicken Dumplings Japanese Style
Pan Fried Prawn Cabbage Dumplings
Stir Fried Prawns in Kun Po Style

Stir Fried Sauteed Prawns

Deep Fried Salt and Pepper Mussels
Grilled Eel Japanese Style
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— this dish is spicy
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£3.00
£3.00
£4.00
£4.00
£4.50
£2.80
£3.20
£4.00
£4.00
£4.50
£4.50
£4.00
£4.50
£7.50
£4.00
£4.50
£4.50
£4.50
£4.50
£4.50
£4.50
£5.00
£6.50
£6.50
£6.50
£7.50
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#ﬁﬁ LO M El N NOODLES - Noodles cooked in soup, drained and stirred with key ingredients

ol
52:
53:
o4

FI A T

7 i A H

A6 75 K iz T
FHFHTH

I\ iz
R 7 T
4R
KB
A= R I i 5 4
IR AE N S 4
B ALz TH
FRFH
e 7 TH
KL

PR 358 AT 37 THG
A BHUF T

A i PRI
HASEE
AN 22 P
N TR ERSS T

Soba Cold Noodles

Shitake Mushrooms with Ramen Noodles in Soup
Pork Dumplings with Ramen Noodles in Soup
Pork Dan Dan Ramen Noodles in Soup

Pork Cutlet with Ramen Noodles in Soup
Shanghai Pork with Noodles in Soup

Beef Shin with Ramen Noodles in Soup

Poached Beef with Ramen Noodles in Spicy Soup
Beef with Udon Noodles in Curry Soup

Beef with Udon Noodles in Spicy Soup

Meat Balls with Ramen Noodles in Tom Yum Soup
Lamb with Ramen Noodles in Soup

Roast Duck with Ramen Noodles in Soup

Fish Paste Tofu with Rice Noodles in Soup

Spicy Mussels with Ramen Noodles in Soup
Prawn with Ramen Noodles in Tom Yum Soup

Shitake Mushrooms Lo Mein
Zhajiang Pork Lo Mein
Chicken & Pepper Lo Mein
Sichuan Prawns Lo Mein

y //I\E WOK NOODLES - Noodles stir fried in a wok
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Courgette & Vegetables in Rice Noodles

Beef with Black Pepper in Rice Noodles

Duck with Preserved Cabbage in Rice Noodles
Shanghai Pork in Thick Noodles

Tofu & Vegetables with Pan Fried Noodles
Lamb Satay with Pan Fried Noodles

Shanghai Mixed Seafood with Pan Fried Noodles
Aubergine & Vegetables in Udon Noodles
Spicy Sichuan Chicken in Udon Noodles

Spicy Beef in Udon Noodles

Shredded Duck in Udon Noodles

Mixed Seafood in Udon Noodles
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£5.00
£5.80
£5.80
£5.80
£6.00
£6.00
£6.00
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£6.50
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£6.00
£6.00
£6.50
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£7.00
£7.50
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£6.50
£7.50

£7.00
£7.00
£7.50
£7.00
£7.00
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£7.50
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£7.50
£7.50
£7.80
£7.80



BEPR JASMINE RICE DISHES
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Shitake Mushrooms & Vegetables with Rice
Tofu, Mushrooms & Bamboo shoots with Rice
Aubergine in Soy Bean Sauce with Rice
Chicken in Kun Po Style with Rice

Chicken in Sweet and Sour Sauce with Rice
Chicken in Thai Green Curry with Rice

Pork Cutlet in Curry Sauce with Rice

Ma Po Tofu Pork with Rice

Belly Pork in Chilli with Rice

Shredded Pork in Spicy Fragrant Sauce with Rice
Lamb in Soy Bean Sauce with Rice

Beef & Leeks with Rice

Beef in Cantonese Sauce with Rice

Beef with Vegetables in Oyster Sauce with Rice
Prawns in Egg Sauce with Rice

Spicy Beef in Fried Rice

Grilled Eel in Fried Rice

N |G | Rl SUSH' — Pieces of fish on top of balls of sushi rice (2 pieces)
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Chuka Wakame Sushi (Seaweed Salad)
Cooked Tuna Sushi

Aji-inari Sushi (Beansheet)
Tamago Sushi (Cooked Egg)
Crabstick Sushi

Salmon Sushi

Surume lka Sushi (Squid)
Shime-saba Sushi (Mackerel)
Izumi Dai Sushi (Sea Bream)
Ama-ebi Sushi (Raw Sweet Shrimp)
Hokkigai Sushi (Surf Clam)

Ebi Sushi (Cooked Prawn)

Unagi Kabayaki Sushi (Grilled Eel)
Tuna Sushi

Hotate Sushi (Scallop)

Ikura Sushi (Salmon Roe)

Tobiko Sushi (Flying Fish Roe)
Salmon Flower Roll

Salmon Sashimi, Sushi Rice, Flying Fish Roe & Japanese Mayonnaise
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£6.50
£6.50
£6.50
£6.50
£6.50
£6.50
£6.50
£6.50
£6.50
£6.50
£6.50
£6.50
£6.50
£7.00
£7.50
£6.50
£7.80

£2.20
£2.20
£2.20
£2.20
£2.20
£2.20
£2.20
£2.20
£2.20
£2.50
£2.50
£2.50
£2.50
£2.80
£3.00
£3.50
£3.50

£6.50



FUTO MAKI —thick rolled sushi in Nori (seaweed) with inner filling
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Mixed Vegetable Roll

Avocado, Carrot, Cucumber, Egg, Mooli, & Shitake Mushroom

Egg & Grilled Eel Roll

Egg, Grilled Eel, Cucumber & Sesame Seeds

California Roll

Apple, Avocado, Crabstick, Cucumber, Kiwi, Mango, Flying Fish Roe & Mayonnaise

Salmon Roll

Salmon, Crabstick, Cucumber & Mayonnaise

Deep Fried Fish Roll

Fried Fish Cutlet, Avocado, Cucumber & Mayonnaise

Deep Fried Prawn Roll

Fried Prawn, Cucumber, Mayonnaise & Sesame Seeds

OSO MAK' —Thin rolled sushi with the Nori (seaweed) on the outside
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Cucumber Maki Roll

Takwwan Taro Maki Roll (Mooli)
Avocado Maki Roll

Salmon Maki Roll

Unagi Kabayaki Maki Roll (Grilled Eel)
Tuna Maki Roll

Cucumber & Flying Fish Roe Maki Roll

TE MAKl —cone shaped hand rolls, filled with sushi rice and a choice of filling
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California Hand Roll

Salmon Hand Roll

Cooked Tuna Hand Roll

Grilled Eel Hand Roll

Cooked Prawn Hand Roll

Tuna Hand Roll

Salmon Roe Hand Roll

Tobiko Hand Roll (Flying Fish Roe)

SASH | M | —Slices of raw fish served on its own
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Salmon Sashimi

Tuna Sashimi

Izumi Dai Sashimi (Sea Bream)
Scallop Sashimi

Muki Ama-ebi Sashimi (Shrimp)
Salmon Roe Sashimi

Hokkigai Sashimi (Surf Clam)
Mixed 3 Sashimi

Mixed 6 Sashimi
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£6.50

£7.00

£7.50

£7.50

£7.00

£8.50

£2.20
£2.20
£2.50
£2.50
£2.50
£3.00

£3.00

£3.00
£3.50
£3.50
£3.50
£3.50
£3.80
£4.50
£4.50

£7.50
£8.50
£7.50
£8.50
£7.50
£8.50
£8.00
£11.00
£19.50
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Deep Fried Red Bean filled Pumpkin Dumplings
Chilled Coconut Pudding

Chilled Red Bean Mousse

Chilled Mango Pudding

Mini Tri0 - Coconut Pudding, Red Bean Mousse & Mango Pudding
Green Tea Ice Cream

Red Bean Ice Cream

Taro Ice Cream

Vanilla Ice Cream =

Mango Sorbet =
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£4.50
£3.20
£3.20
£3.20
£3.80
£3.50
£3.50
£3.50
£3.00
£2.50



