
(VE) Vegan(V) Vegetarian
 For our gluten free menu please scan the QR code

Please note, no gluten or gluten
containing products are used in
the preparation of dishes marked 
GF however our kitchen is not a
gluten free environment.

Please let your server know if you 
have food allergies or intolerances. 
We make our dishes fresh on site, so 
cannot guarantee that there will be 
no cross-contamination. Further 
guidance on allergens can be found 
by scanning the QR code

Share your Instagram pictures @House_Of_Fu

FAQ & Allergens

BBQ Pork Chashu 3.5
Chicken Tenders 3.5
Spiced Pork Mince 3
Half Ramen Egg 1
Full Ramen Egg 2
Beansprouts (VE) 2.5

Noodles (VE) 4
Marinated Tofu (VE) 2.5
Pak Choi (VE) 1
Cabbage Kimchi (VE) 1.5
Menma (VE) 1.5
Crunchy Chilli Oil (VE) 0.5

EXTRA T   PPINGS

SMALL PLATES

Taimeshi 17
Pan fried sea bream, shiitake mushrooms, 
shiso, yuzu peel, spring onion, sesame, rice

Taco Rice 15
Spiced pork mince, tomato, cucumber, hot 
sauce, QP mayo, crunchy tortilla, rice
Make it vegan (plant based mince) (VE)

Fu Cauliflower (VE) 14
Crispy cauliflower, hot sauce, kimchi, pickled 
cucumbers, QP mayo, spring onion, rice

Szechuan Lamb 17.5
Confit lamb shoulder, tomato tobanjan, 
coriander & shiso, pak choi, spring onion, 
crispy onion, sansho pepper, sesame, rice

Spicy Tofu (VE) 14
Plant-based spiced mince, tofu, roast 
aubergine, sansho pepper, spring onion, 
crunchy chilli oil, rice

Fu Katsu 14
Panko chicken breast, curry sauce, shredded 
cabbage, pickled ginger, rice

Teriyaki Chicken 14.5
Chicken thigh, garlic mayo, nori, pickled 
ginger, spring onion, sesame, shichimi, egg, 
rice

RAMEN

Fu-Fried Chicken 8.5
Double fried boneless thigh, QP 
mayo, shichimi

Crispy Cauliflower (VE) 7.5
Hot sauce, QP mayo

Kimchi & Potato Croquette (V) 8 
Gochujang mayo, cheese, chives

Spam Musubi 8
Teriyaki spam, Japanese omelette,
shiso rice, nori, spicy mayo

Sea Bream Kabayaki 10
Sea bream, soy glaze, yuzu kosho,
pickles

Cucumber Salad (VE) 6.5
Miso, garlic, sesame, chilli oil

Kimchi (VE) 5
House of Fu Pickles (VE) 6

DESSERTS

EXPRESS
LUNCH

MONDAY - FRIDAY
11:30AM - 2:45PM

Original Fu 16
Tonkotsu broth, shoyu & shio tare, Hakata 
noodles, BBQ pork chashu, menma, spring 
onion, egg, burnt garlic oil

Spicy Fu Tantanmen 16
Chicken & pork broth, spicy sesame & miso
tare, Sapporo noodles, spiced pork mince, 
pak choi, spring onion, egg, crunchy chilli oil

Okinawa Soba 16 
Pork & kombu dashi, shoyu tare, Sapporo
noodles, braised pork shoulder, kamaboko,
pickled ginger, spring onion

Kumamoto 16
Chicken & pork broth, shio tare, Sapporo
noodles, BBQ pork chashu, kikurage, garlic
oil, garlic chips, spring onion, egg, nori

Kagoshima 16
Chicken broth, shoyu tare, Hakata noodles,
BBQ chicken chashu, sesame bean sprouts,
spring onion, egg 

Spicy Miso Tantanmen (VE) 15
Shiitake dashi, spicy sesame & miso tare,
Sapporo noodles, plant-based spiced mince,
pak choi, spring onion, crunchy chilli oil

Tofu ‘Tonkotsu’ (VE) 15
Shiitake dashi, tofu shoyu tare, Hakata
noodles, tofu chashu, kikurage, pickled
ginger, spring onion, burnt garlic oil, sesame

Japanese Cotton
Cheesecake (V) 7

Chantilly cream, fruit compote

Chocolate Mochi
Ice Cream (VE) 7

Sweet furikake, miso caramel

6 pieces

Fu Pork 8

Squash, Tofu &
Ginger (VE) 8

Special Gyoza 8.5

BOWL & GYOZA

12.95
Selected bowls only





KIDS
MENU

£5.95

CHICKEN KATSU
Fried chicken thigh, steamed rice,
curry sauce, tomato & cucumber

CAULIFLOWER BOWL
Cauliflower, steamed rice,

curry sauce, tomato & cucumber

CHASHU NOODLES
Chicken broth, soy sauce tare,

Chashu pork, tomato, spring onion

VEGAN NOODLES
Mushroom Dashi, soy sauce tare,

pak choi, tomato, spring onion

Choice of Apple or Orange juice 

inc. drink



FAMILY
KARAOKE
EVERY
SUNDAY

12pm - 5pm | From £25 per hour
Book Online at www.hellohouseo�u.com



CHOICE OF
MAIN COURSE

Fu-Fried Chicken
Double fried boneless thigh, 
shiso tartare, shichimi

Crispy Cauliflower (VE)
Hot sauce, Qp mayo

Cucumber Salad (VE)  
Miso, garlic, sesame, chilli oil

House of Fu Pickles (VE)

SHARING SIDES

CHOICE OF
MAIN COURSE

Fu-Fried Chicken
Double fried boneless thigh, 
shiso tartare, shichimi

Crispy Cauliflower (VE)
Hot sauce, Qp mayo

Cucumber Salad (VE)  
Miso, garlic, sesame, chilli oil

House of Fu Pickles (VE)

SHARING SIDES

CHOICE OF
MAIN COURSE

FROZEN COCKTAIL
ON ARRIVAL

Fu-Fried Chicken
Double fried boneless thigh, 
shiso tartare, shichimi

Crispy Cauliflower (VE)
Hot sauce, Qp mayo

Cucumber Salad (VE)  
Miso, garlic, sesame, chilli oil

House of Fu Pickles (VE)

SHARING SIDES

CHOICE OF
GYOZA

PLUM SAKE

CHOICE OF
MAIN COURSE

FROZEN COCKTAIL
ON ARRIVAL

Fu-Fried Chicken
Double fried boneless thigh, 
shiso tartare, shichimi

Crispy Cauliflower (VE)
Hot sauce, Qp mayo

Cucumber Salad (VE)  
Miso, garlic, sesame, chilli oil

House of Fu Pickles (VE)

SHARING SIDES

CHOICE OF
GYOZA

FROZEN COCKTAIL
ON ARRIVAL

24.5 PER PERSON 31 PER PERSON 34 PER PERSON 40 PER PERSON

BBQ Corn (V)
 Crispy artichoke 

BBQ Corn (V)
 Crispy artichoke 

BBQ Corn (V)
 Crispy artichoke 

BBQ Corn (V)
 Crispy artichoke 



DRINKS

SAKE

Northern Monk Holy Faith 0.5% 4.2

Westons Caple Road Cider 5.2% 5

Scho�erhofer 2.5% 5
Grapefruit/Pineapple

White Claw 4.5% 5.5
Raspberry/Black Cherry

House Of Fu Kombucha 3
Coca Cola 3
Karma Gingerella 3.2

San Pellegrino 3
Orange/Lemonade

Sparkling Mineral Water 2.75

Soda 2/3.6
Pepsi/Diet Pepsi/7up Free

Kikumasamune Koujo  6.5/45
Fruity, floral Junmai

Wakaze Classic 7.5/48
Light, citrus Junmai

Sohomare Tuxedo 90
Rich, Junmai Daiginjo

Hakutsuru Umeshu 6/40
Sweet, rich plum

Tamanohikari Yuzushu 7.5/48
Citrus, sweet, refreshing

Tamanohikari Junmaiginjo
Tokusen 9.5/65
Umami, vanilla, white pepper

(100ml/bottle)
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24.5

34

31

Fu Fried Chicken
Crispy Cauliflower
Cucumber Salad

BBQ Corn
Fu Pickles

SHARING SIDES

CHOOSE ANY
MAIN COURSE

ADD FROZEN
COCKTAIL

ADD HALF
PORTION GYOZA

FU STYLE
SET MENU



C   CKTAILS

Swing Low 6
Pineapple, basil, lime

Lucky Peach 6
Elderflower, peach

Savasana 6
Vanilla, peach, orange

Easy Street 6
Strawberry, lemon, nosecco

ALCOHOL FREE
COCKTAILS

House of Fu Lager 4%  2.9/5.75

Northern Monk A Little Faith 4% 3.25/6.5

Kirkstall Virtuous 4.5% (GF) 3/6

Jubel Peach 4% (GF) 3.5/6.75

Yuzu Margarita 
Tequila, triple sec, yuzu, lime

Lychee Daiquiri
Rum, lychee, lime

FROZEN
COCKTAILS

9
2 Cocktails 15
House Lager 5

Prosecco Bottle 22

Lucido Seramaris 7.25/28
Pinot Grigio, Italy

Vinyl Collection 7.95/32
Chenin Blanc, South Africa

Fritz Willi 36
Riesling, Germany

Chateau Mercian 44
Koshu, Japan

Sparkling

Other

Red

White

Raised By Wolves 7.25/29
Malbec, Argentina

Moda Foca 7.95 / 32
Monastrell, Spain

The Underworld 36
Grenache, South Africa

The Good Luck Club 44
Cabernet Sauvignon, Australia

Domaine De La Rouviere 34
Cotes de Provence, France

Chill Bill Spritzy Red 30
Chilled, Red Blend, Australia

Dye Bleeding Skin
Contact 38
Grenache gris, South Africa

Folonari 6.50 125ml/30 bottle

Prosecco

DRAUGHT (Half/Pint)

WINE
(175ml/bottle)125ml available upon request

4PM-6PM EVERY DAY 
HAPPY HOUR

Umeshu Negroni 9.5
Gin, Campari, plum sake

Dirty Little Secret 9.5
Gin, hibiscus, raspberry, lychee

Soma 9.5
Rum, peach, vanilla

Stargazer 9.5
Raspberry vodka, apple, lemon

Casual Sunset 9.5
Rum, roasted pineapple, basil

Waterloo Skies 10
El Rayo tequila, strawberry, shiso

Spicy Margarita 10
El Rayo tequila, Beesou honey, chilli

Von Dutch 9
Midori, yuzu, cucumber, prosecco

Be Lucky 9.5
Gin, yuzu sake, elderflower, peach

Open Wide 9.5
Whiskey, plum sake, ginger, lemon


