
 

 

BIG GROWTH 
BUSINESS  COACH 

Menu 
 

Edamame Beans, Soy, Mirin $4.5 (v) 
(Green Soy Beans Steamed, Dressed in Soy Sauce & Japanese Cooking Wine) 

 

Pumpkin Gyozas, Miso Sauce $4.5 (v) 
(Roasted Pumpkins with Spinach, Spring Onion and Ginger, Steamed & Pan Fried) 

 

Chicken Pot Sticker Dumplings, Black Vinegar $5 
(Chicken & Water Chestnut Gyoza, Steamed and Fried with a Black Vinegar Sauce) 

 

Prawn & Chive Steamed Dumplings $5 
(Minced Prawns with Ginger, Garlic & Chives, Steamed with Soy Dipping Sauce) 

 

Chilli Tofu, Fresh Daikon, Ponzu Sauce $4.5 (v) 
(Silk Tofu Deep Fried Served with a chilli and Daikon Relish & a Ponzu Sauce) 

 

Ham & Cheese Japanese Korroke $5 
(Traditional Japanese Coquettes, with Cheddar & Ham) 

 

Mini Beef Bánh Mì $5.5 
(Vietnamese Sandwiches, Chicken Liver Pate, Beef, Pickled Carrot with Spicy Mayonnaise) 

 

Edamame & Noodle Salad $5 (v) 
(Glass Noodles, Steamed Edamame Beans, Mint, Coriander, Sesame & Ginger Soy Dressing) 

 

Takenoko Salad $4.5 (v) 
(Green Beans, Bamboo & Lotus Root, Served with a Creamy Sesame Dressing) 

 

Som Tam Salad $4.5  
(Green Papaya, Dried Prawns, Peanuts & Tomatoes dressed with a Sweet Sour Sauce) 

 

Chilli Salt Squid $5.5 
(Tempura’ed Squid served with a sweet Chilli Sauce) 

 

Yumi Pork Ribs $11 
(400g Slow Cooked Pork Ribs with Katsu Sauce) 

 
Pork Buns $6 

(Steamed Buns, Filled with Succulent Pork, Plum Sauce and Pickled Cucumber) 
 

Yumi’s Spicy Corn on the Cob $4.5 (v) 
(BBQ’ed Corn on the Cob, Chilli, Sour Cream, Coriander & Parmesan) 

 
If you would like any dish we have had in the past, please let us know 24 hours in advance and we will be 

happy to make it for you. 
We only accept CASH as payment, Thank you 

 
 
 

Sushi Rolls 
(Due to quality purposes we don’t serve any raw fish) 

 
Mixed Sushi /Mixed Vegetarian Sushi     $7.5/ $6.5 

    No. pieces    5 / 10  
Pumpkin, Enoki and Baby Sweet Corn Rolls (v)  $4 / $7 
 
Tiger Rolls        $4.5 / $7.5 
 
Yumi Roll (Raw Beef, Kimuchi, Tempura Crust)   $4.5 / $7.5 
 

Sides 

Vegetable Tempura $4.5 (v) 
(Seasonal Vegetables Deep Fried in a Light Tempura Batter) 

 
Miso Soup $2 

(Dashi Stock, with Miso Paste, Tofu and Wakame) 
 

Bok Choi $2 (v) 
(Chinese Green Vegetables Stir Fried with Soy & Oyster Sauce) 

 
Braised Aubergine $2 (v) 

(Aubergine Braised in a Japanese Stock) 
 

Steamed Jasmine Rice $1 (v) 
 

Desserts 
 

Chocolate Pudding, Coconut Sorbet $5 
(Cooked to order (10mins) Chocolate Liquid Cake) 

 
Banoffie Pie Yumi Style $5 

(Biscuit Ice Cream with Fresh Banana & Toffee Sauce) 
 

Seasonal Ices $1.5 per scoop 
(Home-Made Ice Cream and Sorbets) 

 
 
 

If you would like any dish we have had in the past, please let us know 24 hours in advance and we will 
be happy to make it for you. 

 
We only accept CASH as payment, Thank you 

 


