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Our four-star Restaurant known as the Cube Japanese Restaurant, located in the heart of the UK, offers an exceptional culinary experience (Soriano, 2003). For group dining experiences and culinary classes, we offer teppanyaki tables. Each of our clients is treated with the utmost attention and expertise by our qualified staff (Stevens, 2002).
Cube Japanese Restaurant serves traditional Japanese cuisine with a modern flavor. As we like to believe, traditional Japanese cuisine emphasizes precision, skill, and craftsmanship. We revise traditional recipes so that visitors can observe the development of these traditions over time (Untaru, Ispas, & Neacsu, 2012). From delicate sashimi to hearty ramen, our menu offers an extensive selection of authentic Japanese cuisine. 
Our restaurant caters to an upscale, multicultural clientele. We always welcome customers in search of Japanese cuisine for events like date nights and business brunches. Cube welcomes sushi enthusiasts, visitors seeking authentic Japanese dining experiences, and Tokyoites who appreciate Japanese cuisine (Braitwaite, 2004). 
Our restaurant's primary objective is to provide the finest Japanese cuisine in a comfortable, contemporary setting, which requires precision, creativity, and ingenuity. With our tasting menus and other programs, we can provide visitors with a customized experience at a fixed price (Namkung, Jang, & Cho, 2011).
Cube Japanese Restaurant, a contemporary cafe, serves authentic Japanese cuisine. Our aim is to provide a unique dining experience by combining modern ingredients with traditional Japanese techniques (Nerur, Rasheed, & Natarajan, 2008).


[image: ]
Our prices are commensurate with the high-quality ingredients and expert preparation that go into creating an authentically Japanese meal (Okumus, 2002). Food is available at reasonable prices.
The restaurant's primary offerings include sushi, sashimi, ramen, and other traditional Japanese dishes (Porter, 1980). On our menu, which features both traditional and modern interpretations of Japanese cuisine, there is something for everyone who appreciates Japan's diverse and flavorful cuisine. The menu at Cube Japanese Restaurant features exquisite Japanese layouts, fonts, and color schemes
Our restaurant's service incorporates contemporary and traditional elements. The menu features traditional dishes, while the omakase-tasting menu highlights the inventiveness of the chef (Reich, 2002). To stimulate the interest of potential customers, our menu descriptions emphasize the distinctive flavors, premium ingredients, and skillful preparation techniques of each dish.
[bookmark: _GoBack]Cube Japanese Restaurant places a high value on seasonality and sustainability. We advocate for reducing portion sizes, purchasing locally and sustainably, and disposing of food responsibly (Parsa & Hu, 2004). With our environmentally conscious menu, consumers can contribute to environmental protection without sacrificing flavor (Ryu & Han, 2011).
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FOOD MENU
APPETIZERS: cuse

Edamame: Steamed young soybeans (Vegan).

Gyoza: Pan-fried pork or vegetable dumplings.

Agedashi Tofu: Deep-Fried tofy served in a lavorful broth
Tuna Tataki: Seared tuna vith a ctrs soy sauce.

91495

MAIN DISH

Sushi and Sashimi A variety of fresh and premium sushi  £45
(Vegan choices).

Shoyu Ramen: Classic soy sauce-based ramen (Vegan  £48
option available).

Teppanyaki Entrees: A range of teppanyaki options,  £43
(Kobe beef, seafood, and vegetariann)

ALLERGEN NOTE: CONTAINS SOY, AND GLUTEN.

SIDE DISH & DESSERTS

Miso Soup: A traditional Japanese miso soup (Vegan).
Stoamed Rice: A side of fragrant Japanese white rice (Vegan).
Matcha Cheesecake: Creamy cheesscake infused with matcha flavor.
Mochi lee Cream: Assorted flavors of mochi-wrapped ice crean.

RBBE

ALLERGEN NOTE: CONTAINS TRACES OF NUTS.

BEVERAGES

Sake Selection: A curated list of premium sake varisties.  £23
Japanese Whiskey: A selection of high-quality whiskeys.  £27

Green Tea: Traditional Japanese green tea. 24
ALLERGEN NOTE: CONTAINS ALCOHOL N
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