

Introduction: The term Samsi has been intimately linked to the height of Japanese cuisine for many years to provide every customer with a genuine and unforgettable Japanese dining experience (Restaurantguru, 2023). Our cuisine reflects our dedication to providing guests with a true and lasting Japanese experience by skillfully combining traditional and modern techniques (Samsi, 2023).
Target Market: The restaurant will serve a wide range of customers, including locals looking for real Japanese food, couples going on dates, and groups of friends having brunch (5Pm, 2023).
Expected Clientele: The bulk of Samsi Japanese Restaurant's patrons are expected to be locals, tourists, and office workers in the downtown Manchester region. With the charm of real Japanese food, creative menu items, and a sophisticated eating environment (Tripadvisor, 2023).
The reason behind menu selection: Samsi Japanese Restaurant's menu has been carefully selected to offer a range of dishes catering to the needs of all types of dinners that are representative of both current trends and Japan's rich culinary history in order to satisfy its diversified clientele (Restaurantsofmanchester, 2023).
Conceptualization: Samsi is founded with the goal of providing an unmatched dining experience, in which classic techniques blended with contemporary elements to create culinary masterpieces that captivated the senses and left a lasting impression on our guests (Ubereats, 2023).
Pricing Strategy: Our price policy is intended to fairly reflect the premium ingredients, painstaking craftsmanship, and genuine Japanese cuisine that we provide. We work hard to keep our prices affordable so that a wide range of customers may enjoy our food while still receiving the best possible quality from our dishes (table, 2023).
Menu Design: The design and substance of our menus reflect Samsi Japanese Restaurant's dedication to offering an outstanding dining experience. The restaurant creates an atmosphere that takes customers to Japan by utilising traditional Japanese design elements, fonts, and colour palettes (Deliveroo, 2023).
Menu Description: Our menu descriptions are carefully crafted to showcase the distinctive flavors, premium ingredients, and skillful preparation techniques that define each dish. By providing detailed descriptions, we aim to pique the interest of our customers and guide them through the culinary journey we offer (Visitmanchester, 2023).
Sustainability & Seasonality: Each dish's distinctive flavours, quality ingredients, and expert cooking techniques are highlighted in the menu descriptions, which have been painstakingly created. Through the use of our expressive language, we hope to captivate our readers and take them on a gustatory trip. Our restaurant is committed to utilising only ingredients that are acquired locally and to offering dishes that are at their best throughout their respective seasons (Ilovemanchester, 2023).
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Special Wieny

SAMSI JAPANESE
RESTAURANT

Appetizers

Edamame (Vegan) £23.99
Steamed young soybeans lightly salted, a classic

Japanese appetizer.

Gyoza (Chicken/Vegan) £18.99
Choice of Vegetable or Pork

Motsunabe (Popular) £24.50
Deep-fried tofu cubes in a savory broth, topped

with grated daikon and bonito flakes.

Main Course

Sashimi Platter £43.99
Fresh selection of assorted sashimi, chef's choice.

Teriyaki Salmon £44.50
Grilled salmon fillet glazed with our signature teriyaki

sauce.

Wagyu Beef Steak (Beef) (Popular) £57.50
Wagyu beef steak served with teriyaki glaze and

grilled vegetables.

Sushi (Popular) £33.99

Dragon Roll and Rainbow Roll.

Side Dishes

Miso Soup (Popular) £23.99
Vegetable Tempura (Vegan) £24.99
Dragon Roll £20.50

Grilled Asparagus (Vegan) £26.00
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Drinks

Japanese Whisky £23.99
Green Tea £19.99

Exotic Fruit Juices £22.50

Desserts

Dorayaki £21.99
Sakura mochi £19.99

Daifuku £18.50

Pudding £16.00

Couple Deals

Deal#)
o Agednshi Tofu

o Tyshi 'I?O[[‘:
o Grilled Asparagus

£87

Allergen Information:

We take allergen concerns seriously and provide detailed allergen information
for each dish on our menu. Please inform our staff of any allergies or dietary
restrictions for enjoyable dining experience.

Ploase be aware that our kitchen handles common allergens, including nuts,
shellfish, and gluten.

By offering a diverse menu, highlighting popular dishes, and paying attention to
allergen considerations, Samsi Japanese Restaurant aims to create a unique
and memorable dining experience that will resonate with the discerning palate

of central Manchester's residents and visitors.





