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OUR STORY

Kinoya is the brainchild of chef & 

founder Neha Mishra, which began 

with her love for ramen.

With its flagship restaurant in Dubai, 

UAE, Kinoya has been awarded the 

Michelin Bib Gourmand for the third 

year in a row, as well as #3 in the 

World’s 50 Best for the MENA region. 

The flagship concept is a ramen-

centric Izakaya, celebrating ramen as 

well as other Japanese dishes. 

Kinoya Harrods focuses mainly on 

Kinoya’s ramen offering, as well as a 

few of our other signature dishes. 

Kinoya believes in process & quality, 

both of which are at the centre of our 

values. 

We hope you love our offering and our 

interpretation of ramen as much as we 

love making it.

THANK YOU



(V) Vegetarian             (VE) Vegan             (S) Spicy              (D) Dairy
Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our kitchens. Calories 
declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct at the of menu print. Adults need around 2,000 kcal a day. Whilst 
Harrods does its utmost to ensure that all intrinsic foreign bodes - eg, bones, shell, fruit stones etc - are removed from our products, small pieces may remain. In line with other 
high demand luxury dining destinations Harrods applies a cover charge of £1 per person. This compulsory feesupplements our menu prices, is subject to VAT and is invested 
into the business to help maintain our high quality offering.  It is entirely separate to the discretionary 12.5% service charge shown on your bill to recognise the service you 

have received during your visit and which is retained by our staff in full. 

If you have any food allergies, special dietary requirements or additional requests, please speak to a member of our team before placing your order.

らぁめん

R A M E N

塩
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S H I O  PA I TA N  R A M E N

Our chef’s special: slow-cooked chicken broth with dashi, 
served with seared chicken and drizzled mayu.

Chicken  684 cal : £32.50 
Pork  717 cal : £32.95



If you have any food allergies, special dietary requirements or additional requests, please speak to a member of our team before placing your order.

(V) Vegetarian             (VE) Vegan             (S) Spicy              (D) Dairy
Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our kitchens. Calories 
declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct at the of menu print. Adults need around 2,000 kcal a day. Whilst 
Harrods does its utmost to ensure that all intrinsic foreign bodes - eg, bones, shell, fruit stones etc - are removed from our products, small pieces may remain. In line with other 
high demand luxury dining destinations Harrods applies a cover charge of £1 per person. This compulsory feesupplements our menu prices, is subject to VAT and is invested 
into the business to help maintain our high quality offering.  It is entirely separate to the discretionary 12.5% service charge shown on your bill to recognise the service you 

have received during your visit and which is retained by our staff in full. 

S P I C Y  M I S O  ( S )

Creamy chicken broth with a 
spicy miso tare.

Chicken  632 cal : £32.50 
Pork  658 cal : £32.95
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D U C K
Duck broth, cured braised duck leg, 

served with a sweet sauce. 659cal

£36.00

鴨
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ぁ
め
ん

S H O Y U
Chicken broth with shoyu tare, 

served with slices of tenderloin.
Beef  734 cal : £36.00 

A5 Wagyu  809 cal : £49.50

醤
油
ら
ぁ
め
ん

V E G E TA R I A N  ( V )

Leek-sautéed veg broth, rich shitake base, 
with tofu and shimeji mushrooms. 692 cal.

£29.90
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(V) Vegetarian             (VE) Vegan             (S) Spicy              (D) Dairy
Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our kitchens. Calories 
declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct at the of menu print. Adults need around 2,000 kcal a day. Whilst 
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If you have any food allergies, special dietary requirements or additional requests, please speak to a member of our team before placing your order.

T O N K O T S U
12hr rich pork broth, bacon katsuobushi salt, 

anchovy oil, with torched chasu. 789 cal

Available on Monday to Thursday

£36.60

と
ん
こ
つ

スペシャル

S P E C I A L S

追加

E X T R A  T O P P I N G S

Chashu 
90g . 90 cal 

£9.00

Noodles 
100g . 340 cal 

£6.00

Chicken 
60g . 102 cal 

£9.00

Beef 
40g . 61 cal 

£12.00

Duck 
40g . 61 cal 

£11.60

Soft Boiled Egg 
1pc . 90 cal 

£4.25

D O N B U R I
A bowl of steamed rice served with your 

choice of toppings
A5 Wagyu  363 cal : £47.50 

Salmon  460 cal : £34.00 
Unagi  401 cal : £37.00 

Koji Chicken  483 cal : £29.50 
Vegetarian  477 cal : £26.50

ど
ん
ぶ
り

Menma 
30g . 19cal 

£4.50

Nori 
1pc . 5 cal 

£2.30

Wagyu 
5 slices . 207 cal 

£19.00

Mushroom 
25g . 80 cal 

£6.00

Rice 
a bowl . 130 cal 

£7.00

Extra Spice 
-- 

£1.90

Pickled Ginger 
-- 

£2.95



If you have any food allergies, special dietary requirements or additional requests, please speak to a member of our team before placing your order.

(V) Vegetarian             (VE) Vegan             (S) Spicy              (D) Dairy
Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our kitchens. Calories 
declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct at the of menu print. Adults need around 2,000 kcal a day. Whilst 
Harrods does its utmost to ensure that all intrinsic foreign bodes - eg, bones, shell, fruit stones etc - are removed from our products, small pieces may remain. In line with other 
high demand luxury dining destinations Harrods applies a cover charge of £1 per person. This compulsory feesupplements our menu prices, is subject to VAT and is invested 
into the business to help maintain our high quality offering.  It is entirely separate to the discretionary 12.5% service charge shown on your bill to recognise the service you 

have received during your visit and which is retained by our staff in full. 

居酒屋

I Z A K AYA

I	 Edamame (VE) 
Salted   95 cal   -   £7.90  
Spicy   192 cal   -   £9.80

I	 Wafu Salad
Wafu Salad (VE)   44 cal   -   £11.50 
Shrimp Wafu   192 cal   -   £15.25

I	 Miso Butter Eggplant (V)   562 cal

£21.00

I	 Wakame Salad (VE)   197 cal

£13.50

I	 Koji Wings   321 cal

£16.00

I	 Kohitsuji Yaki (Lamb)   343 cal

£23.50
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(V) Vegetarian             (VE) Vegan             (S) Spicy              (D) Dairy
Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our kitchens. Calories 
declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct at the of menu print. Adults need around 2,000 kcal a day. Whilst 
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high demand luxury dining destinations Harrods applies a cover charge of £1 per person. This compulsory feesupplements our menu prices, is subject to VAT and is invested 
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If you have any food allergies, special dietary requirements or additional requests, please speak to a member of our team before placing your order.

I	 Wagyu Tsukune   368 cal

£24.00

I	 Octopus Yaki   177 cal

£24.50

I	 Wagyu Beef Tataki   257 cal

£32.50

I	 Koji Wagyu Beef   429 cal

£29.95

I	 Burnt Butter Scallop   324 cal

£24.00

I	 Dessert of the Day
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お飲み物

B E V E R A G E S

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our kitchens. Calories 
declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct at the of menu print. Adults need around 2,000 kcal a day. Whilst 
Harrods does its utmost to ensure that all intrinsic foreign bodes - eg, bones, shell, fruit stones etc - are removed from our products, small pieces may remain. In line with other 
high demand luxury dining destinations Harrods applies a cover charge of £1 per person. This compulsory feesupplements our menu prices, is subject to VAT and is invested 
into the business to help maintain our high quality offering.  It is entirely separate to the discretionary 12.5% service charge shown on your bill to recognise the service you 

have received during your visit and which is retained by our staff in full. 

日

本

酒

S A K E

Enjoy our selection of sake, showcasing the nuanced flavors and 
traditions of Japanese brewing.



お飲み物

B E V E R A G E S

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our kitchens. Calories 
declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct at the of menu print. Adults need around 2,000 kcal a day. Whilst 
Harrods does its utmost to ensure that all intrinsic foreign bodes - eg, bones, shell, fruit stones etc - are removed from our products, small pieces may remain. In line with other 
high demand luxury dining destinations Harrods applies a cover charge of £1 per person. This compulsory feesupplements our menu prices, is subject to VAT and is invested 
into the business to help maintain our high quality offering.  It is entirely separate to the discretionary 12.5% service charge shown on your bill to recognise the service you 

have received during your visit and which is retained by our staff in full. 

	 Sake	 180ml	 300ml	 Bottle

I	Dassai 23	 £48.70	 £78.50	 £189.80 
	 Floral aromas, honey tones.

I	Nabeshima	 £51.90	 £81.50	 £195.00 
	 Bright character, elegant and refined.

I	Sekiya Houraisen	 £27.50	 £43.50	 £104.00 
	 Harmony of sweetness and crisp sourness.

I	Nizawa Atago No Matsu	 £23.00	 £34.50	 £76.00 
	 Pleasant aroma of honeysuckle and finishes dry.

I	 Ippongi Denshin Yuki	 £26.00	 £44.00	 £99.90 
	 Calm fragrance and pure crisp taste like snow.

I	Sekiya Houraisen Jukuseinama	 £30.50	 £49.90	 £120.00 
	 A pure sake with a mild and sweet flavour. 

	 Yuzushu

I	Yama Yuzu Sake	 £19.50	 £33.00	 £72.00 
	 Alluring sweetness with a gentle bite. 

	 Nigori

I	Creme de Sake Nigori	 --	 --	 £35.00 
	 Smooth, milky-white with melon, marshmallow, and vanilla.

	 Sparkling Sake			   360ml

I	Dassai Junmai Daiginjo Sparkling 45	 --	 --	 £59.50 
	 Fruity, refreshing smooth finish and fragrance.

I	MIO Sparkling Sake	 £26.00	 --	 -- 
	 Refreshing, fruity sake with vanilla and blackberry.

日
本
酒

SAKE



お飲み物

B E V E R A G E S

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our kitchens. Calories 
declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct at the of menu print. Adults need around 2,000 kcal a day. Whilst 
Harrods does its utmost to ensure that all intrinsic foreign bodes - eg, bones, shell, fruit stones etc - are removed from our products, small pieces may remain. In line with other 
high demand luxury dining destinations Harrods applies a cover charge of £1 per person. This compulsory feesupplements our menu prices, is subject to VAT and is invested 
into the business to help maintain our high quality offering.  It is entirely separate to the discretionary 12.5% service charge shown on your bill to recognise the service you 

have received during your visit and which is retained by our staff in full. 

	 Cocktails			   50ml

I	Neha’s Bomb			   £16.00 
	 A Kinoya speciality.

I	Negroni			   £19.00 
	 Roku Gin, Campari, Cocchi Torino.

I	Mimosa			   £19.00 
	 Orange juice and sparkling wine.

 

	 Japanese Whiskey			   50ml

I	Hibiki Japanese Harmony			   £17.00 
	 Sweet, almond, dried fruit, and coconut notes.

I	Yamazaki 12yrs			   £33.00 
	 Creamy, Fuji apple and spicy pear notes.

	 Gin

I	Roku			   £14.00 
	 Japan, citrusy and floral coconut.

I	Hendricks			   £14.00 
	 Scotland, fresh and floral.

	 Vodka

I	Haku			   £16.00 
	 Japan, rice

蒸
留
酒

SPIRITS



お飲み物

B E V E R A G E S

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our kitchens. Calories 
declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct at the of menu print. Adults need around 2,000 kcal a day. Whilst 
Harrods does its utmost to ensure that all intrinsic foreign bodes - eg, bones, shell, fruit stones etc - are removed from our products, small pieces may remain. In line with other 
high demand luxury dining destinations Harrods applies a cover charge of £1 per person. This compulsory feesupplements our menu prices, is subject to VAT and is invested 
into the business to help maintain our high quality offering.  It is entirely separate to the discretionary 12.5% service charge shown on your bill to recognise the service you 

have received during your visit and which is retained by our staff in full. 

	 Umeshu - Japanese Plum Wine			   50ml

I	Choya Extra Years			   £14.00 
	 Almond and marzipan sweetness, with vibrant acidity.

	 Red		  Glass 125ml	 Bottle

I	Harrods Bourgogne Pinot Noir, France		  £16.00	 £74.00 
	 Light-medium body, cherry, raspberry, mushroom, forest floor, 
	 vanilla, baking spice.

I	Harrods Barolo, Italy		  £20.00	 £94.00 
	 Medium body, pomegranate, cherry, and wild strawberry 
	fl avors, notes of mace, clove, and a subtle spice.

	 White

I	E Block Spy Valley Sauvignon Blanc, New Zealand		  £19.00	 £88.00 
	 Crisp, zesty, melon, passionfruit.

I	Sant Margherita Pinot Grigio, Italy		  £15.00	 £68.90 
	 Crisp, clean, dry golden apple.

	 Champagne and Sparkling

I	Taittinger Brut Réserve NV, France		  £23.00	 £127.00 
	 Brioche, peach and white flowers.

	 Rosé

I	Harrods Provence Rosé		  £12.00	 £58.00 
	 Coteaux d’Aix en Provence Rosé.

葡
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お飲み物

B E V E R A G E S

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our kitchens. Calories 
declared are for guidance only, are based on the complete dish/drink as listed on the menu and are correct at the of menu print. Adults need around 2,000 kcal a day. Whilst 
Harrods does its utmost to ensure that all intrinsic foreign bodes - eg, bones, shell, fruit stones etc - are removed from our products, small pieces may remain. In line with other 
high demand luxury dining destinations Harrods applies a cover charge of £1 per person. This compulsory feesupplements our menu prices, is subject to VAT and is invested 
into the business to help maintain our high quality offering.  It is entirely separate to the discretionary 12.5% service charge shown on your bill to recognise the service you 

have received during your visit and which is retained by our staff in full. 

	 Beer			   300ml

I	Kirin Ichiban - 5.0%			   £12.00

I	Sapporo - 4.7%			   £11.00

I	Asahi Zero - 0.0%			   £9.50

	 Water		  Small	 Large

I	Harrods Still		  £5.25	 £7.25

I	Harrods Sparkling		  £5.25	 £7.25

	 Soda			   200ml

I	Coke 86cal			   £5.25

I	Coke Zero 1cal			   £5.45

I	Fever Tree Ginger Ale 86cal			   £5.25

I	Fever Tree Tonic 56cal			   £5.25

I	Fever Tree Soda 0cal			   £5.25

I	Japanese Ramune Yuzu Soda 74cal			   £7.25

I	Japanese Ramune Lychee Soda 74cal			   £7.25

	 Juice			   200ml

I	 Juice of the Day			   --
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お飲み物

B E V E R A G E S

Harrods cannot guarantee that any of our products are free from allergens, as a wide variety of ingredients are handled in the same space in our kitchens. Calories 
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	 Tea			   Tea Pot

I	Organic Fukamushicha			   £8.50 
	 Organic Fukamushicha is a deep-steamed Japanese green 
	 tea with a rich, full-bodied flavor. It offers notes of fresh  
	 grass, umami, and a touch of sweetness, with a smooth, clean finish.

I	Organic Hojicha			   £9.00 
	 Hojicha tea is roasted at a high temperature, altering the leaf 
	 colour tints from green to reddish-brown and a nutty fragrance. 
	 Infused hojicha has a nutty, toasty, sweet flavor.

I	Organic Matcha Genmaicha			   £9.00 
	 Organic Matcha Genmaicha is a vibrant blend of green tea, 
	 roasted rice, and matcha. It has a toasty, nutty flavor with 
	 grassy notes and a smooth, creamy finish.

	 Saicho Sparkling Ice Teas			   200ml

I	Jasmine 54cal			   £13.00 
	 Scented with jasmine blossoms, this green tea from Fuding, 
	 in Fujian province, China, has a delicate floral aroma and  
	 notes of apple sherbet, lychee and vanilla

I	Hojicha 38cal			   £13.00 
	 Originating in Kyoto in the 1920s as a way of utilising leftover  
	 leaves, stems, stalks and twigs, Hojicha tea has a deep umami  
	 character and notes of nori seaweed, roasted hazelnut and  
	 delicate smoke, with dry and woody tannins.
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