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À La Carte Menu 
 

Message from the Owner, Chris: 

I love cooking – I love the human act of feeding people. I think I got a 
lot of that from my dad, Albert John Price. He was a lawyer, by 
profession, born in British Colonial India, but a real foodie.  For his 90th 
birthday, he received the best present he could hope for from his 
granddaughter, half a pig’s head.  He was that type of person, 
passionate about food.  I decided to name our restaurant after him. 

 

 

 

Our executive chef, Rei (“Ray” to me) Tsukakoshi is a classically trained 
chef, a graduate of the prestigious Tsuji School of Cooking, and trained 
in Lyon. He is passionate about British cuisine and a fan of modern 
British chefs, such as Heston Blumenthal. He joined us in Spring 2022 
after three years at the Michelin-starred Pierre Gagnaire restaurant in 
Tokyo. 

 

 

 
T&C’s 

Seasonal ingredients are used in the preparation of our menu, and changes may be possible due to dietary 
needs or allergies of diners. Please contact us prior for any special requests. Tax (at 10%) is included in 
the price.  
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Mains 
 

Rei’s  
Beef Wellington 
This renowned British dish is crafted by our 
classically trained chef, Rei Tsukakoshi.  Top 
quality beef is smothered in mushrooms and 
vegetables and wrapped in a puff pastry blanket 
before being baked to golden perfection.  Served 
with potatoes, a great vin rouge sauce.  
24-hour advance reservation please.                

                           
For Two ¥7000 

                                  

Fish & Chips 
Gorgeous beer-battered, crisply fried local cod 
(think British tempura); chunky potato wedges 
fried in beef lard (the proper way) with mushy 
peas. Don’t miss our homemade Tartar Sauce!                                                    

                                              ¥2500 
 

Wellies Burger 
Single premium beef patty, (we also slip in a 
few chunks of wagyu for fun), served with 
house-smoked cheddar cheese and our own 
bacon, divine local tomatoes, lettuce, 
homemade pickles & classic house burger 
sauce. A veritable feast! 

                                              ¥2000 
Extra Beef patty ¥500  
Avocado ¥300  
A fried egg from “The Marilyns”* ¥200 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
Starters 
All Starters are ideal for sharing, or as a main 
dish for one. Dishes are served with a side of 
crusty bread.  
Extra portions: ¥200  
 

The Ploughman’s 
British style sharing platter of homemade 
country pâté, mature British cheddar cheese, 
home smoked salmon, seasonal homemade 
pickles.  

                                                   ¥2,500 
 

English Farmhouse Pâté  
A hearty slab of homemade Pork & Liver pâté 
served with pickles.  

                                                  
¥1800 

 

Salad of Tomatoes &  
Microgreens  
Shockingly tasty local tomatoes on a bed of 
microgreens with a homemade dressing (V) 

            
¥900 

                                          
Bombay Scotch Egg 
Britain has strong ties to Indian cuisine 
through our colonial past. One of our own hens’ 
eggs is encased in a mildly spiced samosa-
style potato curry and deep fried. Difficult to 
explain, but so easy to eat!  Served with 
pickles on a local vegetable relish. (V) 

                                                         
¥900 
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Creamy  
Mushroom Pasta 
Seasonal mushrooms in a creamy sauce with a 
little Porcini, also available in kids’ portions (V) 

                               Kids portion ¥1000 
                            Regular ¥1500  
                                Large ¥2000 

 

Sides All ¥400  
• Thick Cut Potato Wedges cooked in 

Beef Lard  
• Green salad with homemade dressing  
• Judy’s mixed home-smoked nuts 
• Sicilian olives   
• Homemade vegetable pickles 

 

Munchkins 
 

Bolognese Ragu Pasta 
A favorite with kids, 75g of pasta with 
Bolognese meat sauce served with freshly 
grated Parmesan.                                  

                               Kids portion ¥1000 
                            Regular ¥1500  
                                Large ¥2000 

 

Kids Burger 
Smaller patty than adult portion, served with 
tomato, lettuce, smoked cheese & chunky 
potato wedges.  

¥1000 
 
 

 

 

 
 
 
 
 
Chicken Tikka Masala 
Rumor has it this was invented in Glasgow by 
a Bangladeshi chef with an awkward 
customer!  (Not that you are awkward! ……. 
Yet).  Another delicious connection from our 
colonial past and my dad. The chicken is 
marinated in yoghurt and spices and has a 
mildly spicy tomato base.  It is served with 
steaming Indian Basmati rice and a choice of 
authentic Indian pickles.   

                                               ¥2000 
 
Extras: Classic rich & spicy Masala Tea or a 
glass of Lassi                                         

¥500 
 

A Hearty Beef Stew 
A chunk of slow-cooked beef cheek in a rich 
sauce, served with our famous homemade 
classic Yorkshire Puddings, Roast Potatoes and 
Seasonal Vegetables. 

                                           
¥2500 

Additional Yorkshires                 ¥100 
 
Veggie Cottage Pie  
Delicious diced local** vegetables in a rich 
sauce, topped with Cheesy Mashed Potatoes 
and baked in the oven until golden brown. (V) 

                                           
¥1,500 

 
 
 
 
 
 
 
*” The Marilyns” are wonderful, but they can only make 
an egg a day each – sorry! If we run out, then we 
substitute with premium local free-range eggs. ** 
Depending on seasonal availability  
 
 


