
COMFORT  
FOOD  
STRAIGHT  
FROM  
TOKYO

DESSERT

IKIGAI - いきがい   €14
CHICKEN KATSU CURRY
Original Curry, Rice, Regular spice,  
Chicken Katsu, Fried onions

YOISHO - よいしょ   €13
CURRY UDON WITH CHICKEN
Chicken Curry, Udon noodles, Regular spice, 
Fried onions

MIDORI - みどり   €15
VEGAN KATSU CURRY
Original Curry, Rice, Regular spice, Vegan Katsu,  
Vegan Grated Cheese, Fried onions

YOKOZUNA - よこづな   €16
ANGUS BEEF CURRY WITH CHEESE
Angus beef curry, Rice, Hot spice,  
Grated cheese, Fried onions

REGU
 LAR

REGU
 LAR

REGU
 LAR

HOT

またいらっしゃい
Come back any time!

BRING THE KIDS
Kids (<12y) get a smaller portion  
of any selected Currychiwa dish 
and pay 50%.

OUR SPECIAL  
'GENTO BENTO'
An exploration of our curry  
and toppings in a beautiful  
typical bento box.

Veggie option possible!

€17

MOCHI €5

Yuzu, vanilla or strawberry flavoured ice 

NOMIMONO!  
DRINKS!

BEER

SINT-BERNARDUS TOKYO €4,50
ASAHI BEER €4,50 
KIRIN BEER €4,50
SAPPORO BEER €4,50
STELLA €2,80
STELLA 0% €2,80

SAKE & WINE

SAKE SMALL BOTTLE €6,00
WHITE WINE €4,00
RED WINE €4,00

JAPANESE SOFT DRINKS

RAMUNE LEMONADE €4,50
RAMUNE LYCHEE OR UME €4,50
POKKA GREEN  €3,00
  TEA JASMIN
POKKA MELON  €3,00

OTHER SOFT DRINKS

STILL WATER €2,30
SPARKLING WATER €2,30
COCA COLA €2,50
COCA COLA ZERO €2,50
FANTA €2,50
LIPTON GREEN TEA €2,50

AFTER DINNER

COFFEE €2,50
JAPANESE GREEN TEA €2,50

2  
PIECES

CHEF’S  
RECOMMENDATIONS
Don’t want to make too many choices?  

Try one of these recommendations

Ask for allergens.  
Product composition is subject to change.

Nederkouter 73, 9000 Gent - 09 286 06 31
Opening hours on our website.

HOW TO ORDER ONLINE
our website: www.currychiwa.com

ubereats, deliveroo & takeaway.com ORDER ONLINE  OR MAKE ARESERVATION



CHOOSE YOUR CURRY CHOOSE YOUR SPICINESS

CHOOSE YOUR EXTRA'S

LET'S EAT!

FLAVOUR

PROTEIN

START LIKE  
THE JAPANESE

Currychiwa literally means ‘hello, curry’.  
Street food straight from Tokyo made out 
of rice and a tasty, unique Japanese curry 
sauce filled with carrots and potatoes. 

It offers all the flavours of Japanese cuisine:  
sweet, sour, salty, bitter and umami. And we 
have made it entirely vegan, but you can 
add chicken, beef, fish or extra veggies if 
you like. Oh, did we mention that you can 
make it as spicy as you want?

KARAAGE CHICKEN €7
With tonkatsu sauce dip

STANDARD RICE

SOFT
Not spicy

REGULAR
Standard spice, 
enough to enjoy

HOT
Can make  
you sweat

KARAI
When hot is  
not enough

UDON NOODLES  
+€0,50

VEGAN KATSU  
€14

5 pieces of ‘NoChicken 
Nuggets’ (Vegetarische Slager)

JAPANESE COLESLAW €3 
Some ginger, coleslaw, carrots 

SALTED EDAMAME €3 
Typical soybeans to nibble 

GYOZA €6
Veggie gyozas with soy dip sauce  

SOFT REGU
 LAR HOT KARAI

ROKU GIN + TONIC  €9,50

'UMESHU' ON THE ROCKS  €4,50
Japanese plum wine, so sweet!

STEP

1
STEP

3

STEP

4

CHOOSE YOUR BASE

APERO

STEP

2

5  
PIECES

5  
PIECES

MAKE YOUR OWN CURRYCHIWA!

PORK KATSU  
€14

0ur deep fried  
crispy pork cutlet,  

home-made 

FRIED SHRIMP  
€14

3 pieces of typical 
Japanese deep fried 

shrimp 

CHICKEN KATSU  
€14

Our deep fried chicken 
cutlet, home-made 

ORIGINAL  
€9,50

Our standard curry 
sauce, peas, potatoes 
and carrots included. 

Totally vegan and 
gluten free.

ANGUS BEEF  
€15

Beef stew of nothing  
but Black Angus beef,  

the Tokyo Way.  
Very comforting.

CHICKEN  
€12,50

Tasteful pieces of 
chicken, potatoes and 

carrots included.  
Full of flavour.

FRIED ONIONS   FREE

GRATED CHEESE   €1,00

GRATED VEGAN CHEESE  €1,00 

EXTRA PORK KATSU  €5,00

EXTRA CHICKEN KATSU  €5,00

EXTRA FRIED SHRIMP (3 PIECES) €5,00

EXTRA VEGAN KATSU (5 PIECES) €5,00

EXTRA KARAAGE (3 PIECES) €5,00

EXTRA RICE   €3,00

EXTRA ORIGINAL SAUCE  €3,00

いただきます!


