
G (GLUTEN FREE)   GA (GLUTEN FREE AVAIL ABLE)  
V (VEGAN)  VA (VEGAN AVAIL ABLE)

KIDS MENU

DESSERT

karaage chicken	 17 
deep fr ied chicken pieces mar inated in  mir in ,  
garl ic  and ginger	

Yakitori	 15 
gr i l led chicken skewer with a ter iyaki  sauce

GYOZA	 15 
4 x pan -  f r ied pork or  vegetable dumpl ings

gluten free options avai lable -  ask your host for  more detai ls

MoCHI ICE CREAM  (g)  19

 

2x japanese r ice cakes f i l led with vani l la ice cream 
and plum sauce  on top

 

 

TEMPURA ICE CREAM  18

 

deep fr ied vani l la ice cream in a batter,  topped with 

 

plum sauce

CHoCoLATE BERRY TART   18

 

tangy blueberry & creamy baked cheesecake in  a

 

chocolate tart  shell

DoUBLE CHoCoLATE PUDDING  18

 

served hot with chocolate ganache and vani l la ice cream

HOSOMAKI MINI  ROLLS -  6  PIECES

SAKE atlantic salmon (GA)(A) 15

MAGURO tuna salad (GA)(I) 14

KAPPA cucumber (V)(GA) 12

SURCHARGE

15% surcharge for  publ ic  hol idays

SEAFOOD ORIGIN

A (AUSTRALIAN) I ( IMPORTED) M (MIxED ORIGIN)

À  L A  C A R T E
M E N U



TEPPANYAKI GRILL

all sets are accoMpaNied by Miso 
soUp aND chahaN

 
 

HIBACHI SET  (ga) 69

  

tasty aged s i r lo in beef

	
GYUNIKU fILLET SET  (ga)

 

aged beef tenderloin f i l let  

	

75

CHATEAUBRIAND SET  (ga)

 

aged centre-cut tenderloin beef

	

81

wAGYU SET (ga)

 

premium qual ity marbled beef 

	

111

 

SURf & TURf SET  (ga)  ( I )

 

aged beef tenderloin and k ing prawns

  

78

SEAfooD CoMBINATIoN SET (SERVES 2)   (GA) (M) 222

 

1 /2  southern rock lobster,  prawn,  scallop,  calamari ,

 

 

oyster,  salmon

	

RoBUSUTA
 
 

122

 

1 /2  southern rock lobster  served in  a shell

 

HoTATEGAI SET (I)  71

 

Hokkaido  scallops

EBI SET  (ga)  (A )  61

 

large prawns with tai l

 

SAKE SET  (ga)  (A)   61

 

Atlant ic  salmon

IKA SET  (GA) (I) 53

 

tender  squid

ToRI SET  (ga)   53

 

ch icken thigh f i l let

YASAI SET  (ga)  (Va)  47

 

mixed vegetables

APPETISERS
GYoZA  20

 

pan -  f r ied pork or  vegetable dumpl ings 6pcs

	

KARAAGE CHICKEN  20

 

deep fr ied chicken pieces mar inated in  mir in , 

 

garl ic  and ginger

	

YAKIToRI  21

  

ch icken skewers with a ter iyaki  sauce  (2pcs)

 
 

 

 

 
	

TAKoYAKI  14

 

f r ied octopus ball  served with bonito f ish f lakes and 
ter iyaki  sauce and kewpie mayonnaise  (8pcs)

 
 

 
	

 

SASHIMI PLATE

TEMPURA

SMALL  (ga) (M)

 

39

 

chef ’s  select ion of  assorted succulent sashimi

		

LARGE  (ga) (M)

 

46

 

chef ’s  select ion of  assorted succulent sashimi

CoffIN BAY oYSTERS NATURAL  ( G A ) ( A )  ½ doz 33

 

served with lemon and  tabasco sauce

		

CoffIN BAY oYSTERS TEPPANYAKI  ( G A )  ( A )  ½ doz 36

 

teppanyaki  gr i l led with tabasco sauce

SEASoNAL VEGETABLES 12 PCS  (Va) 23 
	

KING PRAwNS 6PCS ( A )  33 
	

KING PRAwNS 3PCS & SEASoNAL VEGETABLES 6PCS ( A ) 34 

BRoCCoLINI 
 

16

MIxED MUSHRooMS, BUTToN AND ENoKI             

teppanyaki vegetables (VA)  (GA)

ACCoMPANIMENTS
MISo SoUP (Va)  (gA )

 
8

 

miso broth with f resh bean curd ,  spr ing onion ,  mushroom 

 

EDAMAME  (V )  (g) 9

 

steamed soy beans

CHAHAN (Va)  (ga)   SMALL 10 / LARGE 18
 chicken fr ied r ice,  egg,  cashews and seasonal  vegetables

STEAMED RICE  (V )  (ga)  SMALL 9 / LARGE 17
 Japanese short  grain r ice

SET MENU FOR A MINIMUM OF T WO PEOPLE

99pp 

MISo SoUP 

CHEf 'S SELECTIoN SASHIMI ( M )

NANBAN SCALLoPS  ( I )

SofT SHELL CRAB TEMPURA  ( I )

TEPPANYAKI ATLANTIC SALMoN ( A )  

 

109pp 

ABOVE ITEMS   

+ TEPPANYAKI SqUID AND PRAwNS  ( M )

+ TEPPANYAKI BRoCCoLINI

 

129pp 

ABOVE ITEMS  

+ TEPPANYAKI oYSTERS AND SCALLoPS ( M )

+ CHAHAN fRIED RICE

+ STEAMED EDAMAME ( V )

DEGUSTATION MENU 

(GA) (A)

SUSHI

SUSHI MORIAWASE 46

nigiri , sushi rolls and gunkan chosen by our sushi 

chef, 12 pieces (GA)

SUSHI ROLLS 6 PIECES

KARAAGE fried chicken, cucumber, japanese mayo 20

SAKE atlantic salmon, cucumber (GA) - spicy available 22

MAGURO tuna salad and cucumber (GA) 21

NIGIRI 2 PIECES

SAKE atlantic salmon (GA) 12

MAGURO tuna (GA) 13

HIRAMASA kingfish (GA) 14

HOTATE scallop (GA) 15

GUNKAN MAKI 2 PIECES

WAKAME seasoned seaweed (VA) (GA) 10

MAGURO tuna salad (GA) 12

TOBIKO flying fish roe (GA) 14

hosomaki  mini  rol ls  avai lable -  see back page

NAMI STANDARD - 6 COURSE MENU (VEGETARIAN OPTION AVAILABLE)

JŌ SUPERIOR -  8 COURSE MENU (VEGETARIAN OPTION AVAILABLE)

TOKUJŌ FINEST -  1 1  COURSE MENU (VEGETARIAN OPTION AVAILABLE)

150 DAY GRAIN FED TENDERLOIN

MUSHROOMS (  VA ) 18

16




