Please inform our staff of any allergies
We will do our best to meet your needs,
but we cannot accept responsibility for any adverse reactions

ﬁl’npu'l.ar m"li'ﬂgetariil'l J Spicy @mm @ mlmm

Due to rising operation costs, we will be introducing a 5% surcharge
for dining in on Saturdays
1.8% of card surcharge will Apply ALL card

G TRTWRge - $10 per cake
- For-groups lawger-than 10 peopple

We kindly request pre-orders and
require a minim spend of $50 per person

Monday to Friday 5pm-10pm (Last order 9:30pm)

Saturday Lunch 12pm-3pm (Last order 2:30pm)

We may need to close the shop earlier, depending on the circumstances.
Thank you for your understanding.

Sunday and public Holiday closed

All seating is limited to 90 minutes; however, there is no time limit after 8 PM
or if no other customers have booked the table.

Bookings may be released after 15 minutes of NO SHOW
Walk-ins are welcome, subject to availability.
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& Assorted Today's Gaghimi Ipes Skinds © 29

Finley sliced daily selection of assorted sashimi

& Assorted Omakase Vliginy Qushi Tpes & 20

Daily selection of 7pcs nigiri and egg omelette

& Abwri Gabmen Vigivi Ters Page bpes @ 91

Lightly seared salmon nigiri mayo & terdiyaki

Eel *anfal 12 25
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Calmen & Avecade & 12
Covked Tuna & Avecade @ g
Terigaki Chicken & Avecade g
Chicken Katsw & Avecads g
Fresh Tuna & Cucwmber © 12

WM%TMJ 192

Soy & chilli marinade raw tuna, chilli powder

Vege 1otk ¢
Tempura asparagus,cucumber K avocado
el & Cucwmber 12

& Temjorow prown & Avecado Koll 12
& Coft shell orab & Cucrmber 15

12

Prawn, cucumber, avocado, egg

abABY ROLLT4PCS)-

Cut Rl (Spes)  Hamd Roll
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6
4

10
10

4

10
10
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10

Cucumber @~ 1 Terigadd Chicken 4

Avecads & ko Pl and Ghise Cucswmber w 45
&9y b Calmen o g

Covked Tunaw & 4 TreghTana & ¢

Green Galad & f 6

Mixed salad leaf, w/ onion vinaigrette

Yhix Green With Geaweed 10

Mixed salad leaf & seaweed w/ onion vinaigrette 10

i X Green With Topuw &

Mixed salad leaf & tofu w/ onion vinaigrette

|"r‘ Pa pulu- h Vegetarian J Sp!.:},r @ Gluten—Free @ Gluten—free-available




Cucumber, tomato, chinese cabbage

ﬂTM"’W‘; §

Marinade w/ salted sesame

Wagyw Beek Tatakis Gantic Ponzw 20

Charcoal seared rare wagyu B slices w/garlic ponzu

Porks Ghakow habw Galed th

Cooked pork belly slice w/ sesame sauce

Cealllop Qabappeiio Vinegon: s & 18

6 sliced fresh scallops w/ jalapefio vinegar chilli

WTM& J 8 29

Flame touched sashimi w/ jalapefo vinegar

4 Gmeoky Edamame ~ @ ¢
Charred soybeans

& Nagu Do Eggplant Pise ~ © 7

Deep fried eggplant w/ sweet miso
Chicken Vianban *Sp 16

Ct'jspy -Fried chicken w/ tartar sauce and sweet vinegar

M‘hd/ﬁf/ S 15
D'Ilp -Fr:u.-:l chicken w/ original spice
& Homemade Yaki Gyoza *Spr 14

Chicken and pork dumplings w/ citrus 5ny chilli oil

Dashi Yhaki Egg Omelet 1
Japanese rolled omelet

Ebi MW o 1§
Spcs tempura prawn tossed in spicy mayo amazu

Crak Flavswred Cream Croquettes *ip 12

Crab flavoured cream croguettes w/ tonkatsu sauce

I{j Popular " Vegetarian J Spicy @ Gluten—free @ Gluter—free—available
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PiSiers L
g Thigh © ¢ Ghin & ¢
fNyginmve ¢4 Breast @ 5
Wing @ ¢ Breagt Tenderloin © ¢
eme Vegi Ghie ¢5  Vlegima Yhise 65

Thigh w/ salt sauce shallet Thigh w/ leek w/ miso sauce
Thune-Thentai Yhage ¢ Gasami Ume Yhaye ¢
Breast spicy cod roe Breast tenderloin w/ plum shiso mayo

& Wneathall w/ Ynidd Boited Eg9 7

Tsukune Chomemade chicken meat ball)

Weatball w/ Cheese 7

Tsukune Chomemade chicken meat balll)

QIR ST

Gizzand )
Tail 5
Liver I
Outside Ghirt Y
Heard 4

Omakasge € pog Chef's Gelection & 25

Chef' s selection of shewers 6 pcs

fﬂmw«m@mm& 97

s selection of skewers 6 pcs including wagyu beef, king prawn

-{_‘E popular W vegetarian _J Spicy @E‘I.utln—ﬁ“ @Elutﬂn-Fru—ava.iLwla
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Quait Egg © 5
Perine Tomato w/ Camembert Cheese @ 5

Asparagus Porks © 65
Ghiitake Yushrosms Guffred Chicken Yhince *2p €5

Enokis Pughwooms Vork *2p & £5
& King Prown @ ¢
4 Wagg T T © 12

QVEGTIELES T~

Asporagus & L Yhacki Wice Cake 5

WJ@ 4 Yhechi w/ Cod Kre 6

S 0o Bulter & King Brown Yushrooms @
£ Okura © 5
l

R

Chicken Ceakew/ Green Galod 23

288g chicken thigh w/ green Salad and pickles

Waggyw Girloin Geaksw / Green Gatad 35

118g Wagyu sirlein w/ green salad and pickles

Terigaki Galmon w/ Green Galad 29

1uBg Sashimi=-grade salmon w/ green salad and pickles
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& Yakitori Cobore Don 17

A bowl of rice w/ negima, seasoned chicken mince & mild beiled egg

Yakiteri Oyake Don 20

A bowl of rice topped w/ chicken, egg

Chicken Katsuw Hon 14

A bowl of rice topped w/ chicken katsu

& Beef Don 1¢

A bowl of rice topped w/ sukiyaki beef mild boiled egg

Chirashi Qughi 1

Soy marinade diced cut fish on top of sushi rice

Tresh Calimeon Don 22

Sliced salmon, prawn, egg, shiitake, fish roe on top of sushi rice

Kama Yeshi 22
Seasoned rice w/ chicken and vegetables
Please allow approximately 30 min for preparation

4 Koni Tenshin Han 25

Soy marinade diced cut fish on top of sushi rice
Gronmed ice !
Wige Soupp 9
Kids Don 65

Chicken thigh tare sauce

Kids Visodte 10

Plain noodles w/ chicken broth
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PESSERT 4

Black Gesome Ypehi Jee ¢

Black sesame ice cream wrapped in mochi

Green Tea Toramisw g

Japanese style tiramisu

Black Gesome Joe Creamy 1 Cooolr Lz
Weasted Green Teaw Joe COreams 1 Gooslpr ¢

Witk Corkage $10 Ver Cake

Mayo

Wasabi

Chilli

Spicy Mayo

Pickled Ginger

Take Away Container

wBonnGOnLY §6 PER GLASS
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