
(B)  – Brown Rice Avai lable (V)  – Vegetarian Option Avai lable  (GF)  – Gluten Free 食べて 飲んで 笑って 満足 means ‘to eat, dr ink, laugh, satisfy’  and we hope this is  something we 

can provide for  you

Whilst  we wil l  do our best to accommodate any al lergies or  food sensit ivit ies we are

unable to guarantee that traces wil l  not be present

30
Thinly sl iced gri l led beef with onion, carrot & garl ic 
BBQ sauce

30
Sauteed chicken with konbu ponzu sauce, served with 
steamed vege

Japanese savoury pancake

PORK (Pork & Kimuchi)

VEGE (Mochi, Kimuchi & Cheese)

28

28(V)

35
Gri l led sashimi qual ity salmon with teriyaki  sauce
& served with steamed vege. Salt  & pepper salmon also avai lable

21
Chicken & egg in savoury dashi  sauce with onion 
& carrots

(B)

23
Chicken schnitzel  & egg in savoury dashi  sauce with onion 
& carrots

(B)

23
Japanese fr ied chicken marinated in a spicy
sweet chi l l i  sauce

(B)

21
A tradit ional  Japanese curry with your choice of  beef, 
chicken or vege

(B)

26
Japanese curry with chicken schnitzel

(B)

All  served with your choice of  white or  brown r ice (2pcs/serve)

21
Gri l led chicken marinated in teriyaki  sauce

(B)

35
Sushi r iced topped with our signature spicy salmon sashimi, 
vege & kewpie mayo

(B)

25
Inside out sushi  with spicy salmon, avocado, 
cucumber, dashimaki  tamago, tobiko & kewpie mayo

(B)

24
Crispy kale, carrot, cucumber, avocado & pine nuts

(B)(V)

28
Inside out sushi  with blow torched salmon sashimi, 
cucumber, avocado & dashimaki  tamago

(B)

(B) 27
Spicy tuna with cucumber, avocado, dashimaki, tamago
& kewpie mayo

18/30
Fresh salmon sashimi

45
Fresh tuna, kingfish & salmon sashimi

17
Lettuce, red onion with spicy sweet chi l l i  sauce

19
Deep fr ied panko f lathead, shredded cabbage,
vinegarette daikon with homemade tartare sauce

35

Teriyaki  salmon with st ir  f r ied vege

33

Salt  & pepper chicken with salad & steamed vege

68

D.I.Y sushi  with your choice of  2 sashimi (salmon, kingfish 
or  tuna) with sides of  carrot, cucumber, avocado, egg & 
4 sheets of  nori

25
Fresh tofu & sesonal  vege served with sesame dressing

(V)

29
Buckwheat noodle with homemade soy dressing and your 
choice of  tofu or  wakame

(V)(GF)

8(V)

Gri l led salmon f lake with basi l  and garl ic, mixed lettuce, 
cucumber, pine nuts, avocado, crspy kale and a creamy 
sesame dressing

32

Deep fr ied tuna OR kingfish marinated in BBQ sauce, mixed 
lettuce, cucumber, pine nuts, avocado, crspy kale and a 
creamy sesame dressing

36

27
Tomato base fr ied r ice with chicken & vege, wrapped in egg 
omelette

22
Japanese stir  f r ied noodles with your choice of
beef, chicken or vege

9
Gri l led r ice bal ls with savoury soy sauce

(V)

4
Choice of  white or  brown r ice

(B)(V)(GF)

19
Japanese fr ied r ice with your choice of  beef, 
chicken or vege

(V)



8
Soybeans ( in pods) sprinkled in seasalt

(V)(GF)

9
Edemame pan-fr ied with garl ic, ol ive oi l  & chi l l i

(V)(GF)

14
Homemade Japanese style croquette with sweet potato, 
potato, kale, onion, carrot and sweet corn

16
Japanese fr ied chicken marinated in family recipe

12
Japanese style pork & vege dumplings

Tempura tofu with dashi

13

35
Cubed seasonal  sashimi with mashed avocado & 
balsamic dressing (please request for  GF)

(V)(GF)*

4.5(V)

14

34
Sealed Tuna marinated in ponzu, ginger & garl ic

(LIMITED)


