2pcs Aburi Taco
Crisp tortilas filed seasoned dice saimon
with salsa yuzu and cipotle sauce.

2 Yakitori / Torikawa (fried chicken skin skewer)
3 grilled skewer of marinated chicken

3 Chicken / Calamari / Chicken Skin Karage
lightly battered japanese fried style served with
far far sauce

4 Agedashi Tofu
dusted with potato starch fried silken tofu in bonito broth

5 5pcs Panfried Gyoza pork/chicken

6 Lotus Chips
simply crispy lotus chips with sprinke seasalf truffle

7 4pcs Spring Roll pork / vegetable

8 Vegetable / Prawn / Mozzarella / mix tempura
japanese dish of prawn or vegetable batfered
and deep fried.

9 Aburi Nigiri
Spes assorted fish seared on fop of sushi rice

10 Salmon ala Salsa Ponzu
thin sliced salmon served with truffie oil ala salsa
in ponzu sauce

11 Kingfish Tiradito with Serano Pepper and )
Yuzu Soy Sauce thin siced younger yellowtail with
siracha and fouch of gariic and yuzu zes

12 Ahipoki
marinated diced funa or salmon, avocado,
scallion, massago and balsamic vinegar

13 spicy King Salmon
seared salmon simply served fine chopped ginger
and scalion with spicy aburi dressing

14 Seared Scallop and Smoked Salmon
served with salsa and gariic chili dressing

15 Beef / Tuna Tataki
Thin slices of seared beef or funa served with
citrus dressing with gariic chips

16 Baked scallop in shell

17 Squid salad
18 Seaweed Salad

19 Potato Salad
with hint of soy butter

20 Chicken Katsu Salad
salad fossed with crispy katsu, sprinkle with
edamame, sweet comn served with sesame aburi dressing

21 Soft Shell Crab Salad
mixed salad , crab stick cucumber served with
sesame vinegratte dressing

22 Giiled Tuna Avo Salad
seared sesame encrusted
yellowfin funa avocado and
aburi sweet onion dressing
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15.50
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15.50
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11.95

16.90
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23 Prawn /Salmon / Inari Plain / Tamago ~~ 3.90
24 Tuna / Yellowtail / Scallop / Tobiko 5.50
25 Inari Crab / Unagi 6.90 48
26 Ikura (salmon egg) 7.90 .
EY
Tuna / Salmon / Yellowtail / Scallop
27 Small- Spes 9.00 5
28 Large - 14pcs 23.00
52
29 Chirashi 19.90 =3
assorfed raw fish on bed of sushirice
54
30 UnagiDon 21.00
9 pcs grilled eel in bed of steam rice -
31 Gyudon 18.00
braised siced beef and onsen egg, green onion
and garlic chips over rice
32 Salmon Oyakodon 19.00
fresh slices of salmon and smoked salmon 56
over sushirice fopped with salmon roe
and crispy salmon skin
33 Gyutandon ) 16.50 57
Giilled beef fongue served in bed of
Japanese steam rice
34 Crispy Katsudon 13.95 58
35 Chicken Teriyakidon / Tofudon 1395
36 White fish teriyakidon 0%
Fried 1o golden brown with feriyaki sauce 16.50
on the bowl of steam rice
6
37 Katsudon / Karagedon with tar far sauce 14.50
38 Pork Belly don 17.50 61
Choice of: 6
39 Chicken Katsu 1500
40 Chicken Karage 15.00
41 Prawn Tempura 17.50 P
42 Beef 17.00
64
65
66
ST AR TE (20 2P ofrice bowl ]
43 SETA 16.50
1%
68
6
70
Mozzarella Cheese 2
44 SETB 72

Asparagus
Sweet Pofato

Bell Pepper
Mushroom Tempura

Onion Rings

REGULAR ROLL

Caiifornia Roll
avocado, crabstick, cucumber, mayonnaise
g

topped with massago

Katsu Chicken Roll
deep fiied bread crumb chicken with avocado,
sweet chill, mayonnaise

Chicken Teriyaki Roll )
Chicken teriyaki with cucumber and mayonnaise

Beef Teriyaki Roll )
beef feriyaki with cucumber and mayonnaise

Prawn Tempura Roll )
figer tempura prawn, avocado, mayonnaise

6 pcs Creamy Spicy Tuna/Salmon )
rolled with avocado, mayonnaise and togarashi

Cooked Tuna Roll )
funa served with cucumber and mayonnaise

Mini Avo/Cucumber/Salmon/Shitake Mushroom/Tamago roll

Vegie Roll .
mixed leftuce, avocado, cucumber and inari

Salmon Avo : )
fasmanian saimon and avocado with mayonnaise

Spicy Salmon Avo_ )
inside out Tasmanian salmon and avocado with

mayonnaise and fogarashi
SIGNATURE ROLL

Psychedelic Rol INORICE] e
salmon, crab, avo, Tobiko, scalion rolled in thin sliced
cucumber; served with roasted chili gariic sauce

Volcano Roll )
figer prawn tempura and avocado poured with
seafood Japanese curry lava

Monster Tempura Roll [NO RICE] )
Iobster salad, asparagus, salmon, avo, tempura with
tenjuand aoli and beefroot dressing

Angry ChickenRoll )
rodsted bell pepper, fori karage, lotus chips, creamy
salmon served with angry sauce (yuzu chipofle) sauce

Crazy Crab Roll
soff-shell crab tempura, crab salad, scallion, massago

House roll
smoked sajmon philadelpia cream cheese avo rolled
bafter and fempura fo golden brown

Ichiban Roll ) )

prawn tempura roasted capsicum aolirolled fopped
with avacado, lobster salad, hin slice fresh chill in
kabayaki sauce:

AkamiRoll - ’
1una layered with avocado, fobiko, crabstick rolled
(norice) and yuzu dressing

Tempura Vege Roll ’
asparagus, sweet potato, mushroom and onion
wiappeéd in soy paper roll

NY Roll
griled asparagus, baby canot bell pepper. ceam cheese
opped wilh scotch filet and ikura.

Flamentai Roll

chicken kalsu, chuka wakame, crunchy, cream cheese
fopped with flamed salmon arid mentaiko

Served with fried rice (+$2) / steam rice, miso, salad

Chicken Katsu / Chicken Teriyaki 15.00
Beef Teriyaki 18.50
Aburi Pork Belly, Assorted Tempura 18.50
Korokke, Mozzarella Tempura, White Fish Teriyaki  18.00
Chicken and Calamari Karage, AgedashiTofu  17.00

Sushi & Sashimi
5 pcs sashimi + 6 pcs regular roll
no steam rice

18.00
WA

)
3

6.00
8.50

9.50

9.50

15.90

15.50

15.50

17.00

15.00

21.00

erved with salsa chipotle

15.50
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86

®
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Served with fried rice (+52) / steam rice, miso, mixed vege
Vegie Medley and Giill Tofu

Teriyaki Chicken 15.50 81.
White Fish P ‘
Scotch Fillet g

Scallop

Prawn 00

Salmon 24.

Teriyaki Chicken & Scotch Fillet  22.50

Scotch Fillet & Prawn 25.00

Japanese Noodle Soup
Prawn Tempura Udon

Beef Udon

Zaru Soba With Mix Tempura (cold noodie)
Aburi Pork Belly Soba 17.00
Yaki Udon / Soba 13.00/15.00/18.00
stir fried udon/soba in Japanese soy based sauce,

with assorfed vege and choice of chicken/beef/seafood
Sukiyaki

served with fine fofu, fresh vegetable, udon,

vermiceli; Choice of:

- Chicken

- Beef

- Seafood (scallop and prawn)
- salmon

Tobanyaki: Roast on Ceramic Plate

served with enoki asparagus mushroom and
choice of salmon or beef

Chips with Sea Salt Truffle 7.00
Gariic Fried Rice 400
Gariic Butter Mushroom 7.50
Pork Belly Bun 1pc (choice to steam or crispy fiied bun) ~ 5.90
Takoyaki 4pcs 490
Crab Claw 2pcs 490
Prawn Stick 3pcs 490
Miso Soup 2.50
Edamame 490
Korokke 2pcs (Japanese Hashbrown) 5.50
served with Japanese barbeque sauce

Rice Paper Roll with Chicken Teriyaki, Veggie or Prawn  3.90

spicy \
TONKOTSU

EXTRA TOPPING + $2.50/2 pcs
Chicken gyoza | Porkgyoza | Porkbbely | Prawnfempura | Vegefable | Chicken karage

Mushvoom. I
om +30.50
Ficake 2slices +$0.50

Beanspout
Seaweed 3pcs
Boled 60



