White Fish Nigiri
(GFO) (IMP) (GFO)

Tuna Nigiri (GFO) Salmon Nigiri (GFO)

Prawn Nigiri

TR

Crab Avocado Squid Nigiri (GFO) Tempura Squid
Nigiri (IMP) Nigiri V)

Octopus
Nigiri (GFO)

Tempura Duck Nigiri (GFO) Tamago Nigiri(V)
Crabstick Nigiri (GFO)

Scallop Nigiri Seared Prawn Chicken Avocado
(GFO) Nigiri Nigiri

O

Seared Scallop
Nigiri (GFO)

Woagyu Nigiri

Seared Tuna
Nigiri (GFO)

Seared Salmon

(GFO) Nigiri (GFO)

O

Soft Shell Crab Crumbed Prawn Tempura Teriyaki
Nigiri Nigiri Chicken Roll
f? R, a2

Smoked Salmon Seaweed Salad Inari
Avocado Roll (GFO) Roll (V)

Tempura
Vegetarian Roll (V)

Raw Spicy Tuna
Roll (GFO)

Salmon Rainbow
Roll (GFO)

Salmon Crunchy
Tobiko (IMP)(GFO) Eggplant (V)

e W e o

Tempura Vege Nigiri

Avocado Roll (V) Cucumber Roll

Cooked Tuna Karaage
(GFO) (V) (GFO)

Eel Cream Ch
Roll (GFO) Chicken Roll i

Roll (IMP)

Eel Avocado
Roll (IMP)

Crumbed Prawn
Avocado Roll

‘ ';i'-"
Chicken Schnitzel Cooked Tuna Cooked Tuna Teriyaki Chicken O
Roll Corn Roll (GFO) Avocado Roll (GFO) Avocado Roll Crunchy Crab Roll @heesel@rumbed Honey Lobster
Prawn Roll Roll (IMP)

Cooked Tuna
Corn Avocado
Roll (GFO)

Chicken
Avocado Roll

Crabstick Avocado
Roll (IMP)

Soft Shell
Crab Roll

Seared Salmon

Rainbow Roll Tempura Prawn Duck

Roll Cucumber Roll

Chicken Breast Avocado Creme Dragon Roll
Roll Cheese Roll Roll (V) (IMP) :
( Prawn Avocado Sweet Chicken Teriyaki Chicken
Roll (GFO) Cucumber Roll Lettuce Roll
:-,_
Chilli Tempura Vegetarian Spicy Cooked A
Roll (V) Roll (V) Tona Roll Chilli Beef Roll
y "fhh Salmon Avocado Salmon Avocado
Chicken Cream Creme Cheese Roll (GFO)
| Cheese Roll

Scz{rﬁon
Seared Salmon
+ Seared Scallop

-
Seaweed Salad Tuna Corn
Gunkan (IMP) Gunkan (|MP)(V) Gunkan

Ml

® ' O

Tobiko Abalone salad Lobster Salad Raw Tuna Tartare
Gunkan (IMP) Gunkan (IMP) Gunkan (IMP)  Gunkan (IMP)

Rainbow Roll Smoked Salmon

Prawn Dolphin
(Salmon, Tuna, Prawn)  Rainbow Roll (GFO)

Roll (IMP)

O

Raw Spicy Salmon Roll  Pork Katsu Roll - Crabstick Avo+Cream
(GFO) Cheese Roll

J I
Spicy Tuna Gunkan

Calamari salad

Cooked Chill Salmon Salmon Emperor Roll
& Avocado Roll (GFO)

Crab Salad
Gunkan (IMP)

a9y

N @ /uie
’ Y

Rt

Inari Crab Salad (IMP) !
Inari Seaweed Salad (V) Cheesy Chicken

Inari Abalone Salad Py
Inari Calamari Salad S U S H I' A .
Inari Lobster Salad . _

Inari (IMP)(V)

Temaki Soft Shell Crab

Temaki Tuna

Temaki Salmon VVEGETARIAN GFO GLUTEN FREE IMP IMPORTED
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- , una Poke $19.00 '
‘ Chicken Ka’CSC‘E) Don:I$|9. 0ty [ SearLd Salmon Poke $20.50 |
Pork Katsu Don $19.00 ' Salmon Poke $18.00 i
Chicken Karaage Don $19. 00 {

thifempura | |' Tofu Poke $16.00
T4 || Wagyu Beef $20.50

(EW
xtra Tuna $9 0 =

Chicken Terriyaki Don $21.00

ahlék%l*l Katsu Curry Don $22. 50

' Yakiniku Don (Marinated Beef) $22. 50

' |Chicken Karaage Curry Don'$22.50 | |
: vaagyd Beef Dori (200g) $3250

IH 1 , 5 ) sy f e o 7 W jura vy 5950, &7 AN, ° BENTO BOX .
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nﬁuraVegetable :
Chicken Karaage
i . | Teriyaki Chicken
Y ¥ " Chicken Katsu
' | _ Pork Katsu

/ Deep Fried lAg’éda‘shiTofu V)
|

4 § Chicken Yakitori
L F(Chicken Skewer) $12.00

pring Roll (V)
$700 |

1 t l"\_\\Vege S

‘I LY
| Chicken Kats Plate $22.00
Wil bt Pork Katsu/Plate $22.00

DS HEL . |1 [ 14 [ | , o) I R & 1 3 ‘Kimchi & Pork Gyoza | Il e || Yakiniku Beef @ = '?,‘
\Ng::d Barramundi | | - . LRy - L SRSV h (4pes) $800 1 " '| |l Gyoza ELuNEmE A

T a $|0.50 ') # .-- 3 ry : B e - ‘1'. A - - L :. r1 ' o Ior | 1 F : .._ ; Lll Sa h|m| .A" ‘ ! -J: 1; SN D {

b 4 - " on 5 1 . ; ) A . /..) oo iy Ss i ' Pork Gyoza I,I ; 3 _ s 4 o o £ . ‘i.'F-.l' G.5¢ |
‘ ' . N R S e Sl B (3 pos) $7oo N N S -y

Prawn Gyoza
(3 pes)$7.00 /
Vege Gyoza (V) _ g 3
' (3pcs) $7. oo‘ =
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| S§>d Curry Sauce & Ricé $24.00
I\\\"' Choice of main 4 | |/ | |
v Crumbed Prawn !
(i1 i
Tempura Vegetable I
|Chicken Karaage 11
Chicken Katsu || ||/
Pork Katsu

Beef $ 19.50 i
Tempura Prawn $19.50 il
Chicken Katsu $19.50

Chicken Karaage $19.50 [

Tempura Vegetable $19.50 |

Plain Udon $16.50

Zaru Soba $16.50

0 (Octopus Ball)
s { Sashimi La ge 1>

{AM EN (Pork Broth)

SALAD (IMP)

5 . j || Beef$2050 |
Sashimi Small (10pcs) $19.50 “ /' Spicy Beef $21.00
Tako Karaage 54ikoh i Bina Oty Seaé/e|ed Sa!a;ﬂ |(CC;|F$)(R<; gg.ISO ik e i Pork Katsu $20.50 |
$10.50 (10pcs) $23.00 pe i R( )7$56 aVereable Patt || | . Spicy Pork Katsu $21.00
Salmon Only (9pcs) $22.00 EEFIEFUP 1. (VT’(‘9 pcs) $19.00° | Pork Charshu $20.50

Small Salad (V) $7.50

/¥ Spicy Pork Charshu $21.00
Chicken Karaage $20.50

/ |/ Spicy Chicken Karaage $21.00

: TemputaVegetable $20.50

Miso Soup $3.50
Bowl of rice $3.00
Bowl of sushi rice $3.50° \ : >
ABURI SET 3 $18.50 T - U1 n' ﬁ

Extra noodle $ 6.0 : .
Extra egg half $1.00 whole i [ |i- 25 % (Seared Salmon, Tuna, Prawn, Eel &Wagyu, KBURI SET | $ 2.00
Extra- sliced Beef $10.00 - . DESSERT | 2 o A B | e ﬁ":-"-c-f (Sehred Salmon, 11!
Extra Chicken Katsu $10.00 Green Tea Icecream $5.50 R &AL TR e Tumh & Scallob’) |l
Extra Pork Katsu $10.00 Créme Caramel $5.50 .. - . \ g : - e & ' ﬁ!)
Extra Pork Charshu $10.00 Chocolate Mousse $5.50 e i i h ;ﬂ' o - ' L2 SET 2 $|2

(S!ared Salmon,'|

|||'

| i . | il
| 1 (L ! . | i

Terriyaki Salmon $29.90

Terriyaki Sauce $0.80, Mayo(GFO) $0.60, Chilli Oil $0.50, Spicy Mayo $0.60, Fresh Vasabi $0.80,
Sweet Chilli Sauce $0.60, Extra Curry Sauce $6.00, Pink Sauce(GFO) $0.60, Tobiko Tub $3.00




