
  

前菜 STARTERS 
Steamed Prawn / Mixed Prawn Dim Sim 14 / 17  
Steamed prawn dim sim / mixed prawn dim sim with house spicy soy sauce  

Fresh Salmon / Tuna Rosette   22 / 28 
sashimi carpaccio with house dressing of wasabi ponzu & caviar/tobiko. Served with alfafa salad  

Salmon / Tuna Belly Sashimi Maki   18 / 26   
Enoki mushroom, red onion, sprouts, red capsicum & alfafa ‘wrapped in raw sashimi’ with aioli 

Omakase Sashimi 10pcs / 16pcs  23 / 36 
Assorted sashimi from chef’s fish selection of the day 
 

 Edamame (v) 8  Tofu Aburi Cheese 16  Spinach no Gomaae 11 
 Chicken / Quinoa Veggie Gyoza (v) 13 / 15 
  
 
 
 
 
 
 
 
 
 
 
 
 
 

サラダ SALAD 
Roasted Chicken Miso   17 
Roasted chicken with crunchy salad, avocado, tomatoes, sesame, chia with yuzu miso jam 

Chives Sesame Salmon Chirashi  19 
Fresh salmon chirashi, fresh chives, red onions with mayo & homemade lemon sesame dressing 

Chia Soft Tofu (v)   16 
Soft tofu, iceberg, greens, avocado, tomatoes, carrots, red onions, chia, tahini & wafu dressing 

Soft Shell Crab    23 
Battered soft shell crab deep fried, greens, tomatoes, red onions, mint, sesame & yuzu chilli jam 

Aburi Sirloin Fillet    21 
Aburi Sirloin Fillet, greens, avocado, tomatoes, red onions , with homemade Thai dressing 

  
 

スペシャル SPECIAL SELECTIONS 
揚げ鮪ハラス Tuna Belly Harasu   23  
Tuna belly deep fried in house herb batter. Served with crunchy salad & garlic aioli 

BBQ Pork Belly Wrap    24 
King oyster mushrooms, shallots & capsicum ‘wrapped with pork belly’ with homemade BBQ sauce 

Seared Salmon / Sword Fish / Yellow Fin Tuna 28 / 27 / 36 
Pan seared salmon/sword/tuna steak on grilled veggies and lime drizzled with teriyaki sauce 

Aburi Sirloin / Wagyu Steak Fillet Wrap  29 / 42 
King oyster, enoki, asparagus & red capsicum ‘wrapped in steak fillet’ with Sweet soy BBQ  

鯛の焼き煮 Snapper Yakini    46 
Whole snapper battered & fried with sweet soy, onion, garlic, shallot, Katsuobushi & chilli flakes 

Dinner 

Bar & Grill 

Please note, a 3% credit card surcharge will apply to all credit card transactions. Please note, 4% for 
International & Amex. 
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焼
Grill Bar & Skewers Recommended sauces:   
(1) Roasted Sea Salt & Pepper   (2) Sweet soy BBQ   (3) Teriyaki   (4) Fiery Chilli  (5) Spicy Tomato   
(6) Garlic Miso Yuzu  

 

グリル GRILL BAR  
Garlic Scallop with house ponzu   27 
Spicy Chargrilled Whole Squid with curry spices (4) (5) 23 
Sirloin / Wagyu Medallions (2) (3)   26 / 34 
Pork Neck / Pork Belly (2) (3) (4) (6)  23 
Grilled Chicken Thigh / Breast  (2) (3) (4) (6) 22 
鮭カマ Salmon Kama (1) (3)    19 
 
 

串焼き SKEWERS  
Tebasaki 手羽先 chicken wings (1) (3) (4) (6)  13 
Teriyaki Panned Tofu & Pumpkin (v) (2) (3)  16 
Mushroom Combo (v) king oyster, button, eryngii (1) (3) (6) 17  
Grilled Veggie Combo (v) (2) (3)  14 
Pan Seared Garlic Prawns (1) (3) (4) (6)  19 
Tiger King Prawns (1)     19 
 
 Miso Soup 5   Kimchi 5   Steamed Rice 4   Sourdough 4 

Bar & Grill 

Dinner 
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