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SASH|M| Tuna and Salmon (12pc)
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MISO TOFU
NIKUSASHI Raw Beef served with Garlic Soy ~ $14 Seared Tofu with Miso Sauce m
SEAWEED SALAD seasoned Seaweed $8 FRESH VEGETABLES 31
EDAMAME salted Soy Beans $8 Stir Fried Seasonal Vegetables
VEG TEMPURA (8pcs) $13 GARLIC BUTTER MUSHROOM $13
Mushrooms with Garlic Butter
PRAWN TEMPURA (2pcs) $9

GH"_” EBl Fresh Prawns cooked in our Chilli Jam $12
TORI KATSU cCrumbed Chicken with Katsu Sauce $13

HARU MAKI Spring Roll (5pcs) $8
VEG GYOZA Deep Fried Veg Dumpling (5pcs)  $12

Rice

: e YAKI MESHI $5
Deep Fried Tofu in Light So
AGEDASHITOFU P 8 vy %10 Fried Rice with Chicken, Vegetables & Egg
SUIMONO  clear Sseafood Soup $7 Fried Rice with Mushroom, Vegetables
UNAGI RICE $23
BBQ Eel with Steamed Rice
y GOHAN 3
m Steamed Rice
HOTATE 230g Scallops $34
SAKANA 300g Fish Fillet $23 % 0 %g
SALMON 250g Salmon Teriyaki $31
EBl 250g Prawns $26
' YAKI UDON $14
IKA 250g Calamari $24 Stir Fried Udon with Chicken, Vegetables & Egg
UNAGI BBQ Eel $23 VEG YAKI UDON $14

Stir Fried Udon with Mushroom, Vegetables & Egg

TORITERIYAKI 250g Chicken Teriyaki ~ $24
TORI NINNIKU 250g Chicken with Garlic  $24
KAMOROSU Marinated Duck Breast $28

MISO YAKI BEEF $32

230g Eye Fillet with Miso Sauce

KOBE STYLE BEEF ~ s$32

230g Eye Fillet with Red Wine, Butter and Soy

E“AT%YSA!‘(II |BEIrEI\:NI’ dfjizh Alfalfa and Garli ’) ‘J
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WAGYUSTRIPLOIN  s70 ! *
200g Premium Australian W Striploi [
g Premium Australian Wagyu Striploin \&
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| &



