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Tiger Prawn Kaisen Don** Chirashi Bowl** Tuna & Negitoro Don**

K i & ik 565 P 5 5 Ukl fii & +F ok
Assorted sashimi, cooked Assorted mix of seafood, Akami tuna, toro & shallot mix,
tiger prawn on sushi rice shiokombu, mayo, salmon yuzu kosho on sushi rice

38.00 caviar on sushi rice 38.00

24.50
Miso Cod & Abalone Pot Rice**
\ A & il D 2R
Saikyoyaki black cod, butter

abalone, dashi pot rice

55.00

Soft Shell Crab Curry Don**

BOH=hL —H#
Deep fried soft shelled crab

Japanese curry, seawee
furikake seasoning

b 23.00
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Pork/Chicken Katsu Curry Don**

K= HAIhL—H

Japanese curry, fried egg, rice

23.00
Chicken Shoyu Ramen** 23.00 Karaage Don™* [GF,DF] 18.00
FMLEIIPIT— AV 5T
House 8 hours chicken broth, Deep fried chicken, onsen egg, shichimi togarashi
chicken thigh, soft boiled egg
Pork Yakisoba** 26.00 Teriyaki Chicken Don** [GF,DF] 18.00
W = 21T WO BEEFE
Yakisoba, porkbelly, bonito flakes, fried Chicken thigh, teriyaki sauce, carrot laffe, broccoli
eggs served with stir fried noodles
Vege Yakiudon** 26.00 Sukiyaki Beef Don** [DF] 22.00
WEEEE S EA I I T
Stir-fried udon noodles, broccoli, cabbage, Wagyu, tare, red onion pickle,
carrot, mayonnaise, bonito flake soft boiled egg

(**)available upgrade to set

Miso soup, Chawanmushi, Side dish, + I0.00

Sashimi 3 pcs, Ice cream




Salmon Sashimi ¥ — ¥ Vil &
Small 6pcs / Large 10 pcs

Premium Sashimi F5i% I & 45.00 RS SRl
Assorted daily fresh sashimi Tuna Sashimi % 0l &
Small 6pcs / Large 10 pcs
Fresh Oyster 6.50ea. 21.00 / 33.00
URiR ] : Kingfish Sashimi “F BUj#I &
w. eshallot mignonette
Small 6pcs / Large 10 pcs
21.00 / 33.00

Small Plates 4Dk

Karaage [GF,DF] 16.00 Corn Riblets [GF,DF] 13.00
1§15 =] I w-b
Deep fried chicken thigh, mayo Charred corn riblets, togarashi,

: shaved pecorino
Charred Broccolini [GF,DF,V] 18.00 Edamame [GF,DF] 8.50
AR e R e 525
Chargrilled broccolini, anchovy sauce, soy, garlic  Soybean, smoked salt
Chawanmushi [GF,DF] 10.00 White Bait [DF avaliable] 14.00
AL Lb9
Savoury steamed egg custard with crab meat Deep fried white bait, shichimi spices mix,

served w. honey sour cream

Dessert

FT=b

Daily Ice Cream 6.50 Melted Brilée Cheesecake 12.00
TAAT Y — 7 T e B R G PA, St Lo R
please ask staff for daily flavours Silky baked cheesecake with

a thin caramelised sugar crust



