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

K g & i 8% FE 55 U Falt fiff & 2 F boJt
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 28.00
. 18.50 :

Miso Cod & Abalone Pot Rice**
R & i1 D 52
Saikyoyaki black cod, butter

abalone, takana & clams pot
rice

55.00

Soft Shell Crab Curry Don**

BOH=hL —H#
Deep fried soft shelled crab

Japanese curry, seawee
furikake seasoning

. 23.00
‘a @

Pork/Chicken Katsu Curry Don**

K=o VhLV—H}

Japanese curry, fried egg, rice

23.00
Chicken Shoyu Ramen** 23.00 Karaage Don™* [GF,DF] 18.00
FWMLUEOIPT— AV J& 55 VT
House 8 hours chicken broth, Deep fried chicken, onsen egg, shichimi togarashi

chicken thigh, soft boiled egg

- Teriyaki Chicken Don** [GF,DF] 18.00
Prawn Bisque Udon** 30.00 BOBEXFE 20
MEEAIS EA

Bisaties bitck eerohall ot Chicken thigh, teriyaki sauce, carrot laffe, broccoli

Salmon Don** [GF,DF] 18.50 Sukiyaki Beef Don** [DF] 22.00
Rl S T EBE
Cured Salmon, Onion, Tobiko, Soy, Kelp Mayo Wagyu, tare, red onion pickle,

soft boiled egg

(**)available upgrade to set

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

Sashimi 3 pcs, Ice cream




Imon Sashimi ¥ — € §il 5

New Zealand salmon 6pcs

18.00
Premium Sashimi F5i% 5 &
Assorted daily fresh sashimi
38.00
Kingfish Crudo 19.00 Fresh Oyster 6.50ea.
HONFDOZIV—F A HE W
w. seasonal fruit, fennel, radish, w. eshallot mignonette
honey ponzu
Small Plates 4pIMk
Karaage [GF,DF] 16.00 Corn Riblets [GF,DF] 13.00
L3710] o SV By 8 AV
Deep fried chicken thigh Charred corn riblets, togarashi
Charred Broccolini [GF,DF,V] 18.00 Edimame [GF,DF] 8.50
™ e R e B
Chargrilled broccolini, soy, garlic Soybean, smoked salt
Chawanmushi [GF,DF] 10.00 White Bait [DF avaliable] 14.00
AL Lbd
Savoury steamed egg custard with crab meat Deep fried white bait, shichimi spices mix,

served w. honey sour cream

Dessert
FT= P

Daily Ice Cream
TAA2 D =)

please ask staff for daily flavours
6.50



