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Comes with a choice of udon / rice

Small Nabe : 1 udon / 1 rice
Large Nabe : 2 udon / 2 rice

Sukiyaki Beef Nabe A D7 &%= if

Sukiyaki broth, sliced wagyu, assorted vege, raw egg
S $65 /L $85

ADD-ONS &7

MEAT SEAFOOD VEG&SIDES

Spicy Miso Pork Nabe o= MO Wagyu $18  Ankimo $11 Vege Plate $12/$16
Pork softbones, sliced pork belly, cheese M9 A4 b ABE FREYEhY
kransky, assorted vege, spicy miso broth Pork Belly  $17 lka (Squid) ~ $12 Udon $6
S $65/ L $85 . . > LA

$ $ Pork Bones $25 Scallop $6.50 Rice $6
Soy Milk Seafood Nabe =7L/#f e AT TR

Prawns $7.50
Seafood soymilk broth, blue swimmer, oysters, g
daily fish fillet, prawns, chikuwa, assorted vege Oysters $6.50
S $85/L $155 HAR
Super Deluxe Seafood Nabe &%/
Lobster soymilk broth, lobster, abalone, prawns,
tsukune, salmon fillets, scallops, assorted vege
S $165
Chanko Nabe (Chicken Hot Pot) 5+ A Z#  Vegetables Nabe
Dashi chicken broth, tsukune, chicken thigh, Vegetable Soy Broth, seasonal assorted
spatchcock, assorted vege mushrooms, tofu
S $55/L $70 S $45/L $55
SMALL PLATES /1o
Crispy House-Aged Quail #5575 $19 White Bait 7 F~A & [DF avail] $14
Crispy skin whole quail, yuzu Deep fried, shichimi spices mix, honey sour cream
Grilled Kingfish Fin 7AlE5E L $18 ea. Corn Riblets 7 —> V7L v I [VG avail] $13
Koji marinated kingfish fin, ponzu dipping Charred corn riblets, togarashi, shaved pecorino
Karaage 04517 [GF.DF] $16 Edamame /5 [GF.DF] $8.50
Deep fried chicken thigh, mayo Soybean, smokedsalt
Charred Broccolini 72 v 23U — $16 . I
Chargrilled broccolini, soy, garlic, anchovy sauce é%edqr%?uhlsv-cggtua Tz(;ja;ujhil/b_\riti $11.50
[GF, DF, V avail] ’ 9
+

SKEWERS
Abalone Skewer #»H U $13.50 ea. MB9 Enoki Roll Skewer 4=/ %5 $8 ea.
w. liver sauce Enoki wrapped w. wagyu beef slices, tare [GF, DF]
Tsukune > <4 [DF] $7ea.  Chicken Thigh Skewer % © [GF, DF] $6 ea.
House-made chicken meatball, raw egg yolk & tare w. tare
Chicken Mid-Wing Skewer % $6.50 ea. Shiitake Skewer L\ 7-1F $4 ea.
1 day aged chicken mid-wing, smoked salt W. miso tare
Black Tiger Skewer &% $8.50 ea.



RAW BAR %+

Tuna & Negitoro Don &R & & A5 $38 Fresh Oyster =4 [GF, DF] $6.50 ea
Akamitﬁ_na, toro&shallot mix, ikura, yuzu kosho w. eshallot mignonette
on sushi rice Salmon Sashimi ¥ — € #5 $21/$33
Chirashi Bowl » % L& 83 $24.50 Small (6 pcs) / Large (10 pcs)
Assorted mix of seafood, shio kombu, cucumber, P .
mayo, salmon caviar on sushi rice Tuna Sashimi ¥ 7 275 $21/$33
Small (6 pcs) / Large (10 pcs)
Premium Sashimi %75 $45 - L
14pcs assorted daily fresh selection Kingfish Sashimi %75 $21/$33
Small (6 pcs) / Large (10 pcs)
SUSHI #=
Amaebi & Crab Inside Out Roll $29 Assorted Nigiri 7 Pcs $42
HEELBOESE EUHFRARYADE
Amaebi, crab meat, avocado, smoked salt daily chef’s selection
Soft Shell Crab & Mango Inside Out Roll  $29 Tuna Nigiri 5 Pcs $29
V7T dI-DEEE £ CAHRY
Soft shell crab, mango, burdock
Salmon Nigiri 5 pcs $29
Y—EVIEY
BIG PLATES xm#=
Miso Cod & Abalone Pot Rice ¢ 77 %8  $55 Pork Okonomiyaki FE 4 5 = $28
gaiﬁyoyaki black cod, butter abalone, clams, Japanese style savoury pancake w. porkbelly & cabbage
ashi rice
Wagyu Mushroom Pot Rice $55 Miso Tofu Don “t"&=2 /&4 [GF, DF, VC] $18
MEE~Ty > aL—LDLHITHR Fried tofu, miso, rice, carrot laffe
Wagyu, seasonal mushroom, dashi rice
Ikayaki 1 75EE $28
Chargrilled squid,broccolini, anchovy dressing,
garlic miso butter, furikake
NOODLES =%
Chicken Shoyu Ramen #=&E@m7 — x>~ $24 Pork Yakisoba #ktE zid $26
House 4 hours chicken broth, aged chicken Yakisoba, porkbeIIP/, bonito flakes, fried eggs served
thigh, soft boiled egg with stir fried noodles
Vege Yaki Udon  H&kiz 5 $23
Stir-fried udon noodles, broccoli, cabbage, carrot,
mayonnaise, bonito flake
DESSERT 7+-+
Melting Cheesecake & 5727 — x4 —=* $12 Ice Cream 7 1A7Y—L $6.50

Silky baked cheesecake w. caramelised crust

Please ask staff for daily flavours

Please inform our staff of any allergies or dietary requirements.
[GF] Gluten Free [DF] Dairy Free [V] Vegetarian [VG] Vegan



