SPECIALTY NABE =~

Comes with a choice of udon / rice

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

Sukiyaki Beef Nabe FR 0¥ =5t
Sukiyaki broth, sliced wagyu, assorted vege, raw egg

ADD-ONS &7

S $65 /L $75

MEAT SEAFOOD VEG&SIDES
Spicy Pork Nabe &P D1 Rﬁ'g %/Sltangu $18 gr;f;;no $11 ;gceg;l‘::lit;ﬂmzlmfi
Pork back bone, potatoes, perilla leaves Pork Belly $17 ka (Squid) $12 R a

a (Squi ud

S $55/ L $65 BATH B 5 a92 %

Pork Bones $25 Scallop $6.50 Rice $6

N T & RRT N
Seafood Nabe (Gout Nabe) 25 .55 &~ ZER
Iri cuts, oysters, squids, ankimo, prawns %r%wns $7.50
S $68 /L $85 Oysters $6.50
B

Beef Intestine Nabe (Motsunabe) © 2
Beef intestines, garlic chives, bean sprouts, tsuyu
S $55/L $65
Vegetables Nabe 3 [V]
Vegetable soybroth, seasonal assorted mushroom, tofu
S $33 /L $40
SMALL PLATES /1
Crispy House-Aged Quail #5575 $19 White Bait 7 1 A & [DF avail] $14
Crispy skin whole quail, yuzu Deep fried, shichimi spices mix, honey sour cream
Grilled Kingfish Fin »Ald5 L $18 ea. Corn Riblets =—> 7L v I [VG avail $13
Koji marinated kingfish fin, ponzu dipping Charred corn riblets, togarashi, shaved pecorino
Karaage # 0 /&#5\5 [GF.DF] $16 Chawanmushi %7 L [GF, DF] $10

Deep fried chicken thigh, mayo

Charred Broccolini 72 v 23U — $16
Chargrilled broccolini, soy, garlic, anchovy sauce

[GF, DF, V avail]

SKEWERS =

Savoury steamed egg custard with crab meat

Edamame = [GF.DF] $8.50
Soybean, smokedsalt

Abalone Skewer »H 0 $13.50 ea.

w. liver sauce

Tsukune - < 4 [DF] $7 ea.

House-made chicken meatball, raw egg yolk & tare

Chicken Mid-Wing Skewer % $6.50 ea.

1 day aged chicken mid-wing, smoked salt

Black Tiger Skewer 5% $7.50 ea.

MB9 Enoki Roll Skewer =T/ ¥ 5 $6.50 ea.
Enoki wrapped w. wagyu beef slices, tare [GF, DF]

Chicken Thigh Skewer © % [GF, DF] $6 ea.
w. tare

Shiitake Skewer L \7-(} $4 ea.
w. miso tare



RAW BAR %+

Kanimiso Okonomi %45 [DF] $39 Fresh Oyster %14 [GF, DF] $6.50 ea
King crab, scallop, roe, eggyolk, crab innards paste, w. eshallot mignonette
maze rice L .

) Salmon Sashimi ¥ —E>#& $19/ $28
Tuna & Negitoro Don fE&hE s s $36 Small (6 pcs) / Large (10 pcs)
o et g rotenallot mix, fkura, yuzu kosho Tuna Sashimi ¥7 0#5 $19/$28
c R $23.50 Small (6 pcs) / Large (10 pcs)

hirashi Bowl 55 L%~ .
i i imi FEBRI &

Assorted mix of seafood, shio kombu, cucumber, Kingfish Sashimi ; $19/$28
mayo, salmon caviar on sushi rice Small (6 pcs) / Large (10 pcs)
Premium Sashimi &85 $39
14pcs assorted daily fresh selection
BIG PLATES *xm#:=
Miso Cod & Abalone Pot Rice <77 %8 $55  Pork Okonomiyaki T #4f 4 & $28
Saikyoyaki black cod, butter abalone, takana & Japanese style savoury pancake w. porkbelly & cabbage
clams pot rice
lkayaki 1 7keE $28 Miso Tofu Don '€= E# [GF, DF, VG] $18
Chargrilled squid,broccolini, anchovy dressing, Fried tofu, miso, rice, carrot laffe
garlic miso butter, furikake
Miji Wagyu Steak 1427 —% [GF] $65
Wagyu steak with miso butter
(recommended medium rare)
NOODLES i
Chicken Shoyu Ramen &7 — x>~ $23 Pork Yakisoba A= Z1& $26
House 4 hours chicken broth, aged chicken Yakisoba, porkbeIIP/, bonitoflakes, fried eggs served
thigh, soft boiled egg with stir fried noodles
Wagyu Yaki Udon =5 &A $26
Stir-fried udon noodles, wagyu beef, broccoli,
cabbage, carrot, mayonnaise, bonito flake
DESSERT 74—+
Melting Cheesecake & #1725 — 24 —=* $12 Ice Cream 7 147U —4 $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



