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Starter - small dishes

Boiled young soy beans 9.5
Fried Octopus Balls 12
Salt & Pepper Squid with tartare sauce 13
Squid tentacles 15
Prawn twisters with Miso-Mayo sauce 13

Bifes - entree

Fresh Tuna & Tartare sauce 19:5
Seared Oraking Salmon 255
Seared Angus Beef Slices Ponzu Cifrus Sauce?25.5
Crumbed Prawns 22.5
Marinated & Fried Chicken thigh 21.5
Panfried Dumplings (Pork & Vege or Vege) 14.5 8
Fried TOFU & vege in soupy sauce 2358
Salad
Combination of fresh salad 16 B
TOFU with sesame cream sauce 2158

Combination of fresh salad with Seaweed 21 5 g

a Vegetarian option available
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Tempura - Battered

Combination of Veges, Prawns & Fish 33
Combination of seasonal Vegetables 28 8
S Prawns 35

Pan Fried & Crumbed

Chicken thigh 375
Oraking Salmon 39.5
Pan fried Tofu 28
Panko Crumbed Chicken 29.5

Sashimi & Sushi

Combination of fresh SASHIMI for today's fish
Entree 7 pieces 23
Main 18 pieces + Scallop, Lge prawns 68.5
NIGIRI SUSHI (Entree 5 pcs / Main 12 pcs) 26.5/59
Separate Sushi rolls menu available
Please ask waiting staff

Donburl & Udon

Assorted Tempura with Udon noodle soup 30 ¢
Assorfed Tempura with Cold Soba Noodle 34 m
Chicken Cuflet with Egg Drop Sauce on Rice 32
Teriyaki Eel on Rice 49.5

u Vegetarian option available



