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Kirin Johiban 990mé % 0> —~BK)

Qe Boay's | ight Beer 975md 7
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Kikwmagamune Koujyouw Hyogo 224 31 28

Sweet Fruity 1560ml 12 300ml 22 Btl720ml 45

Dppein Galdmen Do Gyw Jborwaki, ~dr— 2 2TE @& sk

Semi Dry Pair w/ seafood 156ml 13 300ml 24 720ml Btl 50

Wiarute Tai WWT@B««MM B Bie LS

Super Dry Rich 1560ml 16 300ml 31 Btl720ml 60

Cheryw Taruzake Vimra && 84 A2

Yoshino Cedar Barrel Aged 150ml 16 300ml 31

A 5% surcharge applies to dine—in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.



Opezon Yjizw ne Gotoshi W,ugatw X berk 208

Smooth Dry 150ml 15 300ml 28 Btl720ml 60

Yuki ne Boushow Gengh Akitas 5524 2ib #@

Undiluted Rich 156ml 19 300ml 35 Btl720ml 80

A - j !
Kuboto Qunmai Daiginiye Viigata 4tk oRE XD #4

Aromatic Refined 1560ml 18 300ml 34 Btl1720ml 80

Dagsai 45 Yamaguohi #BE45h@

Aromatic Semi Dry 156ml 18 300ml 34 Btl720ml 80
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60ml 9.5 Btl720ml 70

vmmigas Qugarcane YNplasses %2 5% 4652 Cike
60ml 8
Tomtakaton Ghise K3 £8

60mL 9.5 Btl720ml 60

AP HESE G2 1

A 5% surcharge applies to dine—in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.
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Made from Syo—chu 60ml 9

Jppoin Tite umegyn — &5 465

Made from Sake 60ml 10 Btl720ml 70

Jpprin Yuzugynw ~245474

Japanese Yuzu citrus 60ml 10 Btl720ml 65

Vodka & Gingerbeer Whisky &Soda

Comumrai Kock 11 Rumdovke 10

Sake and shiso lime juice

e 1 Purwpuwrw peach ¢

sake sparkling 1560ml peach jelly sake 190ml

Takara syo-chu high Ball 950mé 10

Guntory Toki, 12 Guuntorsy Toki high bafl 12
S_%”"W‘ Md‘ﬁ/ 25 WWW 3
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A 5% surcharge applies to dine—in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.



glags 150md BIT50ml
10 49

Sauvignon Blanc.Marlborough New Zealand

Gran Cagse nA 45

Pinot Grigio.Terre Siciliane IGP. Italy

Poporsad 1 45

Pinot Noir. Wairarapa New Zealand

Epsidon NA 45
Shiraz Barossa Valley South Australia

[ allier Reflenion 12.020 NA 140

Chardonnay Pinot Noir, Ay-Champagne France

WEVOMENEIBNTY $6 per Glass

Cocar-Cola

Coke Gore

(awé%yus’ aler L L sparkling water756ml
QWT%/ L5 Cold Qmm'['m, Lz

Gen Mai cha
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A 5% surcharge applies to dine—in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.



Gpicy Chicken Ramen 17

Egg noodles, chicken broth w/slow cooked chicken & seasoned egg
€ Q(Lm%%(r e \ 19
Egg noodles chicken broth w/ scallop & seasoned egg
& Yakitory Cohore Don 17

A bowl of rice w/ negima, seasoned chicken mince & mild boiled Egg

Chivaghi Qughi Bowl 18

Soy marinade diced cut fish, shiso on top of sushi rice

Gueked Edowmare Beoms <~ @ ¢

Charred soybeans
Chicken Karaage *$p S 15
Deep fried chicken w/ original spice

Homemade Yaki: Gyoza *Spp 1k

Chicken and pork dumplings w/ citrus soy chilli oil

Tawe Chijps *6p ~ s 7

W/ original spice

£ £

£
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@g Popular ‘7 Vegetarian J Spicy Gluten—free @ Gluten—free-available

A 5% surcharge applies to dine—in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.



Please inform our staff of any allergies
We will do our best to meet your needs,
but we cannot accept responsibility for any adverse reactions

i
x> i i B Gluten—-free
{g Popular WVegetarlan J Spicy G'Luten free @ s S

Due to rising operation costs, we will be introducing a 5% surcharge

for dining in on Saturdays
1.8% of card surcharge will Apply ALL card

We kindly request pre-orders and
require a minim spend of $50 per person

Monday to Saturday 5pm-10pm (Last order 9:30pm)

Saturday Lunch 12pm-3pm (Last order 2:30pm)

We may need to close the shop earlier, depending on the circumstances.
Thank you for your understanding.

Sunday and public Holiday closed

't

All seating is limited to 90 minutes; however, there is no time limit after 8 PM

or if no other customers have booked the table.
Bookings may be released after 15 minutes of NO SHOW

Walk-ins are welcome, subject to availability.

A 5% surcharge applies to dine-in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.



King Tish chilli & coriamder 5 19

Thinly sliced kingfish 8 pcs sashimi w/ citrus soy

King Thish Vise Coviche se 19 Guapper white sy 16

Raw king fish marinated w/ miso sauce

£

Thinly sliced snapper 8 pcs
w/ white soy vinaigrette

% Y VA * / | 5L$zbi7b' f

& Gaghimi Taces *20 15 Soadmen w salsas 19
Finely chopped salmon Finely sliced salmon 6 pcs
in a crispy taco shell tomato salsa sashimi w/ onion vinaigrette

Wwaww [ettuce wrafp *20 & 14

Den miso marinated black cod over charcoal

Dry Aged Galwon Tail Grewer & 10

Himono (brine and dried) salmon over charcoal

& Vorke Belly Gromwer Qamjang Wise © 7

Pork belly skewer over charcoal

Gealloyr Yige Butter *2p @ 14 Yakiteri Bao *2p 12

Charcoal grilled Hokkaido scallops Grilled chicken thigh wrapped bao bun
in the shell w/ miso butter

LN
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Crispy Upcs tofu in thick chicken broth

Tish wing Karaage ohilli Amazu *Yp 4 ® &

Deep fried fish wing w/ homemade sweet chilli sauce

Geamed stived Wagyw beef sesame Digp @ 1g

Sliced wagyu beef tofu, veggie, w/ sesame sauce

Promwn Grn-Yai *p 14 Tare chips *6jp ~ 5 7

Steamed minced prawn w/ citrus soy chili oil W/ original spice

& Twa&péwmmm Ly

Deep fried calamari five spice, roasted chilli coriander w/ Jalapefio vinegar
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A 5% surcharge applies to dine-in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.



& Assorted Today's Gaghimi Ipog Skinds & 29

Finley sliced daily selection of assorted sashimi

& Assorted Omakase Vligind Qushi Thes @ 90

Daily selection of 7pcs nigiri and egg omelette

g Abwri Galdmen Vigini Teri Yaye Gpes 94

Lightly seared salmon nigiri mayo & teriyaki

A

King provan © 9 (Lamge tpe) 1,1
Goy Vawinade Galwen Bedly 10 NA
Goy Vawinade Tuna, 10 nA

A 5% surcharge applies to dine-in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.
Please inform us of any allergies. However, we cannot be responsible for any reactions.
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Galmen & Avecads @ 19 10
Cosked Tuna & Avecads @ 4 6
Teriyaki Chicken & Avecads g 6
Chicken Katsuw & Avecads g 6
Tresh Tunay & Cuowmber © 19 10
Dynawite Kol Goioy Tunas 5 49 10

Soy & chilli marinade raw tuna, chilli powder

Vege -Kplé g 6

Tempura asparagus, cucumber,avocado

e & Cuonwmber 12 10
& Temjpras forawn & Avocads Kol 12 10
& Soft shell orade & Cuonmbeer 15 NA
2 ; 12 10

Prawn, cucumber, avocado, egg

Cucwmber ©
Avecads & w

&y
Covked Tun @

Terigaki Chicken
W@wm/am( Chige Cuowmber v 4 5

e T

Green Salad © 6

Mixed salad leaf, w/ onion vinaigrette

Tix Green With Geameed 10

Mixed salad leaf & seaweed w/ onion vinaigrette

X Green With Topw © 10

Mixed salad leaf & tofu w/ onion vinaigrette

#e
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A 5% surcharge applies to dine—in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.



g Gmoked Edamame Geang ~ @

Charred soybeans

Finely sliced salmon in a crispy taco shell tomato salsa

4 Chicken Thigh Tare ©

Breast tenderloin w/ plum shiso mayo

& Pramn Gw-mai

Steamed minced prawn w/ citrus soy chili oil

¢ Twe Goice Calamans 5 ®

Deep fried calamari five spice, roasted chilli coriander w/ Jalapeio vinegar

Grililed Rice Ballw/ Qfim Gouly

Crispy rice ball w/ soboro filling and rich chicken soup

Black Cesome Jee Cream

A
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A 5% surcharge applies to dine-in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.



Cucumber, tomato, chinese cabbage

& Tresh Cabbage ~, §

Marinade w/ salted sesame

Wagyw Beel Tataki Gardic Pouzw 20

Charcoal seared rare wagyu 8 slices w/garlic ponzu

Pork Ghakow Chakow Calad 14

Cooked pork belly slice w/ sesame sauce

Coallolp Qalapoiis Yinegar s & 18

6 sliced fresh scallops w/ jalapefio vinegar chilli

Galmon Tatoki S © 29

Flame touched sashimi w/ jalapefio vinegar

”

& Gmeky Edamame - @ g

Charred soybeans

& Vasu Den Eggpptant Yhige - @ 7
Deep fried eggplant w/ sweet miso

Chicken Vianban *8j 16
Crispy fried chicken w/ tartar sauce and sweet vinegar

Chicken Karaage *Sp s 15
Deep fried chicken w/ original spice
Homemade Yaki Gyoza *Spr 14

Chicken and pork dumplings w/ citrus soy chilli oil

Japanese rolled omelet

Ebi, Chii Vnaye v 18

5pcs tempura prawn tossed in spicy mayo amazu

Crakr Flawswred Cream, Croquettes *y 490

Crab flavoured cream croquettes w/ tonkatsu sauce

LN

LN
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A 5% surcharge applies to dine—in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.




Wing © ¢ Breagt Tnderloin © ¢
Thome Viegi Qi ¢5 Viegima Thise 65

Thigh w/ salt sauce shallot Thigh w/ leek w/ miso sauce
Breast spicy cod roe Breast tenderloin w/ plum shiso mayo

Tsukune (homemade chicken meat ball)

Weathall w/ Cheese 7

Tsukune (homemade chicken meat ball)
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Omakase € oog Chef's Gelection © 25

Chef’ s selection of skewers 6 pcs

& Preminm Omakage 3

Chef’ s selection of skewers 6 pcs including wagyu beef, king prawn

b
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A 5% surcharge applies to dine—in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.




Perine Tomate w/ Camembert Cheese ® 5

Asloaragus Pork @ 65

Chiitake Yushrooms Guffed Chicken Yince *2p 65

Enski, Yushrooms Pork *2p © 5L
& ’ng/Werw ® g
£ Wagyu Tri T © 19

CWMMW/QW% 929

280g chicken thigh w/ green Salad and pickles

Wagyw Gorloin Geakw/ Green Galad 9z

110g Wagyu sirloin w/ green salad and pickles

Terigaki Galmon w/ Greow Galad 29

140g Sashimi-grade salmon w/ green salad and pickles

b
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A 5% surcharge applies to dine—in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.



Qim G :

Rich chicken soup w/ meatballs

Grilled Rice Badl w/ Qin Goupr 11

Crispy rice ball w/ soboro filling and rich chicken soup

Additienal Kice Ball 6
Yagai Yege ol ~ 14

Thin udon noodles soup w/ vege & tofu

Tori Sobov i

Thin udon noodles in chicken broth with slow-cooked chicken

Gpicy Chickon “Rawmon - 17

Egg noodles in chicken broth with slow-cooked chicken & a seasoned egg

Egg noodles in chicken broth with a scallop & a seasoned eqg

GG b, 501100 (sowmry, stightly sweet and tangyy)

Pork Yakigohan 17
& Beef Yakigoha 17
Vege Yakigobn ~ 14
Calowmari Yakigobar 15
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A 5% surcharge applies to dine-in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.



A bowl of rice w/ negima, seasoned chicken mince & mild boiled egg

Yakitory Oyake Hon 20

A bowl of rice topped w/ chicken, egg

Chicken Katsuw Den 14

A bowl of rice topped w/ chicken katsu

4§ Geef Don 18

A bowl of rice topped w/ sukiyaki beef mild boiled egg

Chiraghi Gughi 1

Soy marinade diced cut fish on top of sushi rice

Frosh Gadmon Don 29

Sliced salmon, prawn, egg, shiitake, fish roe on top of sushi rice

Kamav Jeshi 22

Seasoned rice w/ chicken and vegetables
Please allow approximately 30 min for preparation

LA
Soy marinade diced cut fish on top of sushi rice

Geamved Wice ' 9
W@W 9
Kids Don &5

Chicken thigh tare sauce

Kids Viosdle 10

Plain noodles w/ chicken broth

£
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A 5% surcharge applies to dine—in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.



Blaok Gesome Ypohic Joe (

Black sesame ice cream wrapped in mochi

Green Tea Tiramisu 4

Japanese style tiramisu

Black Gesame Joe Cream 1 Govoly L5
“Weasgted Green Tea Joo Oream 1 Gooopr ¢

Mayo

Wasabi

Chilli

Spicy Mayo

Pickled Ginger

Take Away Container
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A 5% surcharge applies to dine—in on Saturdays, a 1.8% surcharge to all card payments, and no split bills.

Please inform us of any allergies. However, we cannot be responsible for any reactions.



