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Vegan           Locally Sourced          Sustainably Sourced 

COLD STARTERS

Seaweed Salad, Ginger Miso Dressing (V, SE, S)
Avocado & Crispy Tofu, Farm Salad, Ume Dressing (V, D, S, SE)  

SEAFOOD, SUSHI & SASHIMI PLATTER

Maki Rolls, Nigiri, Sashimi (R, SE, S, E, SF, D)
Wild Japanese Buri, Chilli Relish Garlic Ponzu (R, S, SE, LF)
Tuna Crudo, Avocado, Pickle Kumquat, Orange Soy (R, S, LF)
Dibba Oysters, Ponzu (R, S)  
Kimchi Melon, Daikon and Cucumber Pickles (V, SE, VG, LF)

HOT STARTERS

Rock Shrimp Tempura, Chilli Yuzu Mayo (SF, D, E, SE)
Wagyu Gyoza, Chilli Wafu (SE, S, E)
Chicken Wings, Togarashi Soya Garlic (S, SE)
Cauliflower Kushi, Black Sesame Sauce (SE, S, V, LF)
Edamame Salted (V, LF, GF)

MAINS (CHOICE OF ONE)

Miso Black Cod, Ponzu (D, S)
Black Angus Striploin (SE, S, D, E)
Baby Chicken (S, LF)
Beyond Vegan Katsu Curry (S, SE, LF)  

SIDES

Broccolini (V, D)
Truffle Mash (D, V)
Garlic Rice (S, LF) 
Sweet Corn, Shisho Butter (D, SE)

DESSERT PLATTER

Assorted Japanese Desserts (D, E, N, SE)

Alcohol (A),   Vegetarian (V),  Nuts (N),  Gluten Free (GF),  Sesame (SE),  Shellfish (SF),  
Dairy (D),  Egg (E),  Soy (S),  Raw Food/Crude (R),  Lactose Free (LF)


