
SMALL PLATES 




Edamame  (GF)                                      7	  

Karaage Chicken (GFa)                       18

Yuzu Mayo, Togarashi 

Bao Buns	 	           	                     16

Karaage Chicken, Teriyaki Glaze, Slaw 

OR 

Sticky Pork Belly, Slaw & Pickled Cucumber 

Tempura Cauliflower (V)               17

Maple Gochujang Glaze, Pickled Radish  

& Togorashi  

Kimcheese Rice Balls (V)	        	          16	
Sweet Soy & Spicy Rice, Kimchi, Mozzarella,  

Sweet Chilli & Kewpie Mayo 

Takoyaki  	 	 	 	           16  

Battered octopus Balls, Kewpie, Okonomi Sauce & 

Bonito  

Gyoza (V on Request)	 	 	           16 

Handmade Potsticker Dumplings -  

Ask For Todays Flavour  

Sansho salt n pepper  Tofu (V)          16        

Fried Tofu, Black Vinegar Dip, Chilli Oil 

             

      RAW PLATES 

Sushi of the day (GFA)	                   POA

Ask Staff for Todays Options  

Salmon crudo (GFA)	 	              22

Ora King Salmon, Kaffir Lime, Passionfruit and 

Orange Ponzu   

Sashimi (GFa) 	                         (6 pc)  22 

Thinly sliced selection of fresh Seafood  

with Ponzu, Wasabi & Pickled Ginger 

Wagyu beef Tataki (GFA)		            16 

Black Pepper Crust, Smoked Truffle Soy, Garlic Crisps 

& Chives 

LARGE PLATES 

Yaki Soba (V)	 	 	           24

• Chicken 

• Vegetable  

Stir Fried Egg Noodles, Asian Veg & Umami 

Japanese Sauce 

Chasu pork belly 	 	 	 33 

Braised Pork Belly, Pulled Pork Croquettes, Five Spice 

Jus, Pear Ketchup & Fresh Nashi Pear  

  

Ora King Salmon fillet (GFa)	          35

Teriyaki Glazed, Wasabi Edamame Puree & Fried 

Leek  

Ribeye Steak (GFa)	 	 	           38

300g Ribeye, Tare, Shichimi Chimichurri, Rice 

Vinegar Pickled Onions 

Chefs Choice $55 PP

3 small plates, 1 large plate and a side to share 

chosen by the Chefs 

 (minimum 2 people & the whole table needs to be 

on chefs choice)  

BIT ON THE SIDE 

Japanese ‘Caesar’   	                      15 

Iceberg, Sesame Dressing, Chilli Oil,  

Fried Onion & Parmesan 

Wok Fried Veg  (GFa)                            15

Seasonal Greens, Kombu Butter, Furikake  

Tempura Fries  (GFA)	           	          9

Tonkatsu Sauce, Kewpie Mayo & Garlic Salt  

Loaded Tempura Fries  	        	           14

Okoyonamaki Sauce, Kewpie Mayo, Fried Shallot, 

Furikake & Bonito 

Small Rice	 4	 Japanese Slaw         4


SAIKOU SWEETS 

Yuzu Meringue Cheesecake           17

Yuzu Cheesecake, Torched Meringue, Passionfruit 

Sorbet 

Black Sesame Panacotta	(GFA)	       15

Fresh and Freeze Dried Strawberries, Strawberry 

Syrup & Black Sesame Crisp

DINNER


