SMALL PLATES

EDAMAME (GF) 7
KARAANGE 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

GYOZX (\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 (GFN) (6roy 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 PLATE

WAGYU BEEF GYUDON (GFA) 26
Soy, Mirin and Dashi Simmered Beef on Rice, Pickles
& a Onsen Egg

KARAANGE CAESAR (GFA) 22
Fried Chicken, Ramen Egg, Iceberg, Roasted
Sesame Dressing, Parmesan & Chilli Oil

YAKI SOBA (\V) 24
Chicken OR Vegetable with Stir Fried Egg Noodles,
Asian Veg, Umami Japanese Sauce

TERIYAKI (GFA) 24
Tofu, Salmon OR Wagyu Beef with Rich Teriyaki
Glaze, Steamed Rice, Japanese Slaw, Kewpie Mayo

BIT ON THE SIDE

JAPANESE ‘CAESAR 15
Iceberg, Sesame Dressing, Chilli Oil,
Fried Onion & Parmesan

WOK FRIED VEG (GFAN) 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

SMAXLL RICE 4 JAPANESE SLAW 4
SAIKOU SWEETS
YUZU MERINGUE CHEESECAKE 17

Yuzu Cheesecake, Torched Meringue, Passionfruit
Sorbet

BLACK SESAME PANANCOTTIA (GFA) 15

Fresh and Freeze Dried Strawberries, Strawberry
Syrup & Black Sesame Crisp

LUNCH



