
LUNCH




SMALL PLATES


Edamame 	 (DF , V)  ★                            9	  

Karaage Chicken (DF) ★                     20 


Yuzu Kosho Mayo, Togarashi & Fresh lemon 

Kimcheese Rice Balls (V)	                     18	
Sweet Soy & Spicy Rice, Kimchi, Mozzarella,  

Sweet Chilli & Kewpie Mayo 

Tempura Cauliflower  (DF,V)            19

Maple Gochujang Glaze, Pickled Radish & Lemon 

Salt & pepper squid  (DF) ★                 17  


Szechuan Salt & Pepper Squid with Kewpie Mayo & 

Sweet Chilli  

Fried Chicken Bao Buns            	 19

Japanese Spicy Fried Chicken, Slaw, Pickled Daikon, 

Sesame Seeds & Kewpie Mayo   

Gyoza (DF, V on Request)	 	                   18       

Handmade Potsticker Dumplings -  

Ask For Todays Flavour  

Red Miso Glazed Lamb Ribs (DF) ★   24       


Red Miso Glazed Lumanar Lamb Ribs with pickled 

ginger 

AGEDASHI  Tofu ★(V)      	 	           17        


Fried Tofu, Mushroom Dashi, Nori & Crispy Leek 

     

  RAW PLATES 

Sushi of the day (DF) ★	                   POA


Ask Staff for Todays Options  

Sashimi (DF) ★	                         (6 pc) 26


Thinly Sliced Selection of Fresh Seafood  

with Ponzu, Wasabi & Pickled Ginger 

Venison Tataki (DF) ★	 	            18


Black Pepper Crust, Black Garlic Aged Tare, Sesame 

& Garlic Furikake 

Please let our staff know if you have  

any dietary requirement 

★ = Can be made with Gluten Free ingredients


LARGE PLATE 

Tanindon ★	 	        	           26 


Savoury Simmered Beef & Egg Rice Bowl 

Miso Butter Corn Ramen   	           24

Karaage Chicken, Soy Marinated Egg, Sweetcorn & 

Nori 

Karaage Caesar     	           	          24

Karaage Chicken, Ramen Egg, Iceberg, Roasted 

Sesame Dressing & Parmesan  

Teriyaki ( DF) ★	 	 	           24


• Tofu 

•  Chicken   

• Salmon (extra $2) 

With Rich Teriyaki Glaze, Steamed Rice, Japanese 

Slaw, Kewpie Mayo 

BIT ON THE SIDE 

Japanese ‘Caesar’   	                      17 

Iceberg, Sesame Dressing, Chilli Oil,  

Fried Onion & Parmesan 

Wok Fried Veg  ★                                 17 


Seasonal Greens, Kombu Butter & Furikake  

Soba Noodle Salad  (V)                      14 

Edamame, Radish, Carrot & Apple Miso Vinaigrette  

Tempura Fries  ★	          	                     10 


Tonkatsu Sauce, Kewpie Mayo & Garlic Salt  

Steamed rice   ★      	         	           6


Japanese Slaw   ★      	         	           6


SAIKOU SWEETS 

Black sesame creme brûlée★             18


Mascarpone Whip & Berry Sorbet  

Yuzu meringue Cheesecake              18

Yuzu Cheesecake, Torched Meringue & Black Doris 

Plum Sorbet

 (DF) = Dairy Free,  (V) = Vegetarian


