KAYA

OKU

west end

Fully Licensed

No BYO

Open 6 Days
Tuesday to Sunday
Lunch: 12pm-3pm
Dinner: 5pm — late
(kitchen closes at 10pm)

izakayagoku.com.au
f/ izakayagoku

#5 Sashimi

HFI 5 HIL/\y F 3 Carpaccio Tartare
Mixed diced sashimi marinated in lime & coriander

4 77 % Fresh Coffin Bay Australian Oysters (6)

LJL—S/\E F/\4< 4 0 Mooloolaba Yellow Fin Tuna (8)
ARAI=TE Earx> H—F> Tasmanian Huon Salmon (8)

SAEE E 5 <Y South Australian Kingfish (8)

A B D &%l & Today's Catch Assorted (13)
Fresh Mixed Australian Fish and Scallops

# %75 Sushi Roll

FEE D Vegetable Tempura
Assorted Vegetables

F* > &7 A K Chicken & Avocado
H—FE & F77RH K Salmon & Avocado

R /81— < 5 Spicy Mooloolaba Tuna
Mooloolaba Yellow Fin Tuna, Spicy Sauce

H—FE A1) T+ IJL=7 Fresh Salmon California
BB BEER Y £S5 <Y Teriyaki Seared Kingfish
Avocado & cucumber roll topped with melt in your
mouth seared South Australian Kingfish

Z U &EREXSD Tempura Prawn & Onion
Tempura prawn roll coated in tempura onion drizzled
with teriyaki sauce

Y—F &Y ) —LF— XK Tempura Salmon & Philly
Huon Tasmanian Salmon, Philly Cream Cheese

PR K Y 4 —F > Miso Glazed Seared Salmon
Avocado & cucumber roll topped with mouth-

watering, miso glazed, seared Huon Tasmanian Salmon
H—E U &3 D % 5] Salmon & Scallop Temari

Sushi rice wrapped with Huon Tasmanian Salmon
topped with scallop and salmon roe

# Kushi Skewers (2)

4 #F-HAHR Beef Fillet with Yuzu (Citrus) Pepper
Eaz Y —F> /\)LY = aEE Salmon with Balsamic Vinegar
575 & Eel

A U 1§ & F = > Teriyaki Chicken

HMEE Shiitake Mushroom

H1FHFEEZ Okonomiyaki

Japanese savoury pancake with yum yum sauce and mayo
2 — 7 — k Seafood

Bl Pork

B Vegetarian

59 One bill per table.
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RERFE Tem%ura

Served with Tentsuyu broth and green tea salt
75 Tempura Prawn

71 % Tempura Fresh Oysters (5)

$p3 Tempura Vegetables

"y F75AHIT Hot A La Carte

VIR )Ly S IDEFHIT W3 <3 Crunchy Soft Shell Crab
Deep fried soft shell crab in potato flour served with Yuzu citrus Mayo

#A—"Y w49 TE T4 Garlic Panko Prawn
Deep fried Japanese panko bread crumbed prawns with tartar sauce

) DFES T Karaage Squid Legs

T= 21 E Octopus Balls

EFZE Chicken Nanban (Sweet & Sour)

Fried chicken coated in a crispy egg batter that is soaked in a sweet
and sour nanban sauce

F &> 51*Y Chicken Katsu
Japanese panko bread crumbed chicken fillet

EDR /1 >—FE# (T Spicy Karaage Chicken Bomb
BEDFEHIT Crispy Karaage Chicken

i E % Z Seafood Spring Rolls

F 32 E 5 E Vegetable Spring Rolls

5 (T LE /& Agedashi Tofu
Fried tofu with dashi topped with grated daikon radish

FEEDF ') < 3 Chili Mayo Fried Tofu

70 B # Eggplant Dengaku
Sweet red miso glazed grilled egg plant

£XF Pork Gyoza Dumplin?s
Select cooking style: deep fried, steamed or pan fried

$#E4RF v F R Lotus Root Chips

#% = Edamame Soy Beans (Steamed)
C#R Steamed Premium Short Grain Rice
FH LRI Miso Soup

7 37T Cold A La Carte
Z U4 &% E Prawn Rice Paper Roll
7524 &4 Z Salad Rice Paper Roll

A IR Hiya Yakko
Chilled tofu topped with ginger and shallots

51— 5 F Green Salad with sesame dressing
#B%EY S5 4 Seaweed Salad

4 D EED ) Octopus Sunomono
Sweet and sour chilled octopus with wakame seaweed and cucumber

We only use fresh, Australian:chicken, beef, salmon,
pork and seafood
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Desserts Alcoholic Beverages Cont...
BETY ODIN=5 T 4 RF A Cream Brulee with Vanilla lce Cream $10.50 HZE Sake (300ml)
HHEF & LBEEER 7 1 R Dango Rice Cake with Green Tea Ice Cream and Red Bean  $10.50 Served hot, chilled or room temperature
INZS5 T A A% ') — L Vanilla Ice Cream $ 5.90 PikE JUNMAISHU
HZT7 A X451 — L Green Tea lce Cream $ 5.90 Sake made only from rice, Koji, and water. This is the purest Sake.
23774 X% 1) — L Black Sesame Seed Ice Cream $ 590 M?;@ﬂ(d Eﬁf Ip indJunmfi %OKtU’s Hudsehsnakde 81800
ledium bodied fruity dry sake, best served chille S
- EJ=R i i
Non-Alcoholic Beverages qu_yr%ss@r?c? Elriwgnlimj gLiEngnee Eg;:tn}ilce Kannomai is perfectly balanced. It has a quite 06 .,$20-00
K AY A JI kK% Soft Drinks gogiwt;t)grcz;eci ga\éc;l;\rl;e z %%mgggtrizﬂg%fﬁl\ﬁvt:n: ng)ine resin, roasted chestnut and touch of honey = iz
INVBEIN—Y 2T x—E7F Bundaberg Ginger Beer $ 4.00 . .
o . -y i p : JK## #EZE0O Suijin Junmai Cho-Karakuchi $22.00
O KU t‘ 299 L—TF T )L—"Y Pink Grape Fruit (Sparkling) $ 4.00 Iwate prefectures famcujls brewery Asabiraki’s super dry Junmai Sake. Well balanced Umami, M
IS5 4—74 L > Blood Orange (Sparkling) $ 4.00 ssweetgesr]gllalrgjd richness of Iwate local grown Toyonishiki rice with its super dry crisp finish.
west end E—F— Peach (Sparkling) $ 4.00 enved ciled orwai.
LE+—F Lemonade i PiﬁﬁdGlny)sHUm t has b illed down to less than 60% of it I
. = is brewed made from rice that has been milled down to less than 60% of its original size.
F u I Iy LICenSGd I#3—7 Coke $3.00 Long ferment at a low temperature.
a—% 0 Coke Zero $ 3.00
NS . {#i2 4%¥:% Ranman Tokusen $23.00
oa1—R i Light/Medium bodied, semi dry Ginjo with perfect balance of sweetness, richness, bitterness M
Open 6 Days HiGe $ 4.00 and acidity. Rich and refined Umami brewed from the high quality local sake rice, Akita Sake
7y FIL ¥ a—2R Apple Juice . Komachi, polished down to 60%. Served chilled t ture. '
Tuesday © Sunday s $ 4.00 omachi pmsg; lown to erved chilled or room temperature
. 3 5 > : : {62 #+% MSEE Hanakizakura Ginjo $23.00
If)lljnnrfgr 152 F;nm ?]2{2 NAFy T Pa—2R Pineapple Juice $ 400 Fruity and Iigh_’t bodied. Beautiful floral aroJma and light on your palette. A perfect introduction el
’ = sake or at the beginning of your meal. Drink with lightly seasoned seafood and vegetable
(kitchen Cbsgs at 10pm) I) j" kT ART £ — Lipton Iced Tea tempura as well gs fres% se);food dishes. Be;vtlserlged)::hilled e
L& > Lemon Iced Tea $ 4.00 #2858 UME SHU - Japanese Plum Wine (90ml
E—F Peach Iced Tea $ 4.00 Served on the rocks or with goda water. Umeshu Plum(Wine iz a Traditional Japanese Liqueur
that is made from unripe Ume fruit that is steeped in Shochu and sugar. Sweet and Sour liqueur
= * S)L r7 +— ’;'l — Mineral Water traditionally served as an aperitif.
S 32T I)L) +—4A — Mineral Water (Still) $ 3.00 F 3 %9HE CHOYA Umeshu $8.00
RIS—9 V) U 79+ —2% — Sparkling Water $ 3.00 FAERZETF 3 I #8E Green Tea CHOYA Umeshu $9.00
BAZ% Japanese Tea A3y F 74 A¥— Japanese Scotch Whisky
BAZE BiZ Japanese Green Tea (Hot) $ 3.00 s, >4 JLEJL | Yamazaki Suntory Single Malt 12 year $12.00
S $ 3.00 Leading Japanese Whisky with aromas of dried fruit and honey. A delicate, mellow taste with y
—HO 2% Oolong Tea served (Cold) : a lingering woody dry finish. Perfect for Scotch drinkers looking for something different.
o & 4> b !)— Hibiki Suntory Blended Whisky 12 Year 13.00
Alcoholic Beverages Hibiki, meaning ‘resonance’, speaks to thg soul and emotions):)f the most discerning whisky lover. Hibiki is the $
. highest class of blended whisky from Suntory made from single malts from Yamazaki and Hakushu, often aged
4£E—)L Draft Beer with a very rare Japanese oak. The 12 Year Old gives pineapple, plum, raspberry, honey and hibiscus on the
HyROFLZIT A Sapporo s (340m|) $ 8.00 nose followed by a palate full of banana, pomegranate, custard and pink pepper. The finish is sweet, sour and complex
% v 7RA 7L 2 7 L Sapporo Premium (500m) 3200 Z8—5 Y54 Sparkling Wine Bottle Glass
E—JL Bottled Beer Oyster Bay Sparkling Curvee Brut $43.00 $10.00
Suntory Yebisu Premium $10.00 Aubert Et Brut Champagne France $56.00
Asahi Super Dry $ 8.00 5 . . )
Corona $ 8.00 'j ’f ~ Whlte Wlne
James Squire One Fifty Lashes Pale Ale $ 8.00 Oyster bay Sauvignon Blanc Marlborough, New Zealand $38.00 $2.00
: - . Cloudy Bay Sauvignon Blanc Marlborough, New Zealand $77.00
James Boag's Premium Light $ 6.00
_ . Devil's Lair The Hidden Cave Chardonnay Margaret River, Australia $42.00
712 7 )L Cocktails ( Sake or Vodka) Petaluma Hanlin Hill Riesling, Clare Valley, Australia $56.00
YILT 14— K4 Salty Dog (Grapefruit Juice) $12.00 . .
E X3 = 21—)L Moscow Mule (Ginger Beer and Lime) $12.00 #7414 > RedWine
R %41 2— K35 A 78— Screw Driver (Orange Juice) $12.00 Oyster Bay Pinot Noir Marlborough,New Zealand $43.00
T JL—R 714 Blue Sky (blue liqueur and tonic water) $12.00 Wirra Wirra Church Block Red Blend Cabernet, Sauvignon, Shiraz, Merlot $45.00
#&E Haru Yuki (Midori and Calpico) $12.00 hklaren Vale, Austidlia
Pepper Jack Shiraz, South Australia $48.00
Brand's Laira Blockers Cabernet Sauvignon Coonawarra, Australia $50.00

Penfolds Kalimna Bin 28 Shiraz Barossa Valley, South Australia $80.00
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