Lunch Menu

OESUMAIMAL (ALacCarte

Edamame #& $7.00

Yaki Gyoza 3 % &F $10.00

Chawan Mushi Z#iZL $9.00

Spinach Ohitashi @5 hAEDHV L §8.00
Harumaki #n#&&x §10.50

Crispy Prawns jEZ& D7 + oi#if $18.00

Seafood Miso Soup E#tH it $7.50

Soft Shell Crab v 7 vzl 7 5 T EHBIT §14.50
Tataki Beef v —77x 516.50

Freshly Shucked Oyster V2 Dozen * 44§ $18.00
Assorted Tempura (main) X555 Y &hHE $29.50

Bushi g SAshimi

Assorted Sashimi #/ 5% y &4h¥
Entree $18.00
Main $32.00
Deluxe $55.00

Assorted Sushi and Sashimi
BHETREERVEHE

Main $36.00
Deluxe (For 2-3 people) $65.00

Assorted Sushi BHFEVE&HE $38.00

" »

Bento Box af The Dm7

Green Salad vV — 79354

Sashimi i 5
Tofu Dengaku and Edamame 5 g%, &5

Main of the Day A H DX 1>

Mon: Crumbed fish with tartare sauce

Tue: Assorted Tempura

Wed: Chicken Teriyaki

Thu: Salmon Tertyaki

Fri: Diced Beef Eye Fillet with Wafu sauce
Sat e Sun: N/A

Steamed Rice and Miso Soup =i, & %t

$18.00

SushiSashimi Bento Box

Assorted Sushi and Sashimi &= - #il &

9 pes of Assorted Sashimi, 2 pcs of Nigiry, 3 pes of California
Rolls

Tofu Dengaku and Edamame 5 g%, &5
Green Salad V-7 935X

Miso Soup & it

$22.00

Rice and Noodle e

Al Rice Dishes served with Miso Soup

Tempura Udon FiEFED LA
Lightly Battered Prawn and Vegetables with Udon noodles in soup $19.50

Eel on Rice >4 &

Grilled Eel with Cucumber served with Sweet Soy Sauce $20.00

Mushroom & TofuDon EELZDZOFHOEALEY
Stir Fried Mixed Mushroom and Tofu served with Rice $19.00

Chirashi Don % & L%%]
Assorted Sashimi on Sushi Rice $20.00




Lunch Menu

Miy akeo Lunch3Set

Spinach Ohitashi > hAEOHBVEL
Sushi & Sashimi H#7 L#l5
Tempura X£.55

Choice of Main:

Chicken Teriyaki $24.00
BygzF+r

Yakiniku Beef $26.00
HA

Salmon Teriyaki $26.00
By y—-T

Steamed Rice and Miso Soup =, & %t

Optional: A glass of house wine for extra $5

Sizzling Waqyu Sty le Beef
Set

Wasgyu style Porterhouse Steak with Wafu

»~

sauce fnFEE -7 G
Spinach Ohitashi g > h ALEBD =L
Steamed Rice and Miso Soup =i, & %t

$26.00
Teffmnynkillu nch

Sushi & Sashimi B&H= LH5

Teppanyaki Combination

PGS ET 2 L, BE, YT, BE
Beef, Prawn, Salmon, and vegetables

(Enjoy your meal in front of the hot plate
whilst the chef prepare)

Steamed Rice and Miso Soup =i, & %t

$42.00

Business Lunch Set

Spinach Ohitashi iz Y h AEO BV L

Tataki Beef
ERRF, LRVEEEMEEHE N Ly VY

Tofu Dengaku E & H %
Sushi & Sashimi H&= L#l5

Grilled Salmon and Scallop in Tama-moto sauce
P-F U ERZOE S LGRS "

Shitake Mushroom & Vegetables Tempura
MELHEORXELEY LY

Choice of Main:

Wafu Steak
R AT —%

Grilled Black Cod
BB OFERES

Duck Confit
A0 e Ny

Grilled Seafood & Vegetables

Al FATL.
Steamed Rice and Miso Soup =i, & %t

$50.00
Optional:

A glass of house wine for extra $5
Dessert of The Day for extra $8 + Coffee/Tea $2

Veqetable YasniSet

Assorted Vegetable Tempura %% .55

Vegetable Sushi % - i¥%7

Teriyaki Tofu RByEzEE

Green Salad J -7 %354

Steamed Rice and Miso Soup =i, & %t
$20.50



W GasEs >
" PreTheatre Menu DA AP
A7 “ ot 3P A .
& Je % ® » “’-“ e - "{ ¥
LT N > o * »
) 5 % -
v "O" :
"' “‘c. P
Pre-Theatre Set Dinner
‘:' l:‘
.‘.‘- ".c.
£t Beef Bento flijEr— 7 # %
i...'-, /s Diced Tenderloin with Wafu sauce
b :. Served with Tempura,
'..,- :...-' Sashimi, ”
Yyl Green Salad with Crisp seeds,
:. Steamed Rice and Miso Soup $25.50
b))
o)1 Chicken Bento DY 4 = # 4
::: :‘: Chicken with Tenyaki sauce
' ':' ': Served with Tempura,
N Sashimi,
£ "./".' Green Salad with Crisp seeds,
VN Steamed Rice and Miso Soup $25.50
- ..
\" ,’.v i
) Salmon Bento # — % . ffifEkk x £ 4
v
& ‘;.' Gnlled Yuzu Mannated Salmon
; ':‘ g Served with Tempura,
¥ ':, Sashimi,
f."." \' Green Salad with Crisp seeds,
L\ ¢ Steamed Rice and Miso Soup $26.50
'.-‘."."' Vegetables Bento &Y &hEH Y
NYAY Assorted Vegetable Tempura .
~..‘.'- v Served with Stirfried Mushroom, %
&£ Teriyaki Tofu, *
: .:. Green Salad with Crisp seeds,
"' ':. Steamed Rice and Miso Soup $20.50
YN
': ; Sizzling Wagyu Style Beef Set #kifiiE = 14 &
¢ ,:.' : Wagyu style Porterfiouse Steak with Shiso based house sauce,
:: ;: Spinach Ohitashi,
L ':‘ » Steamed Rice and Miso Soup $26.00

Available from 5:30pm to 7:00pm




Dinner Menu

SetDinner Momo
oy h T =2 — X

Sushi & Sashimi #5] & 5 | {t#RFEH 5
Crispy Prawns [ &7 + n& & |ilE &

Miso Soup & it | BRIET

Choice of Spatchcock Teriyaki or Grilled Yuzu Marinated Salmon
BOBEYEREE G, V-t oER: | TEFHABREESH MF=Xa8

Steam Rice Z#F | H&R

Dessert of the Day & H @54 — | & H##h .

$58.00 per person (Minimum 2 people)

SetDinner Kure

o b TR

Tasting Plate Tatak; beef, Chicken Ballantine, Potao Salad
BB Y &b | 1SR Rax

Sushi & Sashimi #5] & 5 | {t#RFEH 5
Taraba Crab Leg Tempura 0O X 55 | HAFEEHRAZ
Seafood Miso Soup i&Eff it | BEIRIZ

Choice of Wafu Steak or Black Cod
FIRLZ 7 —% Xid, 5T S | FIARIINEHE S HlEEEa

Steam Rice Z#F | H&R

Dessert of the Day & H @54 — | | & Hifff

$78.00 per person (Minimum 2 people)




Dinner Menu

LEntree

e

@ Crispy Prawns B2 EL 7 4+ ns | wlEEmHT
Prawn wrapped with Seafood Mousse < Shredded Pastry
served with Japanese style Tartar Sauce $18.00

Chawan Mushi Z#ZL | BREE .
Steamed Egg Custard with Prawn, Chicken and Mushroom, Goju Berry, Udon $9.00

Edamame #% | KkE£=2
Botled Soy Bean with Plum Salt $7.00

Fresh Oysters Trio 444§, =Dy — 2 & #i2 | FHEFH
Oyster with Ponzu, Red Wine Vinegar with Shallot, Worcestershire Sauce with Tomato

$18.00 % dozen  $34.00 1 dozen

Harumaki £% & | B4&%
Spring Roll wrapped with Duck Meat and Vegetable
served with Japanese Mayonnaise and Sweet Chili Sauce $10.50

Taraba Crab Leg Tempura X .55 | HAFEEHRES
Deep Fried Crab Leg served with Miso Salt $§22.50

Tofu Dengaku T /BH% | tRIg 5 E
Deep Fried Tofu topped with Red and White Miso $10.50

Crispy Soft Shell Crab v 7+ =257 | IMERERE
Deep Fried Soft Shell Crab served with Tomato and Cucumber Salsa

infused with Ginger and Honey $14.50

Tataki Beef =% &% L®L CBHMEEERIL v 00 | BXEFRER
Lightly Seared Beef Thinly Sliced, served with Black Pepper and Shiso Dressing $16.50

Yaki Gyoza fi = 87 | HFIRT
Pan Fried Dumplings served with Chili Vinaigrette $10.00

Miso Soup kgt | LRIEH
Traditional Japanese Bean Curd Paste Soup $4.50

Seafood Miso Soup BEEIRIGT | BEELRIET
Japanese Bean Curd Paste Soup served with Seafood $7.50




Fried Rice

Dinner Menu

TEPPANYATT BANSHET

Yasai T3 Take 4T Matsu #
$48.00 $78.00 $108.00
Seaweed Salad Spinach Ohitashi Spinach Ohitashi

Sashimi Sashimi
Nasu Dengaku
Tofu Steak, King Prawn King Prawn
Scallop Scallop
Miso Soup Butter Fish
Assorted Vegetable Lamb
Fried Rice Beef Eye Fillet Choice of Wagyu Porterhiouse
or Lobster Tail
Miso Soup
Assorted Vegetable Miso Soup
: Fried Rice Assorted Vegetable
Fried Rice
Ume # Sakura #x
$58.00 $68.00
Spinach Ohitashi Spinach Ohitashi %
with Marinated Chicken Roll Pe
King Prawn .
Butter Fish Beef Eye Fillet
Chicken
Chicken Lamb
. Miso Soup
Miso Soup
Assorted Vegetable Assorted Vegetable

Fried Rice




Dinner Menu

Sushi 53ashims
ZF 5] 5

Assorted Sashimi #5%Y &b+ | ({85
Entree $18.00
Main $32.00
Deluxe (Premium Selection of Sashimi) $55.00

Assorted Sushi and Sashimi & # 5% &h¥ | (HRFEH G
Main $36.00
Deluxe (Premium Selection of Sushi and Sashimi For 2 People) $65.00

Assorted Sushi F&]& Y &h ¥ | F8857F]$38.00

Nigiri %3]
Salmon ¥ — & > $3.00
Salmon Toro ¥ —F - F 1 $5.50
Tuna £ $4.00
Tuna Toro #§ + 1 $6.50 -
King Fish & $3.00
King Fish Toro £ + = 55.50
White Fish of the Day A= H D ¥ ¥ b $3.00
Eel #2$4.00
Scallop 7 % 7 $4.00
Scampi F £ 1B $6.00
HoRkigai 7+ » % H $3.50




Dinner Menu

Marn Dishes
FIPE

Spatchcock Teriyaki BB OBV | BB EESG
Char Gnilled Baby Chicken served with Pomegranate, Sansho Pepper, topped with Teryaki
Sauce and dash of Rosemary oil $29.50

Grilled Yuzu Marinated Salmon ¥ — & L flfEt & | i F =0 &
Gnilled Yuzu Mannated Salmon served with Salmon Roe on a bed of Soba with Bonito Soy
Broth $28.50

Assorted Tempura X5 5%V &ht |{FHRAZ
Deep Fired Prawn, Fish and Vegetable in a light batter $29.50

Wafu Steak (150g) & 2 5 —% | #1M4HE
Char Gnilled Miso Glazed Eye Fillet with Garic Crust, served with Teriyaki Sauce $31.00

Duck Confit r) FED 3 7 4 | 1FF il
Crispy duck_confit served with mushroom duxelle, orange soy reduction $34.50

Grilled Black Cod 37 & OFEFEE x | HiHIBIEER
Marinated Black Cod Fillet served with Zucchini, Capsicum, Cauliflower, Pickled Radish
in a Bamboo Leaf Pouch $34.50

Grilled Mix Seafood 7 — FfElE & | T {RiBEF
Gnlled Salmon fillet and scallop with Tama-moto sauce, gnlled prawns with light sweet soy
sauce served with cucumber 1bbon and gnilled tomato $32.00

Cray Fish Tempura F#iEEXERE| LT REZS
Deep fried cray fish and vegetable served with macha salt and miso salt $45.00

Wagyu Ami Yaki (6F) (150g) 5585014 27 — % O & | B R4
Char grilled wagyu porterhiouse steak served with citrus miso puree, capsicum, grilled
mushroom $64.50

Stir Fried Mushroom and Tofu G /@& 2 D - Ddd | BRMWEZEE
Japanese Style Stir Fried Mushroom and Tofu $17.50

Assorted Vegetables Tempura HE0OXEE | T#REEXRES
Deep fried trio mushroom and vegetable served with tempura sauce $24.50 g




Chicken 2B $22.00

Beef Eye Fillet (150g) 4B $30.00
Lamb Culets (2 Pieces) {¥*m $12.00

Wagyu Porterhouse (150g) #14~ $65.00

King Prawn &% $9.00
Squid v $9.00
Scallop (2 Pieces) fili7 $12.00
Butter Fish 55 #& 513.00
Salmon #—F. $18.00

Lobster Tail {#2ti5% $62.00

Assorted Vegetables ¥ 3£% Y & $11.00

Tofu Steak S/ 257 —* $12.00

Fried Rice /& % &f $11.00

Steamed Rice & $4.00

Dinner Menu

Meat
e

Senjood

Vejﬂz‘ﬂ}le

Others

€D

Minimum spend of $50 per person is applicable on Fridays, Saturdays, Public Holidays, /4

Fathers day, Mother day, ChristmasEve, and News Year Eve




Dinner Menu

Kece ang Novgle
HA & B

Steamed Rice ~'&f | BHER $4.00

UnaDon 5 L E |EE&ER
Gnilled eel on rice, cucumber, served with sweet soy sauce $22.00

Nabeyaki Udon #ifi = 5 &4, | BHEFRIGRESSE
Udon Served with Prawn Tempura, Spinach, Egg, Mushroom and Seaweed § 21.00

Tempura Udon Xig7E > & A |+ BRFRSEE
Deep fried prawn and vegetable served with Udon in soup $19.50

Siqle Dishes

PR D — i
Green Salad 7'') — 45 & | HRZ RS
Mixed leaf salad served with pine nut, Sesame dressing $8.00

Soba Salad £+ 5 & | misFEEI A
Soba served on mixed leaf salad eI nori, Shiso dressing $§14.50

Seaweed and Tofu Salad [EE L EBOY S & |BIEEEH
Seaweed and Tofu served with Daikon ponzu dressing $10.00

% Seasonal Vegetables Z&i¥ 0 “ 12 |BEHH
Seasonal vegetable served with house made sesame sauce $12.00




Dinner Menu

Dessert
Fo

Green Tea ice cream served with profiteroles
WRET AL A2V —LE T a—2=AMEIET | BETHEEIEEE
$8.50

Black Sesame ice cream served with profiteroles
BEHRT A A2 =Ll a—2) = AE30T | | BEREHERIEEE
$8.50

Banana Tempura with Vanilla ice cream
NFFORIBRENZTTA A2 4| EERBRESESE
£9.50

Dessert of the day #=H o 54— | EHEHL
Seasonal Price




