Best selection ofy lodnys  Ceaditional Susti WColl f‘ﬁm
5&0}/%' andl 5@:/%#1& : Hand Roll Cut Roll

1) Negi Toro Maki 12.00 14.00
(Tuna Belly & Spring Onion Roll)

RAMEN & IZAKAYA ik
Traditional Nigiri Sushi Sashimi

(per piece) (4pcs)
2) Tekka Maki (Tuna Roll) 5.50 6.50
1) Honmaguro Toro 8.00 28.00 ’ - ; z :
- Black Fin Tuna Belly (Japan) 3) Sake Maki (Salmon Roll) 5.00 6.00 Edamame 5.80 Ve.getarlan Hanfi Roll 5.80 Assorted Nibbles - 3 klm':l.s : 7.80
WasabiEdarame 6.80 With Sesame Miso Edamame / seaweed salad / chili squid
Z)F,M"*‘f"m : T“"E" A 490 1200 ° ) Unagi Kyuri Maki (Eel & Cucumber Roll) 6.00  7.00 ::a ' : ' Nori seaweed / asparagus / avocado / mix lettuce ;
(Port Lincoln or Ulladulla Chilli, Garlic & 7.80 / cucumber / carrot / miso
3) Maguro Zuke - Marinated Tuna 4.00 5) Anago Kyuri Maki (Sea Eel & Cucumber) 6.00 7.00 Black Pepper Edamame : .
4) Kajiki - Sword Fish (Ulladulla) 3.50 Horenso Gomaae &B07 & softeddickies i s S0
. i i | . 4. ; ; ; Kimchi / pickled Daikon radish / pickled
2\ Sake - Salmion (Tasmania) 3.00 10.00 6) Kyuri Maki (Cucumber Roll) 3.50 00 :_slg::(l)};zogrlzﬁﬁ)spmach in sesame seed sauce SR
6) Salmon Harami 3.50 12.00 7) Oshinko Maki (Pickle Roll) 3.50 4.00 ;=
- Salmon Belly (Tasmania) g - 621:,1:
7) Harami Zuke 3.50 8) Kanpyo Maki (Kanpyo Roll) 3.50 4.00 W
- Marinated Salmon Belly (Tasmania) 9) Umeshiso Kyuri Maki 3.50 4.00 ' - :
= imi ushi
8) Ebi - Large Tiger Prawn (WA or SA)  6.00 (Cucumber, Sesame Leaf & Plum) From Sush New Wav Sashim P0p|ar S
9) Tenaga Ebi - Scampi Sashimi 6.00 22.00 :
10) Futomaki (Jumbo Roll 4Pcs) 12.00 i Aburi Nigiri e 12.00
10) Hotate - Scallop (Hokkaido) 3.50 12.00 Kanpyo, prawn, spinach, eel, Shiitake mushroom, cucumber & avocado Sashimi %I & E 16.80 g:hinztr:?;xh Vegeapldth £16,00 o - aurl Nigir Ko
L : : g 2 : getable chips Flame grilled eel
11) Hamachi - King Fish (Port Lincoln)  3.00 10.00 Classic Style Sashimi.(11 pieces)
12)H hi H h 12 11) Yasai Futomaki (Vegetarian Jumbo Roll 4Pcs) 9.50 A variety of thinly sliced fresh pieces of raw fish  Kingfish Sashimi Tapas 7.80 e
) Hamachi Harami 3.50 -00 Daikon radish, avocado, Shiitake mushroom, asparagus, cucumber, with Jalapefio £17.80 Salmon Aburi Nigiri 4 Pieces 12.80
- King Fish Belly (Port Lincoln) Kanpyo, Kimchi & omelette Sushi 5] E 16.80  Yuzu soy sauce / jalapefio slice / coriander Flame grilled salmon (basil cheese / chili yuzu
13) Tai I3 Snapper (SA) 3‘00 10.00 Classic Style Sushi miso / wasabi cheese & chili garllc)
iroki (5 pieces Nigiri & 3 pieces baby roll) Salmon Belly Aburi Tapas 7.80 L
14). Shirokisu = 4.50 14.00 > vinegared rice topped with varisties bf fresh Carpaccio g17.80 Hotate Aburi Nigiri 4 Pieces 13.80
- ng George Whltlng (SA) W 5W 5“% @” fish delicacies Garlic dressing / mayo / chive / ginger / Flame grilled scallop
15) Houbou- Red Gurnard (VIC, NSW) . 2.50 8.00 hichimi chilli pepper ¢ .
16) Shimesaba - Mackerel (Japan, NSW) 2.50 8.00 Hand Roll Cut Roll Oysters - Natural 15.00 Wagyu Tataki Tapas 8.20 ' Y
1/2D : : -
17) Unagi - Eel (Chlna) 3.50 1 D:::: 25.00 (from Mayura Station+8~ 9 full blood Wagyu) E 18.50 \:;S:-._ r}*’/
18) Anago - Sea Eel (Japan) 4.00 12) California Roll 5.00 6.50 ngﬁf Zﬁ.;ﬁ?“éfif A j/eﬁiple ! -
I . E Salmon Belly Aburi
19) Wagyu 5.00 13) California Uramaki 9.00 S:i::::o sir:\elta /y Zasil Tosazu jel?ytl:;:: :sz?,l 3 S : y Carpaccg'o
- Marble +8~9 From Mayora Station (SA) (Rolled Inside Out With Tobiko Fish Roe) / seaweed /- Yuzu oil & chive / smoke oyster Scallop & White Fish Ceviche Tapas 9.80 s (Eitrey viepl
20) lkura - Salmon Roe (Norway) 4.00 AbT'” jca'”op //Wt:] Itﬁ jlsl'h (snap&pﬁ e i doficts, 1?
z : 14) Spicy Tuna 7.50 9.50 o : garlic / ginger / basil / lemon & lime juice with Jalpeiio F
21) Uni - Sea Urchin Roe (Tasmania)  5.50 s i et Hireji Oysten, Shooter & 15-80 pipce (Siee g 4@ 55
| | ) Spicy Salmon . . Coffin Bay Oyster / Daiginjo Sake / Tosazu vinegar Omakase (3)17.80 ‘w s
- Seasonal Only sea urchin or salmon roe / cucumber / capsicum Chef’s Choice Tasti . e
22) Kaki - Oyster (Coffin Bay, SA) 3.00 1000 el 1209 i
Y \Z 2 (Prawn Tempura Roll With Flying Fish Roe) e.g. Tuna or salmon tartare / seafood ceviche /
23) Himeji Homemade Tamago 2.50 King Fish jalapefio 4¥ = Omakase Chef’s
. Omelette Please do not hesitate to speak to our staff if you would like custom Wagyu Tataki , Choice Tasting (3)

Eg: Kusakari Tsubodai (Armor Head) 3.00, Kinmedai (Alfonsino) 4.50,

made Sushi. We will make any sushi to the best of our ability. (Entree Size)
*More daily selections are available. Please speak to our staff. (E.g.dragon Roll/rainbow roll....... ) W m W ntree Size

Shimaaji (Trevally) 2.50, Kochi (Flathead) 3.50, Katsuo (Bonito) 2.50, Ara

(Cod Fish) 3.00, Tka (Squid) 3.00, Sayori (Garfish) 2.50 And Etc. i\ Pork 4.80 Vegetable 3.80 B
*Aburi Sushi $0.50 Extra Per Piece Steamed bun with slow cook Barossa pork belly / Steamed bun with TANMEN (stir fry vegetables) / <
\ ~ mixed lettuce / edamame dip / tomato / red onion / Kewpie mayonnaise / original sauce y
- apple sauce / Kewpie mayonnaise / original sauce *recommend salsa chilli sauce_ R 4 —
p ST Chef's . —
p%w 'H'ﬂ* . Jewelry Box Chicken 480  Duck 7.80 Pork Steamed Chicken Steamed
Steamed bun with deep fried crumbed chicken / Steamed bun with steam duck / mixed lettuce Bun Burger Bun Burger
Maccha Ice Cream & Shiratama Azuki 6.80 Yuzu Cheese Cake Mousse 6.80 mixed lettuce / edamame dip / tomato / red onion / edamame dip tomato / red onion / Kewpie ;
2 : : £ ? : / Kewpie mayonnaise / original sauce mayonnaise / mustard / Peking duck sauce
Green tea ice cream & rice flour dumpling with red bean paste g ]
*recommend salsa chilli sauce W. 9.80 " v
- o () [—1 Irie agyu . = o~ r v
Black sesame & rice flour dumpling with red bean paste Chef’s Choice of desserts 3 kinds 12.00 Steamed bun with deep fried crumbed prawn / . / edamame dip / tomato /'red onion / Kewpie .
. 4 kinds 15.00 mixed lettuce / edamame dip / tomato / red onion / mayonnaise / fresh Wasabi / chives / Teriyaki sauce
Monaka & Gyokuro Tea 8.80 Perfect for sharing - 6 kinds 22.00 Ifewple miayonngisn . 'or‘lgmal SE **extra chilli vegetable salsa sauce 0.50 Prawn Steamed Vegetable Steamed
Sweet bean / compote of chestnut / custard cream / Green tea liqueur / fruit recommend salsa chilli sauce Bun Burger Bun Burger



MNain

From Sushi Bar |

Funamori 15V 62.00

Sushi & sashimi on the boat (for 2 - 3 people)
24 pieces sashimi & 22 pieces sushi + omelette

Sashimi %I 5

A variety of thinly sliced fresh pieces of raw fish
(20 pieces sashimi) Main 25.00

Good for sharing - 2 people  Deluxe 42.00

(18 chef choice sashimi+scampi, scallop, uni or
ikura, toro)

Sushi 7]

8 Nigiri & 6 baby roll + omelette
Vinegared rice topped with varieties
of fresh fish delicacies

Main 22.00

Jo Sushi F%F]

Chef's selection deluxe sushi
Omakase10 (Chef’s selection of Nigiri 10 /
roll sushi 3 pieces / tamago)

Deluxe 38.00

Moriawase U &bt Main 28.00
Assorted sushi & sashimi; 4 Nigiri & 3 baby
roll+omelette & 11 pieces sashimi

Chef 's Selection Deluxe Sushi Deluxe 38.00
+ sashimi (inc Toro, Uni or ikura, scallop & oyster)

Kaisen Chirashi Sushi ™ Main 26.00
/ﬁﬁig 5 L#EH Deluxe 42.00

A bowl of sushi rice topped with a variety of
raw fish and vegetables

Salmon Chirashi Sushi
55 LFHE

A bowl of sushi rice topped with salmon,
salmon roe and vegetables

Main 25.00

Miso Soup BRI+ 3.50
Soya bean soup with bean curd, seaweed and
spring onion

Rice {1k 2.00

Mix white, black rice & quinoa

Agedashi Tofu 6.80
Deep fried bean curd in fish broth

Agedashi Nasu 5.80
Deep fried eggplant in fish broth

Karaage Crispy Chicken 3 Pieces 5.50

Deep fried marinated chicken 5 Pieces 8.00
plain / Wasabi mayonnaise / salsa sauce

Gyoza 5 Pieces 6.50

Hakata style pan-fried dumpling 10 Pieces 11.00
pork & veg (Yuzu pepper)

Ebi Gyoza
Prawn dumpling (Yuzu pepper)

5 Pieces 9.90

Plain 5.50
Basil & Cheese 6.80
Agedashi 6.80

Takoyaki (5 pieces)
Octopus puffs

Himeji Oden

Vegetables and fish cakes in a light chicken
and soy flavoured Dashi broth. Served with
ginger soy sauce for dipping.

6 pieces 11.80
Tsukune, Daikon radish,Potato, CHIKUWA fish
cake, fried Tofu, egg & potato

9 pieces 17.80

NARUTO fishcake, GOBOTEN fishcake with
Vegetable, Daikon radish, KONNYAKU potato,
fried Tofu,egg,potato, Arabiki sausage

Sashimi # 5
Deluxe

Jo Sushi t#F]
Deluxe

4 Funamori f13 Y

Banquet & Chefy Seleetion Omatease Menn

Himeji Banquet 1E}&

Minimum 4 people

38.00 pp

(vegetarian options available)
Wasabi Edamame

Sushi & Sashimi - King fish jalapefio sashimi,
salmon tar tar, salmon basil cheese Aburi & Today's
sushi roll

Wagyu Tataki

(From Mayura Station+8~9 full blood Wagyu) grape
/ Yuzu kosho pepper / apple sauce / chive / Yuzu
soy sauce

Agedashi Tofu

Gyoza

Karaage Crispy Chicken

Takoyaki (Octopus Puff) 2 Pieces

Mazesoba Spicy Noodles

Aburi Chicken Toubannyaki
Charcoal grilled teriyaki & miso chicken

Aburi Wagyu Beef Toubanyaki
Charcoal grilled Yakiniku & miso Wagyu beef

Dessert
Today's Dessert (eg: Green tea ice cream & fruit)

Chef’'s Selection Omakase Menu

Minimum 2 people 98.00 pp
with matching Sake 160.00 pp

Shirasagi BE (Minimum 2 people)
Sparkling sake
(Kikumasamune Sudachi Sparkling 125ml - cold)

Wasabi Edamamg
Zensai (Appetizer) with oyster shooter

Harushika Junmai Ginjo

Chef's Selection New Wave Sashimi (eg: Tuna or
salmon tartar, scallop, ceviche, King fish jalapefio)

Wagyu Beef Tataki (+8~9 full blood)

Hibiki 17yo on the rock

Dobinmushi Soup (Chicken & fish broth)
Ebishinjyo Wonton (Prawn dumpling) / Eringi &
Shiitake mushroom / Mizuna / Yuzu Kosho (Citrus
pepper) / lime)

Japanese Premium Daiginjo Sake Tasting Set
30ml each of Dassai 50 / Tamano Hikari / Ippin

Robata (Charcoal) or Ishiyaki (Stone grill)
Scampi, Hokkaido scallop or Wagyu beef with
fresh wasabi, yuzu-miso, salt, chive, & shredded
daikon with Ponzu

Junmai (Senchu Hassaku 90ml) (warm)
Omakase 6 Chef's Sushi Selection
(eg: Black fin tuna belly / King George Whiting

Konbujime / Tasmanian salmon belly Zuke / Scampi
truffle oil / anago / sushi roll / tamago)

Junmai (Ginjo Hakakaisan 75ml) (cold)
Dessert Chef’s Jewelry Box
Umeshu Nakano Yuzu Umeshu 60ml

Coffee, tea or Japanese Green Tea

%&W #8135 (T (Deep Fried Crumb Dish with Original Sauce)

1) Tori Chicken 2 skewers 6.40
2 skewers 7.00

1 skewer 6.80

2) Buta Pork belly & onion

3) Wagyu Wagyu beef

4) Kamo 1 skewer 4.80
Duck breast & spring onion
5) Eringi 2 skewers 7.00

King oyster mushroom

2 skewers 5.00
2.90

2 skewers 5.00

6) Tamanegi Onion
7) Asparagus
8) Zucchini

9) Shiitake Mushroom 2 skewers 7.00
& Brown Mushroom
10) Cherry Tomato 2 skewers 6.00
11) Camembert Cheese 2 skewers 7.60

12) Arabiki Sausage

Coarse ground sausage

1 skewer 4.00

13) Salmon Chanchan 1 skewer 5.50

14) Kimchi & Pancetta 1 skewer 5.50
15) lka Squid tentacles 1 skewer 4.00

16) Prawn (Large) 1 skewer 6.50

Kustgyater Chneoal Gpuill

17) Asparagus 1 skewer 3.90

wrapped with Pancetta

18) Chicken with 2 skewers 7.00
shredded Daikon & Ponzu

19) Vegetarian Kushiage 5 14.50

(onion, King oyster mushroomi, cherry tomato,
shiitake & brown mushroom, and asparagus)

20) Kushiage 5 18.00
(chicken, pork, Wagyu beef, squid tentacles, and
asparagus pancetta)

Yakitori
Moriawase

1) Mi 2 skewers 6.00

5 skewers 13.80

Chicken thigh served with our original sauce

2) Wasabi Mayonnaise 2 skewers 7.00
Chicken thigh with Wasabi mayonnaise

3) Mentai Mayonnaise 2 skewers 7.00
Chicken thigh with Mentai mayonnaise

4) Negima 2 skewers 7.00

Chicken thigh & spring onion with original sauce

5) Tebasaki 6.50

Chicken wing with salt, sangho pepper & lemon

6) Kawa 2 skewers 5.60

Chicken skin served with our original sauce

7) Okara Tsukune 2 skewers 7.00

5 skewers 16.50
Chicken mince balls & Tofu mince served with our
original sauce

8) Tokyo Gourmet 1 skewer 4.50

Tsukune
Special chicken mince served with our original sauce

9) Yakitori Moriawase 5 skewers 18.00
Mi, Negima, Wasabi mayonnaise, Tsukune & Tebasaki

Vegetables

10) Atsuage Tofu 2 skewers 6.00

Fried Tofu served with our original sauce

11) Eringi 2 skewers 7.00

King oyster mushroom served with our original sauce

12) Tamanegi 2 skewers 5.00

Onion served with our original sauce

13) Asparagus (3) 4.50

Asparagus served with our original sauce

14) Zucchini 2 skewers 5.00

Zucchini served with our original sauce

15) Shiitake
& Brown Mushroom

Shiitake mushroom & brown mushroom served
with our original sauce

2 skewers 7.00

16) Cherry Tomato 2 skewers 6.00

Cherry tomato served with our original sauce

17) Kiritanpo Rice Cake 2 skewers 7.00

Kiritanpo (rice cake )served with our original sauce

18) Vegetarian 5 skewers 14.50

Kushiyaki Moriawase
Fried Tofu, Onion, Cherry tomato, Shiitake
mushroom & Asparagus

Seafood & Deluxe

19) Ebi Pan 3.80

Prawn mince on bread served with our original sauce

20) Pork Belly & Onion 1 skewer 3.50
Pork belly served with our original sauce and flavored
with sesame oil& spring onion

21) Kamo Duck Breast 1 skewer 4.80

& Spring Onion
22) Arabiki Sausage 1 skewer 3.50

Arabiki sausage (coarse ground sausage) served
with our original sauce

23) Wagyu with 1 skewer 6.80
Garlic Chips

Wagyu served with fresh Wasabi & our original sauce
24) Eel Kabayaki (1/2) 9.50

Eel with original Kabayaki Sauce

25) Teriyaki King Fish 1 skewer 5.80

served with our original sauce

26) Salmon 1 skewer 5.80
Chanchan Yaki

Teriyaki Salmon with chilli Miso paste

27) Tiger Prawn 1 skewer 6.50

with Chilli Salsa Sauce

28) Maguro with 1 skewer 6.50
shredded Daikon & Ponzu

29) Salmon Ara (head) 6.80
with Salt & Lemon
30) King Fish Ara (head) 8.80

with salt & Ponzu

31) Soft Shell Crab
with chilli Ponzy

14.50

32) Kushiyaki 10 skewers 36.00

Moriawase

Mi, Negima, Wasabi mayonnaise, Tsukune,
Tebasaki + 5 Kushiyaki (Ebi pan, pork belly &
onion, Wagyu beef, rice cake; fried tofu)

33) Kushiyaki Seafood Moriawase 5
5 skewers 25.00

Kingfish teriyaki, salmon Chanchan Yaki, Hokkaido
scallop, squid tentacles, tiger prawn with salsa sauce

House Special

34) Wagyu Beef E size(100g) 22.00
Robata 14 {Fim Gk

(Charcoal grill at the table +8~9 wagyu from
Mayora station)

35) Black Cod Miso
$R7= 5 Bt

Chargrilled Black cod with Miso

E size(100g) 19.80

36) Wagyu Beef
Tobanyaki 14 a1k 5t

(Stone grill +8~9 wagyu from Mayora station) Wasabi/
Yuzu miso/ teriyaki sauce/ sansho pepper salt

Main (180g) 39.00

37) Chicken Main (200g) 19.80
Tobanyaki %5 © AIFERHEE

Wasabi / Yuzu miso / teriyaki sauce / Sansho pepper

38) Salmon Miso Main (180g) 25.00
Yuan Toban Yakii 1k A& i s fE 68

39) Charcoal Grill Duck Main 28.00
Breast with Barley Miso F&fax /5



