Dinner Menu

In addition to our usual menu, we also offer a seasonal menu as
“Today’s Special”.

Japanese Tapas
- Small Appetizer -

* Edamame - Chamame (V) 7 * Grilled Ginger Squid 7
« Sesame Seaweed Salad (V) 7 * Deep Fried Fish Wing 7
* Tofu Salad (V) 7 * Deep Fried Squid 7
* Deep Fried Tofu (V) 7 » Cajun Spiced Garlic Tuna 9
* Lotus Roots Chips (V) 7 * Deep Fried Takoyaki 8pcs 9
* Shimeji - Mushroom (V) 7 (octopus ball)
» Wasabi Octopus 7 * Deep Fried Crumbed Oysters 12
» Deep Fried Octopus 7 (4pcs)
» Tempura Chicken 9
Soup & Rice

* Miso Soup (V) -miso from Nelson 3 * Udon Noodle soup (V) 6
« Chawan Mushi 6 * Rice - Premium Short Grain (V) Small 3

(steamed prawn in egg & dashi stock) Large 9

Sashimi
- sliced fresh raw fish comes w salad & dressing -
* 3 Kinds of Sashimi 12pcs 22 * 5 Kinds of Sashimi 18pcs 30
(salmon,tuna & white fish) (3 kinds + 2 others from market)
» Salmon Sashimi 8pcs 18 » White Fish Sashimi 8pcs 18
» Tuna Sashimi 8pcs 20 » Scallops Sashimi 9pcs 16
» Sweet Red Prawn Sashimi 20 « Scampi (2pcs) Sashimi 38
4pcs (Head — Miso Soup)

More Fresh Sashimi Available From
Today’s Special Menu

(V)vegetarian item - please note may contain egg,fish stock,cheese.
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Sushi

< Nigiri Sushi(Tokyo Style) 3pcs/price >
- sushi rice is pressed by hand into bite sized portion -

» Sweet Omelette 6 * Octopus

* Squid 6 -« Flying Fish Roe (tobiko)
* King Prawn 7.50 » Groper

» Salmon 7.50 * Tuna

» Seared Salmon 9 » Seared Marbled Beef
» Salmon Caviar 9 » Seared Scallops

* Grilled Eel 9

» Assorted Nigiri Sushi 10pcs 24

(omelette,salmon,seared salmon,tuna,groper,octopus,king prawn,squid,tobiko and eel)

< Rolled Sushi(Osaka style) 8pcs/price >
- sushi rice is rolled into cylindrical shapes with a bamboo mat -

* Avocado & Salmon Roll 14 * Vegetable Roll (V)

» King Prawn Tempura Roll 18 » Crumbed Chicken &

* Grilled Eel & Omelette Roll 20 Avocado Roll
» Spider Roll (soft shell crab) 20

Teppan Sizzle

Teriyaki Chicken 24 / Whole Squid 28 / King Prawn 28
Wagyu Beef 150g (100% Japanese Pure Wagyu Beef A5 Rank) 80

Combination
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» Sushi & Sashimi Combo (nigiri,rolled sushi,sashimi & miso soup)
* Dinner Bento Box (sashimi,sushi,tempura,teriyaki,rice,pickles & miso soup)

(V)vegetarian item - please note may contain egg,fish stock,cheese.
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Mains
- we recommend that you order several dishes and share them together -

» Seared Wakanui Beef (grain-fed for 130 days) Carpaccio with Salad 22
* Venison Tataki (Lightly Smoky Grill) with Ponzu Citrus Soy 22
« Japanese Sake Steamed NZ Mussels (garlic flavour) 20
» Sweet Miso Glazed Eggplant & Cheese Gratin (V) 16
» Casserole Cooked Sweet Soy Pork Belly (with free-range eggs) 20
» Tamari Soy Sauce Teriyaki King Salmon with Mixed Grains 22
» K.F.C - Kinji’s Fried Chicken (garlic soy marinated) 20
* Crumbed Chicken Sweet Miso Dipping with Salad 20
* Deep Fried Crumbed Pork with Sweet Haccho Miso Sauce 20
» Pan Fried Scallops & Roasted Garlic with Salad 24
* Crumbed Deep Fried Jumbo King Prawn (2pcs) with Tartar Sauce 24
 Vegetable Tempura (10pcs) with Dipping Sauce (V) 16
 King Prawn Tempura (5pcs) with Dipping Sauce 20
» Tempura Combination (2pcs prawn,2pcs fish,6pcs veges) 20
» Groper & Fresh Shiitake Mushroom Tempura 20
» Soft Shell Crab & Cauliflower Tempura with Salad 20
 Japanese Yakiniku BBQ Beef & Seasonal Veges(Wakanui Beef) 26
Dessert
Green Tea Tiramisu 10 / Creme Brulee 10

Matcha Affogato (Vanilla Ice Cream w Matcha Green Tea Sauce) 8

(V)vegetarian item - please note may contain egg,fish stock,cheese.



