
Sushi & Sashimi

- Chefs Choice Sashimi –

- Kinji Special Sashimi Platter 96             

A premium selection of  the day’s freshest sashimi, beautifully presented 

for 3–4 people

- 3 Kinds of  Sashimi 28

Chef ’s selection of  3 seasonal sashimi, delicately sliced (9 pcs)

- 5 Kinds of  Sashimi 60

A generous assortment of  premium sashimi (20 pcs)

- Salmon Sashimi

Special treated King Salmon Sashimi (8pc) 26

- Omakase Sashimi and/or Sushi Plate $50 per person～ (Preorder required)

The ultimate ocean bounty: 

A grand selection of  the day’s freshest catch will be selected by Chef

- Nigiri –

- Salmon & Seared Salmon Nigiri 18

Fresh and lightly seared salmon over seasoned rice (4 pcs)

- Assorted Nigiri 20

Chef ’s daily selection of  premium nigiri (5 pcs)

- Roll Sushi – (Half  / Full)

Salmon & Avocado Roll 13 / 25

Rolled salmon sushi with Avocado and Tobiko

Crumbed Chicken & Avocado Roll 13 /  25

Rolled Crumbed Chicken and Avocado sushi

King Prawn Tempura Roll 13 / 25

Rolled Sushi with Tempura Prawn



Meat Dishes

Beef
- Grilled Beef  Tongue 22

Tender grilled beef  tongue, lightly seasoned with a subtle smoky finish

- Beef  Tataki Salad 27
Lightly seared ocean beef  over fresh greens, dressed with zesty
house-made ponzu citrus soy

- Ocean Beef  Cheek Stewed 28
Slow-braised ocean beef  cheek, meltingly tender, finished in a rich sweet
red miso glaze

- NZ Wagyu Sukiyaki 35
Marbled NZ wagyu gently simmered in a sweet soy dashi with seasonal 
vegetables, Tofu and Udon.

Lamb & Chicken
- Kinji Fried Chicken – 4pcs 24

Crispy, juicy chicken marinated in our special garlic-soy blend
- a Kinji classic

- Japanese Style BBQ Lamb Sizzle 28
Tender NZ lamb marinated in a secret fruit-infused sauce, served on
a sizzling hot plate

- Teriyaki Chicken 27
Juicy chicken thigh with home made Teriyaki Sause

Pork
- Pan Fried Pork Dumplings 20

Hand made 4pcs of  Pork Dumplings with juicy pork filling

- Pork Cutlet (Tonkatsu) 26
Golden crumbed pork tender loin, deep-fried and served with finely 
shredded cabbage



Vegetable & Plant-Based

- Agedashi Tofu (V) 12
Lightly fried tofu with a delicate crisp exterior, served in a warm, rich 
umami broth

- Deep Fried Burdock (V) 12
Lightly battered and fried burdock root, offering a unique Japanese 
flavor and crunch

- Egg Plant Gratin (V) 28.5
Roasted eggplant topped with sweet miso and melted cheese, rich 
and savory

- Vegetable Tempura (V) 22
A seasonal selection of  vegetables in a light, airy tempura batter

- Vegetarian Bento Box (V) 48
A balanced set of  tofu, vegetable tempura, edamame, rice, and miso soup

Seafood

- King Prawn Tempura 22
Light, crispy king prawns in delicate tempura batter (4 pcs)

- Groper Tempura  32
Flaky Groper fillets fried to a delicate, airy crunch, served with spring 
onion Sauce

- King Salmon Steak 28
Pan-seared King Salmon with a golden crust, complemented by our 
signature velvety Mashed Potato

- Tempura Combination 33
A selection of  king prawn, white fish, and seasonal vegetables in crisp
tempura

- Spicy Hot Pot 35
Spicy Dashi based Soup with Seafood, Veges and Udon Noodle



On the Side

Dessert

Green Tea Ice Cream (GF) 7

Green Tea Tiramisu 10

Crème Brulee (GF) 10

Green Salad (V) 13

Tofu Salad (V) 16

Wasabi Octopus 10

Sesame Seaweed (V) 10

Edamame (Chamame Bean) (V)(GF) 8

Deep Fried Squid 13

Rice (GF) Small 5

Large 13

Miso Soup (GF) 5

• (GF) Gluten Free – Please tell us for Gluten Free, we can present choices

• Additional Wasabi, Ginger, Mayo, Sauces etc will be charged $1

• (V) Vegetarian – Please Note: May contain Egg, Fish Stock or Cheese

• Take-Away container charged 50c each


