KINJI

Japanese Restaurant

Chef’s Selection Meal - start $70 per person

The Best of Kinji in One Set: A special selection of our chef’s top recommendations

Assorted Entrees /£ 3%

Three seasonal daily specials

Sashimi %%
Chef's choice of fresh Sashimi 5 Kinds / 8 Kinds +$10

Salad 42 %
Green Salad / Tofu Salad / Beef Tataki Salad +$10

Tempura X*7fE

A seasonal selection of four pieces, including King Prawn

Main Dish XA >

Kinji Fried Chicken, Lamb Sizzle, Salmon Steak, Beef Cheek
Tonkatsu (Pork Cutlet) or Teriyaki Chicken

Nigiri Sushi & Miso Soup #£ ) #2] +312
3 pieces chef's choice Nigiri Sushi

e Please note that each set is perfectly portioned for individual dining. For a complete dining
experience, we suggest one set per guest.

e Table time is limited to 1.5 hours for up to 2 people and 2 hours for groups of 3 or more.

e Additional wasabi, ginger, mayo and other sauces are available for $1 each.

e Takeaway containers: $0.50 each.



Sashimi #|%

Kinji Special Sashimi Platter = X~ 4 )L/ 96
A premium selection of the day's freshest sashimi, elegantly presented
for 3—4 people

Three Kinds of Sashimi 3 #8485 28

Chefs selection of three seasonal sashimi, delicately sliced (9 pcs)

Five Kinds of Sashimi 5 #&2% 60

A generous assortment of premium sashimi (20 pcs)

Salmon Sashimi % —E > #[5 26
Special prepared King Salmon sashimi (8pc)

Omakase Sashimi and/or Sushi Plate # /¢

(Pre-order required)
A premium selection of the day's freshest catch, carefully selected by our chef
Sashimi or sushi (from $50 per person), Sashimi & Sushi (from $70 per person)

Sushi &3]

Nigiri #E ) #&d]
Salmon & Seared Salmon Nigiri ¥ —-E> 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 A %#%2] (4pes/Spes)
Salmon & Avocado Roll H—FE> 7Kz F&AZX 13/25

Sushi roll with salmon, avocado and tobiko

Chicken & Avocado Roll FF+>T7 K75 F&EZF 13/25

Sushi roll with chicken and avocado

King Prawn Tempura Roll HEEXA % 13/25

Sushi roll with tempura prawn



Meat Dishes PI¥P3E

Grilled Beef Tongue HG%E % A F1g4 %> 22
Tender grilled beef tongue (90g), lightly seasoned with a subtle smoky finish

Beef Tataki Salad 7 —>+>E—7 X% FDH+ 74 27

Lightly seared Ocean Beef (120g) over fresh greens, dressed with our zesty
house-made ponzu

Ocean Beef Cheek Stewed A —>+>E'—7FKFLHFD>F 2 — 28

Slow-braised ocean beef cheek (250g), meltingly tender, finished in a rich sweet red miso glaze

NZ Wagyu Sukivaki NZfo43 EHE % 35

Marbled NZ wagyu gently simmered in a sweet soy dashi broth with seasonal
vegetables, tofu and udon

Kinji Fried Chicken — 4 pcs %/Z# /" 24
Crispy, juicy chicken (200g) marinated in our special garlic-soy blend, a Kinji classic

Japanese-Style BBQ Lamb Sizzle 7 A3 Z 28
Tender NZ lamb (180g) marinated in a secret fruit-infused sauce, served on
a sizzling hot plate
Teriyaki Chicken MR Y% F+> 27

Juicy chicken thigh (200g) with homemade Teriyaki Sauce

Pan-Fried Pork Dumplings $&%£F 20
Four handmade pork dumplings with a juicy pork filling

Tonkatsu (Pork Cutlet) F>2 Y 26

Golden crumbed pork tenderloin (120g), deep-fried and served with finely
shredded cabbage



Seafood #H&F

King Prawn Tempura D X+FE

Light, crispy king prawns in delicate tempura batter (4 pcs)

Groper Tempura 2 T DXIFFEFE W

Flaky Groper fillets fried to a delicate, airy crunch, served with spring onion sauce

Tempura Combination X*FfE4%) P

A selection of king prawn, white fish, and seasonal vegetables in crisp tempura

King Salmon Steak Y —E>X7—F
Pan-seared King Salmon with a golden crust, complemented by our signature velvety

mashed potato

Spicy Hot Pot &7 D E° Y ¥4

Spicy dashi-based soup with seafood, vegetables and udon noodles

22

32

33

28

35

Vegetable & Plant-Based $FX443%

Eggplant Gratin  #6-F %827 % >

Roasted eggplant topped with sweet miso and melted cheese, rich and savory

Vegetable Tempura FFEXEYH

A seasonal selection of vegetables in a light, airy tempura batter

Vegetarian Bento Box ZFEFFEZ00P

A balanced set of tofu, vegetable tempura, edamame, rice, and miso soup

(GF) Gluten-Free — Please ask our staff about gluten-free options.

28.5

22

48

Vegetarian — May contain egg, fish stock or cheese. Please ask our staff regarding fish stock.

Additional wasabi, ginger, mayo and other sauces are available for $1 each.

Takeaway containers: $0.50 each.



On the Side

Edamame (Chamame Beans) #XZ(1) (GF) 8
Agedashi Tofu #'4 L S/E 12
Deep-Fried Burdock =AU F v 7’ 12
Green Salad ') —># 2 % 13
Tofu Salad S/EH > X 16
Wasabi Octopus 7= 2 P < 10
Sesame Seaweed T~ T H XY X 10
Deep-Fried Squid 1 % 7Y EF# 13
Rice (Smal) >8R (4N (GF) 5
Rice (Large) 28R (KX) (GF) 13
Miso Soup %751 (GF) 5
Dessert
Green Tea Ice Cream #HE T A X(GF) 7
Green Tea Tiramisu #HE7 1 7 I X 10
Créme Britlée 2 Y —A4A 7Y 2 L (GF) 10

* (GF) Gluten-Free — Please ask our staff about gluten-free options.
. Vegetarian — May contain egg, fish stock or cheese. Please ask our staff regarding fish stock.
Additional wasabi, ginger, mayo and other sauces are available for $1 each.

Takeaway containers: $0.50 each.



