BRI

Misoshiru

ZONAEITEZ
Horenso Gomaae

1ZONAEBOT- L
Horenso Ohitashi

AT %
Sugaki

gl Z w5 OEFOY
Unagi to Kyuri

FE = &
Wafu Salad

EWEKD 58
Tsukemono Moriawase

Soup

Soya bean soup with bean Curd,
seaweed and spring onion

Cold Entrees

Lightly cooked spinach mixed
with sesame seed sauce

Lightly cooked spinach
with sweet soya sauce

Fresh oysters with citrus
flavoured ponzu vinegar (3)

Grilled eel and cucumber
in sweet vinegar

Green salad with seaweed
and mushrooms

A variety of house pickled vegetables

$7.00

$16.00

$16.00

$21.00

$19.00

$16.50

$13.00



RELEKY &Y
Tempura Moriawase

wHEST
Tatsuta Age

BT LEE
Agedashi Tofu

WEL® I FEW
Ebi Shumai

fitk DIV | T I3 X
Misozuke Yaki

Hot Entrees

Delicately deep fried prawns,
fish and vegetables

Deep fried marinated
chicken thigh pieces

Deep fried bean curd topped with
vegetable and mushroom sauce

Steamed prawn dumplings (4)

Grilled salmon marinated
with special miso (2)

$30.00

$28.00

$22.00

$28.00

$30.00



il &
Sashimi

73 w]
Sushi

FE| L FH DK Abd
Sushi and Sashimi
Combination

HY T FN=T R
California Maki

B T F =T LN
California Tobiko Maki

R Z YT 0k
Vegetarian Maki

W& K&
Ebiten Maki

Sashimi and sushi

A variety of thinly sliced
fresh pieces of raw fish

Vinegary rice, topped with

varieties of fresh fish delicacies

Small
Medium
Large

Maki Zushi

(Sushi rolled in seaweed)

Avocado and prawn

Avocado, prawn and
flying fish roe
Mixed vegetables

Prawn Tempura, flying fish
roe and mayo

(E) $35.00
(M)$48.00

(E) $35.00
(M)$48.00

$58.00
$110.00
$150.00

$18.00

$21.00

$25.00

$24.00



SO FEx
Tori Teriyaki

FORY BEX
Gyu Teriyaki

fE DI X
Sake Teriyaki

fEE (E7ITHES)
Unajyu

Main Courses

The following dishes come with
A bowl of premium imported rice

B

Pan grilled chicken with
teriyaki sauce

Pan grilled beef with
teriyaki sauce

Pan grilled salmon with
teriyaki sauce

Grilled eel with sweet soya sauce,
served on a bed of rice

$46.00

$48.00

$48.00

$50.00



Chef’s recommended banquet course

Starters
gt
Misoshiru
B LS

Agedashi Tofu

WELY I FEW
Ebi Shumai

FERE DR At

Sushi and Sashimi

Main Dish

R BEX
Gyu Teriyaki

R
Gohan

BT A A7 Y — L
Matcha ice cream

$95.00 per person
(minimum two people)

Soya been soup
Deep fried bean curd topped with vegetable
and mushroom sauce

Steamed prawn dumplings

Combination of sushi and sashimi platter

Pan grilled beef in teriyaki sauce
Steamed premium imported rice

Green tea ice cream



