7im‘ify Menu
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Spinach Ohitashi (25> ABEDBOL L | PR
boiled spinach, fried tofu, shitake mushroom, savory dashi dressing

Tataki Beef /-2 2%, e CREHIMREHERH N Ly o0 | AR
lightly seared Black Angus Porterhouse, black pepper, shiso ponzu dressing

Sushi & Sashimi #w Lifily | (HRFH, HlE
chef selection fresh raw seafood

Tempura Soft Shell Crab X586 Y7 by =7 77 | KABRFEE
deep fried Soft Shell Crab, tempura batter, pickled daikon, yuzu beetroot mayonnaise

Char Grilled Chicken Teriyaki ## o v BEx | H AL
char grilled Chicken Maryland Fillet, potato, carrots, broccoli, Miyako teriyaki sauce

Miso Soup Az | M7

Steamed Rice Zfii | Hfk

Matcha Hanjuku Cheesecake #%s -# 5 — X/ — & | Hiok s L&k
Japanese Matcha half baked cheesecake, seasonal fruit

Japanese Green Tea or Coffee =—t — X%, HiZs | Ak

65.00 per person (Minimum 2 people)

Gluten Free option may be available on some dishes at request
Set menu items cannot be changed or amended



7im‘ify Menu
Kk 57

Spinach Ohitashi (25 ABEDOBOL L | MR
boiled spinach, fried tofu, shitake mushroom, savory dashi dressing

Hotategai 1Z7- T2\ | W2 H

sliced raw Japanese Scallops, ginger, thyme, olive oil

Sushi & Sashimi #= &y | 11HR%E=], #ly

chef selection premium fresh raw seafood

Ise-Ebi Tempura =7z % —K505 | BERK i
deep fried Lobster tail, tempura batter, Matcha salt

Grilled Black Cod #R7- & Pt & | Rkl nkmg )45 6
den miso marinated Black Cod Fillet, sautéed shredded vegetables, pickled daikon

Black Angus Wafu Steak Fnjm 27— 3% | faR 48k
char grilled Black Angus Eye Fillet, mashed potato, vegetables, Miyako Wafu sauce

Miso Soup #Z¥t | BRHE7
Steamed Rice Zfix | Aflk

Matcha Hanjuku Cheesecake #%s -5 — X — 3 | fidk - GE LaRkE

Japanese Matcha half baked cheesecake, seasonal fruit

Japanese Green Tea or Coffee =—t — X%, FiZk | &gk

85.00 per person (Minimum 2 people)

Gluten Free option may be available on some dishes at request
Set menu items cannot be changed or amended



Sushi 55ashsms
ZF w5

Assorted Sashimi #i| &% v &bt | (HRH S B E
Assorted 26.0
Special  45.0

Assorted Sashimi and Sushi Rolls #i|& & & & HRE Y &bt | (RGP
Main 39.0
Deluxe 78.0
Optional Extras & 7> =1

Toro (Tuna Belly) Spcs market price
Fresh Oyster 3.0 each

Nigiri Sushi {29 =Y 6o | (HREFHE
Chef’s selection of Assorted Nigiri Sushi 10 pcs 35.0

Miyako Sushi Rolls Miyako? % & 5] | kR w]4&

California Classic 77V 7 V=7 v—\ 8pcs 14.0

Soft-shell Crab Rolls K557 vy xnz 57 u—L 4pes 14.0
Ebi Ten Rolls K n— 4pes 12.0

Spicy Tuna Rolls #,34 >—>Frm— 4pcs 12.0

Salmon &L Avocado Maki —%> 7 R% KX Spes 11.5
Tuna & Cucumber Maki i L 1R %&  Spes 11.5



Entree

Crispy Prawns W& H L7 ¢ v X | IEEIIEF

Tiger Prawns wrapped with Prawn Mousse I Shredded Pastry served with
Japanese Style Tartar Sauce 15

Edamame 5 | #AkET
Boiled Soy Bean topped with Sea Salt 7

Fresh Oysters Trio 4414, =ffo> v — A L 4L | HEEky;
Freshly shucked Oysters with Ponzu sauce, Red Wine Vinaigrette,
and Ginger sauce 21 for % dozen 39 for 1 dozen

Harumaki &% < | B84%%
Spring Rolls wrapped with Duck Meat and Shredded Vegetables served with Japanese Sweet Chili
Mayonnaise 12

Tempura Soft Shell Crab X556 v 7 vy =7 77 | REBREE
Deep Fried Soft Shell Crab served with Pickled radish, and Yuzu Beetroot Mayonnaise 14

Tataki Beef /Fx %%, LEr BRI NV Y7 | ARAESRER
Lightly Seared Black Angus Porterhouse served with Black Pepper and Lemon Soy Dressing 17.5

Gyoza Jixfs | AAMKT
Pan Fried Pork and Vegetables Japanese Dumplings (6pcs) served with Chili Ponzu Sauce 12.5

Pork Rib x—2 1V 7 | A=Esikedes
Slow Cooked, Spicy BBQ sauce 15

Yakitori Bex/5 | BUBHER S
Char Grilled Chicken Skewers, Spring Onion, Teriyaki sauce 11

Agedashi Tofu £ H L | B2UmEGE ( \% optional )
Deep Fried Tofu with warm fragrant broth, grated ginger, radish and bonito flakes 10.5

5”7
A==
Miso Soup Birigyt | BkIEA
Traditional Japanese Bean Curd Paste Soup 4.5
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Chicken Karaage
HORELS

Japanese fried chicken marinated in sake,
soy sauce, ginger and garlic 13

King Fish Collar Shioyaki
S0 DyE e

Salted and Grilled King Fish Collar,
served with Daikon Oroshi and Ponzu 13

Flame Grilled Hokkaido Scallops

AbHEE L.
Teppanyaki HokRaido Scallops,
Sake Flambe, Natural Jus 14.5




Mazn Dishes

Ko P

Char Grilled Chicken Teriyaki ## o v gex | B RS
Char Grilled Chicken Maryland Fillet Served With Potato Cubes, Carrots and
Broccoli With Teriyaki Sauce and Rosemary 32

Assorted Tempura X550 b | HERES
Deep Fired Prawns, Fish And Vegetables In A Light Batter Served With Tempura

Sauce 32

Char Grilled Wafu Steak fnja 2 7 —=¢ | Fi R4 4=
Char Grilled Steak, On Mashed Potato, Asparagus, Seasonal Vegetables, Served With

Miyako Wafu Sauce

Black Angus Tenderloin (150g) 34.5
Premium Marbled Wagyu Porterhouse (150g) 72

Roasted Citrus Duck Breast 5o =27 ¢ | &R 71/
Pan Seared Duck Breast Served With Potato Cubes, Sugar Snap and Pomegranate Topped With

Orange Citrus Teriyaki Sauce 36.5

Grilled Black Cod $£72 & o> P Ul & | Rk wkney 56 % i £
Den-Miso Marinated Black Cod Fillet with Stir fried Shredded Vegetables, Pickled Radish
served in a Bamboo Leaf Pouch 35.5

Mixed Seafood In Japanese Style Paper Hot Pot +— 7 — Fipe & | B X HiRiEEE e
Grilled Mixed Seafood (Prawns, Scallops, Squid, Salmon), Seasonal Vegetables and Vermicelli
Noodles in Dashi Clear Broth served in Japanese Style Paper Hot Pot 34.5

Seafood Platter > —7— K77 v % — | HfliEEE R0
The magnificent seafood platter has a tantalizing selection of fresh Sashimi and California Rolls,
complimented by Lobster Tail Tempura, Grilled mixed seafood including King Prawns, Scallops,
Salmon Fillets and Squid 115

Stgle Dishes

1%
Renkon Chips iR 5~ 7 2 Lotus root chips 9

Broccoli with Ginger Fruity Soy Sauce 7= v =) — & d&j 9

Seaweed Salad 54 5 % 9
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Teppanyaki is a style of Japanese cuisine, and is derived from the words ‘teppan’ (iron plate) and
Yaki’ (grilled, boiled, or pan-fried). So, it literally means ‘grilling on an iron plate’. Ingredients are
well seasoned, served with our home made dipping sauces.

Se;y%/(
PR

Tiger Prawns (4 Pieces) % 33
Scallops (8 Pieces) .37 32

Salmon (180g) —% > 33

All dish above come with assorted vegetables

Mear
AIFE
Lamb Culets (4 Pieces) 7> L~ 32
Wagyu Porterhouse (200g) fi4AR— 4 — "7 2 88
All dish above come with assorted vegetables
Others
<D

Assorted Mushrooms EH DK &1 20 | i



Veyﬂfﬂﬂhﬂ f)/z‘z'm!
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Sizzling Mushroom and Tofu (GF Optional) GJf & & D Z Dbty | B b Rk & 8
Assorted Vegetables, Mixed Mushrooms and Fried Silky Tofu with Teriyaki Sauce Served on
Sizzling Hot Plate 24

Yasai Iltame Seasonal Vegetables (GF) FRi%y 32100 | BRI 5R
Stir Fried Seasonal Vegetables Tossed With Cashew Nuts 22

Nasu Dengaku = o % | B Bk B 1
Miso glazed Egg Plant 21

Kece ang Noogle
TR D & A
Steamed Rice Zfii | AR 4

Una Don 5 7; & | 88 %1R
Grilled Eel on Rice with Cucumber, served with Sweet Soy sauce 22

Nabeyaki Udon il % 5 £ A | BEF KR S 4
Udon in Soup served with Prawn Tempura, Spinach, Egg, Mushroom
and Seaweed 22



Dessert

FH

Lychee Cappuccino

Puffed Rice, Crispy Lychee, Ginger Jelly, topped with Lychee Foam

12.5
Ippin ‘Dancing Rabbit’ Nigori Umeshu $9 (90ml)

Matcha Hanjuku Cheese Cake

Japanese Half baked Cheese Cake with Matcha Flavour 12.5
Koshigoi Ginjo Jikomi Umeshu $10 (90ml)

Géateau Créme Brilée

Caramel Mousse, Trinity Cream, Almond Marzipan Chocolate

Sponge 14.5

Eikoh Yuzu Zanmai Yuzushu $10 (90ml)
Ice cream on ‘La Rose Noire’ Tart Biscuit
Flavour of The Day with ‘La Rose Noire’ Tart and Seasonal Fruit

1S8coop 8.0 | 3Scoops 16.0

Funasaka Shuzo Rikyuru Budojiro (Grape fruit sake) $10

(90ml)
d%%.e or TeA
Z— b — XTI
COFFEE

Flat White; Latte; Cappuccino; Piccolo; Macchiato; Espresso; Long Black;
Mochaccino 5.0

TEA
English Breakfast; Earl Grey; Peppermint; Chamomile 5.0

JAPANESE TEA

Genmaicha 3.0

Sencha 3.0

Yuzu Tea (Japanese Citrus Fruit Tea) 3.5 &



Dessert Lignor
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Dessert wine:

De Bortoli ‘Noble One’ Botrytis Semillon 2008, Riverina, NSW $72 (375ml)

Bethany ‘Late Harvest’ Riesling 2014 Barossa Valley, SA $50 (500ml)

Massolino Moscato Moscato d’Asti 2017 Piedmont, Italy $14 Glass / $38 Bottle (375ml)

Fortified wine: (60ml)

Yalumba Galway Pipe 12 years Grand Tawny $12
Penfolds ‘Grandfather’ Rare Tawny $16
Navazos ‘Gran Solera’ Pedro Ximénez §$14

Sweet sake:
Kikusui Perfect Snow Nigori Genshu $36 Bottle (300ml)

Japanese Liqueur: (90ml)
Koshigoi Ginjo Jikomi Umeshu $10
Kinmon Shizuku Silver Aged Umeshu $12
Ippin ‘Dancing Rabbit’ Nigori Umeshu $9
Eikoh Yuzu Zanmai Yuzu Shu $10
Funasaka Shuzo Rikyuru Budojiro $10

Japanese Whisky: (30ml)
White Oak Distillery “Tokinoka’ Blended Whisky $15
Nikka Taketsuru ‘Pure Malt Whisky' $18

Single Malt Whisky: (30ml)

Starward ‘Wine Cask’ Australia $13
Glenfiddich 12 year old Speyside $13
Glenfiddich ‘Select Cask! Speyside $15

Laphroaig 10 year old Islay $16



