COLD DISHES

BENTO BOWL

Upsize Meat & Rice +$5+56

HOT DISHES

SUSHI & SASHIMI cfo

Sriracha Prawn Roll (8pc)« 30
kingfish, avo, prawn salad, tobiko, sriracha mayo, caramel soy
Emperor Roll (8pc) 33
E aburi salmon, cooked tuna, avocado, cheese mayo, caramel soy
& Assorted Sashimi(9/12/18pc)* 29/38/56
freshly cut salmon, tuna, kingfish, sake tsuyu, cream mayo
Assorted Nigiri Sushi (3/6pc) % 12/23
salmon, tuna, kingfish on sushi rice (wasabi)
Assorted Inari Sushi (4pc) v 18
topped tofu-wrapped sushi rice
Kingfish Carpaccio gf 18
kingfish, yuzu ponzu dressing, tobikko, pickled ginger
. INSIDE-OUT ROLLS (8pc) gfo
2
5 Salmon & Avo 14
g Raw Tuna & Avo 14
Cookd Tuna & Avo 14
NORI TACO "
Salmon Belly Tartare Taco 13
salmon tartare, guacamole, chuka wakame, yuzu dressing
4 Red Back Spider Taco 13
3 marinated soft shell crab tempura, kimchi mayo, tobikko
Z Gyudon Taco 13
braised beef brisket, kewpie mayo, mustard, caramel soy
Shroom Taco v 12
tempura enoki mushrooms, mayo, teriyaki
SALAD
Tofu Wakame Salad v 14
silken tofu, iceberg, chuka wakame, sesame dressing
¥ Chicken Karaage Salad 17
7 marinated fried chicken, iceberg, mayo, tonkatsu sauce
4 Teriyaki Chicken Salad 17
Teriyaki Salmon Salad 19
pan-grilled chicken or salmon, iceberg, wafu dressings,
teriyaki

INCLUDES RICE, MISO, PICKLE AND SALAD

& Teriyaki Fish Chin® gfo
Teriyaki Tofu v gfo
Beef Tenderloin Steak gio &
Chicken Katsu
Chicken Karaage gfo
Teriyaki Chicken gfo
Teriyaki Salmon cfo w

*limited availability daily

DONBURI

15
15
21
18
18
18
21

Upsize Meat & Rice +$5+57

Tori-Katsu/Karaage Curry Don%
crispy crumbed chicken or fried chicken pieces, japanese curry

/3{ Onsen Gyu Don gfo
AN 63° egg, thinly sliced beef, onion simmered in mildly sweet soy

Katsu Don gfo
rice topped with crumbed chicken, egg & onion simmered in mildly sweet soy

Unaju Rice Box
grilled eel, kabayaki sauce

Fiery Katsu Aburi Don_ /%

torched chicken katsu, mustard, chili mayo, parmesan, tomato on sushi rice

Salmon Aburi Don
torched salmon, ikura, pickled ginger, teriyaki glaze, cheese mayo on sushi rice

Salmon Sashimi Don
assortment of fresh salmon, ikura, furikake on a bed of sushi rice

Kaisen Don

assortment of fresh salmon, tuna and kingfish on a bed of sushi rice
Shoyu Ahi Poke Don

/Vegan Poke vego gfo

diced yellowfin tuna, mayo, tsuyu, chuka wakame, iceberg, furikake rice

s

PRO-tip: Don't say vou tried MSR if you haven't tried

gf = contains no or very little gluten
gfo = can be made gluten friendly, ask staff Miso Soup

v =vegetarian friendly Vegan Mayo
vego= truly vegan % = Ryu's Fave

please ensure we know of any allergies and dietary restrictions to cater to your needs

MSR only uses Glutten free soy sauce in store

18
18
18
24
18
28
27
28

Steamed Rice/To Share 3/7

3
2

TN

U —ul

Karaage Wings 15
marinated chicken winglets, chilli mayo, sea salt

Squid Karaage 15
battered squid tentacles, lemon, kewpie

Takoyaki (6pc) 10
octopus ball, bulldog tonkatsu sauce

Agedashi Tofu v 10
fried tofu, tentsuyu broth

Kimchi Edamame v gfo 10
toasted green soybeans, buttered kimchi

Gobo Chips v 10
julienned burdock roots, kewpie mayo

Pork Gyoza (6pc) 15
pan fried pork dumplings, soy dipping sauce

Vegan Gyoza (6pc) 15
pan fried vegetable dumplings, soy dipping sauce
Tempura Black Crab_/ 25

tempura battered soft-shell crab, black pepper sauce,
torched lemon

Finger Lickin' Chicken (FLC)_/% 25

chicken tenderloin, FLC batter, gochujang glaze

RAMEN Extra Noodle +52

Volcano Ramen % 27
soft shell crab, mussel, seafood and vegetables in spicy broth

*Select Disaster Level:

ESS SPIC NORMAL EXTRA SPICY
P SIS g
UDON & SOBA
Katsu Chicken Udon / Soba 18
Ebiten (3pc) Udon / Soba 18

Enjoyed MSR?
Want more?

Experience Japanese Tapas (Dinner Menu)
Mon-Sat 17.30 - 21.30ish



#drinkforevil

Lychee Blossom 19
havana 3, soho, lychee puree, lime

Tokyo Butterfly 19
rhubharb & ginger gin, grapefruit juice, lime
Yamanashi Daiquiri 19
bacardi, nashi pear liquor, lime, syrup

Mrs. Yuzu 19
roku gin, yuzu liquor, fresh yuzu, soda

Yakuza Sour 19
bulleit, cointreau, lemon, syrup

Spiced Ninja 19
sailor jerry, ginger beer, lime, angostura bitters

Kyuuri 19
cucumber infused gin, st.germain, tonic

Ringo Margarita 19

blanco, green apple, lime, matcha salt

ljﬁ' it doesn’t seem
") like | can make

good decision
picking the food..

Feed me what Ryu eats!

MSR selection of dishes $69pp
- everybody in the table must participate
--min.2.people

- no alteration or dietary change

- dine in only

DESSERT #youwin

Matcha Basque Cheesecake v 9
cream cheese, vanilla, egg, matcha

“To try something new, is to ex-
plore your true potential.”
- Ryu

IZAKAYA

Japanese Tapas

Tokyo Fish & Chips 25
tempura of white fish, pumpkin & sweet potato
chips, tentsuyu, tartar

Kimchi Edamame v gfo
/Miso Salt Edamame vgfo 10
green soybeans, kimchi butter or miso butter

Gobo Chips v 10

bty _ Ginger Shankin’ Lamb 35
julienned burdock roots, kewpie

8 hours slow cooked lamb foreshank, kipfler po-
tatoes, ginger brown sauce, mushroom

Pork Gyoza (6pc) 15
/Vegan Option (6pc) vego 15

pan-fried pork dumplings, gyoza sauce

Salmon Confit % 35
slow-poached tasmanian salmon, pesto, sour
cream, yuzu dressing, fried capers

Karaage Wings ¢f 15
chicken winglets, chili kewpie, lemon

Karubi Ribs % 33

slow-braised LA beef short ribs, sticky ganjang

Cauli Pop Corn v % 18

curry tempura coated cauliflower, black

sesame seed, fried capers, parmesan, cheese MISU ToothﬁSh*, gf 4 49
mayo japanese style miso marinated patagonian tooth-
fish
Tempura Black Crab_/ 25 .
P Buta Kakuni# gcfo 33

tempura battered soft-shell crab, black
pepper sauce, red onion, cucumber, torched
lemon

slow roasted crispy skin berkshire pork belly,
gochujang caramel, pickled kale

G-Spatchcock w/BAO 37
chargrilled spatchcock, miso bbg sauce, bao
buns, cucumber, slaw, mustard

Finger Lickin' Chicken_J 25

chicken tenderloin, FLC batter, gochujang glaze

Street Duck Meatballs 19 +52/extra bao bun

duck & garlic meatballs, pickled kale, tsukune

sauce Volcano Ramenw (extra Noodiers2) 27
assortment of soft shell crab, mussel,

Karaage Slider [3PC+]* 19 seafood and vegetables in spicy broth

fried chicken, kimchi mayo, brioche, slaw *select your disaster level:

550 SO

vego =truly vegan

gfo = can be made gf v = vegetarian

gf = contains no or very little gluten

Ryu’s idea of a night out:
Drink! > Sashimi » Snacks » Drink!! » Tacos » Drink!!! > Desserts

TAGS:
@mainstreetryu.perth

SPOTIFY:
@MSRyu 80s City Pop

Steamed Rice 3
Rice To Share 7
Miso Soup 3
Salad 8
Vegan Kewpie Mayo 2

Book for party of 6+ heads on 08 9221 7577 or mainstreetryu.com.au/bookings

#trickytaco

NORI TACO~*

Salmon Belly Tartare Taco 13

salmon belly tartare, guacamole, chuka wakame, yuzu
dressing

Red Back Spider Taco 13
marinated soft shell crab tempura, kimchi mayo, tobikko

Gyudon Taco 13
braised beef brisket, mayo, mustard, caramel soy

Shroom Taco v 12
enoki mushroom tempura, mayo, teriyaki

RAW BAR

Sriracha Prawn Roll (8pc)& 30
kingfish, avo, prawn salad, tobikko, sriracha mayo,
caramel soy

Emperor Roll (8pc) of 33
salmon, cooked tuna, avo, cheese mayo, caramel soy

Dragon Roll (8pc) 35

grilled unagi, tempura prawn, avo, cucumber, kabayaki

Assorted Sashimi (9/12/18pc) sfow

salmon, tuna and kingfish, sake tsuyu, creamy mayo,
sesame seed

Assorted Nigiri Sushi (6/9pc) gfo % 23/33

salmon, tuna and kingfish on sushi rice, wasabi

Assorted Inari Sushi (4pc) v 18
topped tofu-wrapped sushi rice

Kingfish Carpaccio gf 18
kingfish, yuzu ponzu dressing, tobikko, pickled ginger
Shoyu Poke Don 20
/Vegan Option vegogfo 18

yellowfin tuna, tsuyu, mayo, chuka wakame, iceberg,
carrot, red onion, furikake rice
Inside Outs (8pc) o

Salmon & Avo 14 Cooked Tuna & Avo 14
Raw Tuna & Avo 14

please ensure we know of any

allergies and dietary restric-

tions so we can cater to your
needs

29/38/56



