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YAI(ITORI € Gher's Recommendition

Charcoal Grill Skewer

(Each serve comes with 2 Yakitori Skewer)

B KK 1 BB
Chargrill Pork Cheek Skewer % $12.00

JRKBEZ K 0 — X e
Chargrill Pork Loin Skewer $12.00

R K BEZFPI5E
Chargrill Chincken Wing & $12.00

RKBEZHDD
Chargrill Chincken Thigh $12.00

fRKBEZFET 1
Chargrill Chincken Breast $12.00

K JFE E FRAD AT H
Chargrill Chincken Giblet Skewer $8.50

JRKBEZFGL S —
Chargrill Chincken Liver Skewer &  $8.50

FRKBEE BRI 35 12 XD
Chargrill Rice Ball with Miso (2pcs) $9.50

B ER
Chargrill Chincken Skin Skewer

RKBEE Ry ¥ — = Hh
Chargrill Zucchini Skewer

Hii T D R HEX
Chargrill Eggplant with Miso

RKBER S o ¥ &
Chargrill Unagi Skewer @&

FRKBEE S 75 E Hh

Chargrill Unagi Skewer

JRAKBERBC DS R
Chargrill Edamame

with Seaweed Salt

$16.90

$19.50

$19.50

$9.50
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SHOU SUMIYAKI
®
BENTO . GYU KATSU . RAMEN . KATSU . YAKINIKU

. Wednesday To Sunday 12-fpm
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SHOU SUMIYAKT
SAKEK AR & GREILL

Himokawa Hanpmabpe Ubpon

BRBE
SUmMmMeRr SreciaL

g i

| 11*1*1331(3“‘@(,1 Upon

$16:50
Ly e,

- Wide, flat chilleduden noodles with
. i Ay T

:a{iﬂh chewfeﬁtu g served with a

fEMIT-T- 2D b b
@ Himokawa Upor
WItH Wacyu M9

$28.50

Indulge in wide, silky Himokawa udon
complemented by premium Wagyu S
tataki, known for its exceptional mr t
and buttery texture. The Wagyu islig
seared to lock in its rich flavors, thinl
sliced for a delicate presentation, 3
paired with a savory broth. Enhanced
with fresh garnishes, this dish offers an
exquisite balance of umami and luxurg.




Db IYADRELEA

@ Himokawa Upon
WICH TempruRra

$26.90
Wide, silky Himokawa udon served in a savory i o
broth,accompanied by a selection of golden, - 1%}

crispy tempura. & perfect harmeny of delicate oy f:. %
noodles and lightly battered seafood and X y hd
vegetables for a satisfying and flaverful .

experience,

A La carte Temrura

King George Whiting Tempura 4pes --- $16.90
Assorted Sweet Potato Tempura--- $11.90
Pumpkin Tempura --- $11.90
Ebi Tempura --- $11.00

Yasai Tempura --- $15.90

Ebi & Yasai Tempura --- $21.00
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Jw SUKIYAKI Beer Ramen

Ko — Nl
r.,g;-fw__

?i 1t
Ifd
JI:D CHARGRILLED

4: WacGyu ScortcH FiLret
Thinly sliced yakiniku style beaf

#1 CHIjIRemen

Wawy, or curled noodles with a firm and
chewy taxture. It is made with wheat
flour and Kansui, a type of alkaline
. mineral water. Making noodles with

b0 : Kansui lends them a vellowish hue
SHD B XU o y  as well as a firm texture, eggs may
‘Shoyu' means soy Sauc also be substitutad.
Shoyu Ramen simply refe
served with a soy sauce basB
that is usually in a clear, brewn colt




Bamen TorpinGs [INCLuDe Extra ToPPINGS

T HR A F BT F Ao F T OB KR E

) L2 VY P
Boiled Fgg, Spring Onions, Egg +$1.50/pc
Chargrilled Wagyu Scocch Filler

*4F
Kimchi +$4.00

FTELEES—A )
’ Sukiyaki Beef Ramen Regular $28.50

METEHRETIEA
@ Kobe Sukiyaki Beef Udon $28.50
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> Gyu Katsu

"Gyu-Katsy, it is deep-fried breaded beef cutlet. It is very similar to Tonkatsu (deep-fried
breaded pork cutlet) that we are all familiar with, the differences is instead of pork, it is
beef, It is the trending dish that is very popular in Tokyo now.

XBout Our G K:ﬁ:

e knowin, fBr Uuﬂ-ar&mmm}uﬂlw_mg?u .
Eeel'. : elfiagyu Beet g serie grePremiudg
HIEH:krnan Wapww Beef marble grades
With our Gyu Katsu, we use same
guality Wagyu Beef as well

Wa carefully coat the Wagyu Beaf with our homemade
Koroma (bread crumb coating) and only fried for
&0 seconds to ensure the bread crumb is deep

fried to golden, crispy. vet the Wagyu Beef
i still remaining medium rare, so you will
still be able to taste the quality of the beef,

#e
7

)
=
i
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— EacH Gyu Karsu Set IncrLunes

!"- HEH ML, ATV W RPN

— Miso Soup, Steam Rice, Karsu Sauce, Pickles & Cabbage Salad

LI

i
o2\

MeCERHEEE

=" 3
—

= = -

?_-‘.'5 e
— ; AR o =
R ’// 2V HPLS Y P HE—AS ARV 2T —% (160g) =
./ ing Island Poterhouse Katsu Steak (160g) $38 -
— émg Island Poterhouse Katsu Steak (1 og) $38.90 =
— =
— S —
— . =
—_}' re—

._ ' NN Rk 455 (160g)
%’g \ \ \ 1‘ Wagyu Beef Gyu Katsu (160g) $59.50
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Tonkatsu

Tonkatsu (&80 2) a very popular Japanese dish which consists of a breaded,

deep fried pork cutlet. Ton means pork in Japanese while the ‘katsu’ originally

came from English ‘cutlet’ or French ‘cotelette. There are two main types, fillet
and loin. It is often served with shredded cabbage.

FUITASY ERY=nI2HY AT—% (160g)
Kurobuta Tonkatsu
$28.00

T ]

il e e ENlEM e AN Y. I-MI-L?Q a
X

i

B

]

=8

e

. & Kurosura PORK

In Shou Sumiyaki, we use the finest Kurobuta pork which is
pertact for Tonkatsw Kurobuta pork comes from Black
| Barkshire, tha most highly prized pork in Japan. It is prized
for its juicy Interiorn, generous distribution of fat, and in-
tense flavour. Our Kurobuta pork are free range, growth
hormones free, they are fed with milled grain, seasonal
fruit and vegetables. Our Tonkatsu master is using pork
lzin, coating it with a light and crispy batter then deap
fried to golden, a perfect Tonkatsu is borm,

41" &= = " = = = -
H-H' 7. 83'EB "% R B EE B EEIEUEPEFVENIA A I IW

4

— b T
% KROROMO (Coarma) 4 ‘Tonkatsu Sauce & SHRepDeD CABBAGE
Rl T 1% U AL i tant as the pork itself j’“ Owr sauce is an original sauce made "... Lsuglly Tonkatsu s seread with & side of
hr i corres o Tenkat s, vaiih & qgrsai saking 3 fram inerecEanls such asg lomatoess i Ty o P
) WG SLCh 88 Tormalos o shredded cabbage, it cormg

t maloes the pork crisgpy and golden, We make | apples, cnions and sevaral kinds of and ghiea & crunchy, fresh balance to the maat
1 Nl TR Wt L Jinal recipes, it i3 not L o L] Si'-"-‘: the Tonkatsu a
thick anel coats the cuile) avenly Z

tangy Hawoir
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& EacH Set IncLupes

CESIR {0t § CESRCES T ST DRSS

Miso Soup, Steam Rice, Pickles,
CabbageSalad, Tonkatsu Sauce

; :
] :
:
1 : |
: \ Z
: ~ 5
CHICKen Katsu
f % Chicken katsu (F3F 271" ) is made of chicken breast fillet breaded with flour,
= \y egg, and Japanesze p_ankn breadcrumbs, then deep-fried until golden brown, 1t's =
; the chicken counterpart of Tonkatsu or pork cutlet. 3

“>» f
EHLRhRAYEY B :
Chicken Breast Katsu Set |




Friep SearooD

Fresh ingredients is very important, for our fried seafood set, we use local Aus-
tralian Tiger Prawns, Qyster & Hokkaido Scallop. Qur seafood are delivered daily
from our trusty supplier to ensure the freshness everyday.

e A
v—7—F72324 B by

Fried Sfﬂﬁ}ﬂd Set

Tiger Prawn zpcs
Oyster 2pcs
Scallop 2pcs
Whole Squid

King George Whiting

$38.00

EacH Set IncLupes
AT IEL TR, M, F w3 H L Aoy — 2
Miso Soup, Steam Rice, Pickles,
CabbageSalad. Tonkarsu Sauce




Salmon
$26.90

—Ev. T¥. K7

Salmon, Prawn
& Scallop
$31.90

h—EL, TV, k¥FE, 45
Salmon, Prawn,
Scallop & Squid
$36.90

T AT H A
Aspamgus
$7.90

£ /9
Mushroom

$6.90
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SHOU'S BBQ Set

Mew Lunch Special Wagyu Beef BEQ Set for 3-4 people. With var-
ious kinds of M8 Wagyu Beef and also Japanese Pork and Poultry.

$159.90/S€t (for 3-4 ppl)

Entree
Br:ef Tataki Salad

Tori No Karaa e

Salmon Sashimi 8pes

YaKiniku
M8 Wagyu Sukiyaki Slice
M8 Wagyu Oyster Blade
M8 Wagyu Scotch Slice
Kurobuta Pork Belly
Organic Chicken Thigh
with Corn & Cheese
SiDes
Assorted Japan Side Dishes
Miso Soup x 4 OR Steamed Rice x4



Yakiniku LuncH Set

Traditional Japanese cooking style in which fresh meat, seafood
and vegetables are placed on a mesh and grilled over direct
charcoal flame.

L
Each Set Includes
ZiH. RN, S A
Steamed Rice, Miso Soup, Watu Salad

I xms gy FTo—2
Wagyu Beef Wagyu Beef
Mg Sukiyaki Mg Scotch Fillet
$31.90 fmﬂg) $32.90 (;m:rg)
I_ IR S s HEHD—2
B Waoyu Beef Wagyu Beef
| Mg Oyster Blade Mg Scotch
& $29.90 fmng} Chuck Roll
$32.90 (100g)
BE TS J
"". K' b .'leﬁrﬂ
it Chicken Breast
Pork Belly P
y Fillet

$24.90 (mﬂg) —— [,mﬂg )
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Donage - Cray Pot e

i

: Jaranese StyLe
= Stone Pot Rice

Japan has a tradition of cooking rice in donabe Japanese stone pots. Donabe
holds heat exceptionally, which makes it an ideal vessel for cooking one-pot
dishes that require liquid and long cooking. It has the best capability in cooking
rice. Rice changes its taste by water, heat, and way of cooking. The flavor stim-
ulates our appetite.

e

Donabe is 8 traditional and classic
form of Japanese stone pot, used
for a lot of Japan tradition cooking.
A donabe or earthenware pot. It
has many traditional uses, inchud-
ng rice, soup and shabu=-shabu,
mosthy used for one-pot meals.

]
Stone Pot Rice R~
Rice i often cocked and served in
Bpot Then top rice with meats &
VEREes, the bottom and edges
BEcame crispy and golden brown
88 the prains sit against the sizzling
het oil and bowl



TR

Q Stone Pot Rlclfi'. *

Lunch Special Japanese Style Hot Stone Fﬁm.Eet LE ‘;
Each Sat Includes .
MM, 5
Miso Soup, Salad

MLOF Z &+ M
Mio Sukiyaki Style
Beef Stone Bowl
$38.00

HF 3 o DIAF T4 2 MOT EEX =T & T =254 R

! Goose Pate Mio Suki}‘aki S'ryff Bfff
Stone Bowl Rice & Goose Pate Stone Bowl
$38.00 $45.00

F o EER
Abalone Kamameshi

$36.50

AN ETH
Unagi Stone Bowl Rice
$28.40

HLIEE 2
Kurobuta Pork BEH}'
Stone Bowl

$28.00



Temrura Set

Tempura is a typical Japanese dish usually consisting of seafood, meat and
i" vegetables that have been battered and deep fried. With the freshness matters
o . we select the freshest ingredients everyday, we minimize the gluten formation
7 in the tempura batter as much as possible to achieve a crispy texture.

=
-.' t” = 1
5 EBI TempuRra e
i ¥ .g'? The most popular termpura is Shrimp -
4 3

Ternpura, we use Tiger prawns or
Kuruma Ebi {(BE#§3E) that are large in
size and have a sweet, buttery flavor.

FelH

> Yasar TemPURa

Faor vegetable tempura, starchy root veg-
etables such as sweet potato, pumpkin
are most idesl By deep-frying tempurs,
the hot ol enhances the natural sweaet-
ness & flavors of all the vegetables

F¥ b 2



7 .-

Each Set Includes

DL DR, S
Seeamed Rice, Miso Soup, Salad

V2% TempuRra Set Menu

AUHRERS €Y b
~Ebi & Yasai Tempura Set

Frawn, King George whiting &
Assorted Vegetable Tempura

$24.90/set

FEXsoEw |k
Yasai Tempum Set

Assorted Vegetable Tempura

$16.90/set

il

A La carte TemPuRra

N & M

King George Whiting Tempura 4pcs --- $16.90
Assorted Sweet Potato Tempura--- $11.90
Pumpkin Tempura --- $11.90
Ebi Tempura --- $11.00

Yasai Tempura --- $15.90

! Ebi & Yasai Tempura --- $21.00




. SHou's Bento Box

A bento (£, bentd) is the Japanese iteration of a single-portion
take-out or home-packed meal, often for lunch. Traditionally, a bento
box consisted of rice in half the box with vegetables, fish or meat,
and eggs packed in the other half. However, our new bento boxes
vary greatly in variety, Aesthetically packed with petite and bite size
of most of our signature dishes,

FresHLy SHuckep Oyster

.[:'D Our oysters are produced in the remote,
unspoilt and pure watars of the large Coffin

q:j: Bay waterway at the entrance of the bay.
The oysters we provide are frashly

m shucked with Salmon Roe on top.

e

Wacyu Yukke Rice

Wagyu Yukke Rice (Yukke Gyudon) is made with

vt sukiyaki wagyu beef dice on rice. The beef is cut into

) dice while removing the fat, then it is seasoned with
our home- made sukiyaki sauce, sever it with a raw egg
to make the taste becomes milder,

Wagyu Beer Taraxi

‘We use traditional Japanese method of
praparing primea cuts of grada 8 Wagyu beet,
where the meat ig lightly searad, sliced thinky
and marinated, then sever with home-made
ponzu soy sauce on salad,




B

j Yakiiku Bento Box Set

o Lunch special Japanese BBQ & bento set,
various petite dishes in 8 & 4 grids box

L
Choose ONE of the following Yakiniku Main Course:

,
b

CHARGRILL Wacvu Beer
LIk
CHICKEN BrReasr
IR e
SaLmon
o
Each Bento Includes
Steamen Rice & Miso Soup

B LA

Deluxe Bento Box
$89.90/set

]

Salmon Sashimi ypcs
Cucumber & Radish
Fi ng _|'|'~.|'1 Sashimi ires
Wagyu Beef Yukke Rice
Salmon Belly Sushi
Uni Sashimi 25¢

I| Lz ."';-| uoe .":.'II"L:I

Oysrers wich Salmen Roe

1 (il Li I:
Marena Kea Bean Mochi

il L $p &

Sashimi Bento Box
$59.90/set

]

Wagyu Beef Taraki
Scallop Sashimi
-l".illllll."ll .""ll.;"-'II|||||| :.I.-L.__.

Ovysters with Salmon Koe

LY

denu items are subject to change according to seasonality and availability. We might change amy of it listed.



each flavour (Glass Cup)

ﬁis gwecs‘qﬁl/ @rd@f?‘ J72.50

}5@@‘ S«:rve
L7 Viagsie Cone, S350

i

i (Matcha+Vanilla)
= -~
i A

o e

Fotn

*Available sat ||‘|.
*Soft serve ﬂuunqﬂ

E\E'
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7 e SHOU SUMIYAKI
e : SAKE BAR & GRILL

.
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~ We have a 3% service charge on Sunday trading,.
* _10% on Public Holiday.



» Membership Benefits

= Collect loyalty points in our membership award
and points can transfer to cash reward vouchers
to be spend in the future.

" Free to join our community on LINE & WeChat
for latest updates, special offers,
and membership-only insights.

JOIN OUR
MEMBERSHIP NOW




& Additional Benetfits

j@
Siver
£

/

(0-2000 points)
*Cash payment discount 3%

*Surcharge 50% off on weekends and public holidays

(2000-3000 points)

*Free Birthday gift Reward ~ $25 gift voucher
*Surcharge 50% off on weekends and public holidays
*Cash payment discount 5% /Credit card 3%

*Buy one get one free offer (once/pp)

-Soju 330ml
-Jug of mocktail
-Jug of soft drink

*Special host to help you with reservation

(3000 points By invitation ONLY)
*Free Birthday gift Reward ~ $50 gift voucher

*Cash payment discount 10%/Credit card 5%
*Buy one get one free offer (twice/pp)

-Soju 330ml

-Jug of mocktail

-Jug of soft drink

- Special cocktails

*Free surcharge on weekend

*M‘%ﬂ

hc
y dgtal]@f

*Dedlcatcd party host aSE_'__,_



'SUM
SAKE BAR & GRILL

Shou Seasonal Omakase TN

‘Japnaese Wagyu & Seafood Menu \
. L:ﬁ'm.h g, "ty \
6-Course Omakase — $139 per perag;\q

. J'-.-\.I*-.
8-Course Omakase — $159 per person

10-Course Omakase — $189 per person

@ Reservations must be made TWO days in advance. @

Immerse yourself in a seasonal chet’s selection, showcasing the finest Wagyu and seafood
— thoughtfully curated and artfully served in a traditional omakase journey.
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#* Wagyu

55
PETITE DISHES - SALAD

#a
Steamed Edamame
Lighaly boiled sovhears with see salt

L3 EELY)
Chilled Organic Cucumber with Miso

FagmkEfod
Chilled Organic Cucumber with Sesame Sauce

EHhARDFF
Horenso No Gome-Ae
Condiat Sprimarcte wiith sesame dressing and Boiio siaving

bz &5
Tataki Salad

Seared row Wagva beef, with mived Daibor saled with Sepanese salad dressing

MEELHZY

% Kani Tempura Salad ©

Deep feied soff shell crab, mlved green leaf saled with creamy spicy deessing

o MO

 "a» % Salmon Tataki

Seared salwon with dailon .\ul':rﬂ':r.llc.l'_'.']r:ri s sadce

i

e .
R (b ad -

L]

: - Chef's Recommendation

_ Tuna Tataki

TR 7 ARERTT L
Shou’s Deluxe Prawn Cocktail Salad @

. Teger Prawn, avecado crean and seasovial sadad
o

=
L

Seafood Place of Original

$7.90

Organic Cncumber wiath
S Sy ! - 1

$8.80

§7.50

£9.50

$16.90

$14.90

$18.90

Tuma Taraki g~

$26.90

‘._ ” . J' '

$24.90
Diehixe Prommn Cockiail Salad
Auwstralian ) Imporied @) Mixed Origin

Fease note thal menn ilems may contain races of shellfish, fish, sesame, nul, ege, 5oy, wheatl, seads and other allergens

Dusgo the nature of restaurant, meal preparmation and possible cross-contamination.

We are unable 1w guarantde the absence of the above ingredients in any of i3 men ilems,
-~
'.'1
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< SASHIMI

Wl DA PeE g7 L — k

% Shou's Assorted
Sashimi Plate o

Daily caich of the day
* Sashimi Plate

Fa 589.90 (Large 15pcs)

e ‘{
- = k]
L] - E
N .1
. - .

$49.90 (Small 9-10pes)

- 5y
; DIY HAND ROLL »:
":_'%
2 ] DY Hand Rodl Set: Includes sushi rice, vt-‘-,
salmon roe, cucumber, and seaweed. %%
. Pre-prepared for easy rolling and authentic -~ #
o Edo-style taste. &
Individual Order &
- .
Prawn & Cucumber © 52500 Salmon Tartar © §28.00
Fresiv proveons paroed wille orisp cucumiver, e e sodmon and aic witl q
gl gevsgmend for o clene, refreilimg Naor, v, gorden drant duid fewea faIce,
: Smoke Wagyu Yukke 5200 Tuna Tartar §35.00
5 Raw wagvu beef sirips seined wink Finedy #lop fee fune sankined amd ¥
T Korean spuey savce, e volk mwd pear strips. rrer wiltly Sesamie ol oy sauee aud
"+ % Standard Set P i 2
i, : 775
’ Small Ser (6 cuts) $89.90 Urchin & Salmon Roe © $45.00 o T
-I’:,. o ¥ _: Frosit sea uredan mad salimon roe, rich o Wﬂg}"u Tatakl m,m’:- - "-:
. i IS o e briey with @ delicqte sepan sweentess dvar Tiickiy shiced Wagen becf. s b ity
‘e, - Large Set (12 cuts) 3120.00 s on the paae. seared o g sarfore o ok oo TR
2 i .-. --‘_ L 4”.\..:
L] [] s L
Kaki A
Pacific Oyster Sydngy Rock . -
L X : FAAe
Kaki $4.500pe , ammn_-f
Fresh Skuck Chesters & Ponou Sauce ' g

tHEOT LR T oA

Kaki with Salmon Roe $t.50pe .+ (Seasaral).
Fresh Shuck Ovsicrs & Salmon Roe - ! -

S HEODT Py —Y FEA _
Kaki with Sake Ponzu Sauce $6.500pe {Seasontal)

Freah Shick Ohvaters with Fresh Wazebi,
v " > Kafmon Boe & Fuzu Soke Sorbet
"y
n E‘tlhl“:a Recommendation Seatood Place of Original Australian ) Imporned Mined Origin

Please nole that menn ibens may contain traces of shellfish, fish, sesame, o, egg, soy, wheat, seeds and other allergens.
D poahe mature of restanrant meal preparation and possible cross-contamimation.
Wu#t unihledo guarantes the absence of the above ingredients in any of its meanu tems

3 .



ASHIMI

Item subjected o seasonal availability
r?i
Uni Sashimi (25g) ©

Fredl Sea Urcliin Sasiimi from Tasomaia,

provided with 3 defuve cholees: 84 Grade, 104 Grade & 124 Grade

AT &
Blue Eye Sashimi ©
Freshly Sliced Blwe Eve Sashimi with Ponzy Sauce,

WIDHHE D
Scallop Sashimi ©®

T Slice Japarese Scallop Seehimi

frohat
Wasabi Octopus ©

Marinared Fresh RAW Ocropis with Wasael and Sesame O6f

e S S
Top Shell Sashimi @

$32.90 (104)
$39.50 (124)

524.90 (5pes)

$24.90 (4pes)

$14.50

§16.90 (5pes)

Fresh Top Shell Sasiimi

b )
Toro Sashimi ©

Freshly dapanese Tina Belly Sachumi

SALMON

f *_g‘hc}’s Recommendation

Seafood Place of Original

$38.50 (4pes)

i3
Salmon Sashimi ©
.Fr'{'.u’.l.f_l.' Sticed Salmoir Saslifoi

BT 208 %
Salmon Belly Sashimi ©

Frestdy Sived Salman Belly Sashio

BAFIMFLFNELYI Ty T A
Salmon Belly Tartar with
Salmon Caviar & Rice Crackers ©

Minced Saliwon Belly Sashimi with Sclmonr Cavier
avnd Miayo Dressing with Rice Cracker

5 4 1)
Tuna Sashimi ©

Wild Centoly Bliwe Fin Ture Sashimi

Fow s
Toro Sashimi ©

Frestly Jupanese Tang Belly Sashion

gt s
Tuna Tataki with Yuzu Miso

Mue Fin Tune Tatwki

« Plefise note that mena items may contain imees of shellfish, fish, sesame, mut, ege, soy, wheat, seeds and odber allergens
Dot ee the nature of restaurant, meal preparation and possible cross-contamination.
* Wi are unable 1 guarantes the shsence of the above ingredients in any of s menu ems,

vl

-

[ .
L]
Lk rr.‘\"-\n e

-.T

'ﬂ-{ ‘l‘-‘ -l--lh."

2.5

L
L

R e

$18.90 (5pes)
$26.90 (9pes)

. $22.90 (5pcs)

$38.50 (4pcs)

2490~

O Australian ) Imponied @) Mixed Origin



T BEET SASHIMI SELECTION RN

" it HAED A PR, it
% JAPANESE WAGYU BEEF SASHIMI e T

- -s[m.;f
. R

AlfEa et

oy ¥ ) Wagyu Beefl Yukke $22.90
Meannated Raow Wagre with Egr Tafk

s Deluxe M9 Wagyu Beef Tataki @ $26.90

‘:\- VL T
-{, e Girade & Wagrw wath Porzu Soy Smuce

- CEEE ;
" % Wagyu Beef Sashimi M8 $26.90
: .~ Thinly Shced Seqred Grade & Wigyn Scotch
" : it fiea af Kadish Salad with Fonze Sawce
oy
L L ]

- .
. = % Chel"s Recommendation
* Pliase ndte that menu items may contain imaces ol shellfish, sh, seswme, nue, e sov, whieat, seeds and ather allenens.,
ok S J]'1Ii.." s l.|1.|' nature ol n-.:luu_rmu. meal |1l\-:'|:|:|:r:||:ir||| anel |1|:w=il:l-:' CrEs=Cn o,
We iLTI'JLIEH.l‘ vrguaranter the alsence ol the abomee ingredsents i amy of its mem ivems,
l:‘. -

<.



FETITE DISHES - HOT DISHES

HHLER
Agedashi Tofu

D fried Tofie with Dashi saice and grared raaick

ANHUTFILFEEFE
™ Karikari Fried Potato Chips

Japgenese sivie beer fried posaio claps with waiali omyo

& E L
Tori No Tatsuta Age

D fried bire sized chicken pleces coared with Jepanese pepper

ok
\* Takoyald

ety balls parmisfed with rrkovaki sawce, mave, and Aowort

A&7 74
+ % Kaki Fry ©

Dipep fried Chezrer with komemade farfar giice

B E S Ak &

- Grilled Salmon Belly

il wafemor bl with deron & seer salt

PEaoQydyr PVATTIES

Wagyu Korokke with Truffle Mayo

M it diced wagyvn with mash potato & reuffle viave

- EDOAY F)aT7ES
Katsu Mushroom with Truffle Mayo

Crigpy panko frivd sisfrooms served with o decadent frafile-infused mayomnaise

FHENDEEE

4 ~ “.HANDMADE SPRING ROLL

J HEES
s =~ %Crab Meat Spring Roll Wrap ©

. Hamdpicked Hokkaido smow crab & tiger praovn paste speing roll

! “al B with werter clestrds, leltvee wriag, s
L

L
a

o AR RES
", Kaisen Harumaki
i Seerfonad gowing rendl with lenmeces, homeniade salsa sance and siayvo salad dressing
é SFEfRE S
" - Yasa.i Harumaki
Hang-wpade asioned seasonal vegelables spring roll

: R Chef's Recommendation Seafood Place of Original

$14.50

39.50

£12.00

$12.00 (4pcs)

$15.00 (3pes)

$16.50

$14.50 (3pes)

$12.00 {8pes)

$12.90

$11.90 (#pes)

$11.90 (4pes)

Auwstralian ) Imporied @) Mixed Origin

Wlease note that mens items may contain mees of shellfish, fish, sesame, nut, ege, soy, wheat, seeds and odber allergens

* Do oy the nature of restaurant, meal preparation and possible cross-contamination.

.. We are unableto guarantes the shsence of the above ingredients in any of s menu ems,
=

\ -
= | S



- '-‘.;. 1-'-; . .
Tk . - p
OU’S GYOZA .
Deelicancly hand made gourment domplings freshly - g .b‘}{-x .
v e prepared daily by our Japanese chel ' L il ’
'ﬂl’l"l‘fg‘f j{ . : i 5 1] \ P -
Wagyu Gyoza o -
Pan fried minced Wagre Heel dumplings . Iﬂ-ﬂ? (¢pes) -+~ ‘ ..".
| YL
Az A DT \
Gyoza with Minced Garlic S$12.00 (dpcs) ‘ :
Poan freedd pork etk manced garlic demplings % - ‘
- a H
R N ;'.
A i . * B
Chicken & Prawn Gyoza © $14.50 (fpes)
P freeed elicken with sheimp dumpling " . TR
b : -
TEMT ' TR "'\1
Ebi Gyoza © <t $I12.50 (#pes) -
Jh#_fﬁﬁﬁ?}?fiﬁ sderinf cdhumplings . e T i "-J-"
Il . - T
" . - '_-r
W i 1 s NSy
Yasai Gyoza $12.00 (tpes) . .'
Firn fried avsoried seasenal vegetables dumpiings i

N '
TEMPURA _ adh o B B
' —
HE LR O IEE X% b A5G TE & VFERERS T N el
Pumpkin Sweet Potato Tempura Ebi & Yasai Tempura © B a0
TE mpu ra Deep fried prowns & vegetables coated with a Kt origp batter. ey
$14.00 (5pcs) $14.00 (5prcs) $22.90
IEN NG [ R FIVA=VERILFL TN S
Ebi Tempura Yasai Tempura o King George Whiting Tempura ©
- Deep fried prawn coated with Deep fried vegeiabies coared wirh Crispy gedlden temprera with tender, flaky whirting P
E fight crispy batier a light crispy baiter — a delicare wiste of the ocean in every bire. \

$12.00 (2pcs) £16.00 (5rcs) $18.90

¢ Chels Recommendation Sealood Place of Original Avstradion i Tmported (@) Mixed Origin

PFlease note that men ilems may contain traces of shellfish, fish. sesame. nut. egg, soy, wheat. seeds and other allergens.
e w0 the nature of restaurant, meal preparation and possible cross-coniamination.
W are umakde 1o guarantes the absence of the above ingredients m any of 115 men ilems.



YAKITORI

Charcoal Grilled Skewer
[Earh served comes with 2 Yakiton Skewer)

-y

ﬂ‘;r:-{h.'h 2

Tsukune Skewer with Sauc

512,50 with Salt/Sauce
512.00
2
Chargrill Chicken Skin Skewer “ b
_ $9.50 Chargrill Chicken
Giblet Skewer
trdap HakEx $8.50
Chargrill Chicken Breast
- with' Salt - Lot
| ———— .
51200 Chargrill Chicken Liver Skewer
£0.50
&* L8
. Chargrill Chicken Thigh
e with Sauce
£12.00
- Kashiyaki
A Japanese charcoal-golling style that cooks varoos ingredients TN i
— such as meat, seafood, or vegetables — over open flame fo enh:‘ce ﬂi ﬂw,th a subtle smoky arcma,
o, " '
ke = - g » . o —z
Wagyu Skewer % . S ill Skewer $12.00
- - wnith Sy Miise (Tser oo
fFT 22 B2 ~ 202~ r i . : i
Sukiyaki Wagyu Wrap fﬁ#*%@ﬁ- M S
with Enoki Mushroom Cl I."gl.'l]] Z ipi Skewer $9.50
B gl 3 -.- -— d..‘ - L '“
St E B T RO i Fmie Lokt =
Chargrill Unagi Skewer % " S Chargrill Eggplant with Miso $16.90
Japariese el chargritled wirh bomie-nnade yalinike saee . -4 -
b4 oep ¢ . Chargrill Edamangl -
Chargrill Oyster ¥ $15.00 2rcs)  with Smh ol ~ - §9.50
¥ = _—
i - _—
Il 27 O —7 VR e - i T
Bake Hokkaido Scallop with Crab Miso  §16.50 (2rcs) Ch Ball ’ plyes

"}r..\_} with Miso

-
o Chel's Recommendsation \ -
Please naote that peers iems may contain irsessaoal shelllsh, Geh, sesame, o, ege, s wheat, seeds aned ader allengens.

D v e msature of restacant, meal prepacation and possable cross-contambnation.
W are unable weguaramer the alsence of the above ingrediems in any of D5 meno iems,



2w

KAGOSH IMA WAGYU =
Kagoshima Wagyu is know for its tenderness .
and well- balanced marbling. As all Japanese A5
Wagyu has an abundance of amazing proteins,

minerals, vitamins andnutrients, with vibrant
color and eve- grasping marbling,

:",.f-"l.

. —ar =
RLSHOR I &Y ﬁﬁg
Kagoshima A5 Wagyu Platter (240g} 2
$229.90 RS -
¥
.: : " :".I'
BREFE—7H35 . ; P
Kagoshima A5 Beef Rib Eye Cap (80g) - - Ty S
: ; o
g
i 1B ' ; .r
Kagoshima Beef Oyster Blade faﬂg,l g . g
S E DS R :1
Kagoshima Beef Tri Tip (80g) - - :‘-:'."
o,
.
» -
.
-
LB 2

S BRE - B - RSEASTFEN SbE
o) Kagoshima & Hilda & Nagasaki
A . A5 Wagyu Platter (320g)

- " $295.00



IDA WAGYU Re/& ¢
" Hida-gyu, known as one of the finest
guality varieties of beef, meets every
standard and is of the highest quality
in marimling. luster, color, texture and
smell. The amount ol marbling, the

determining factor in the quality of
the meat.

\."'a

-

ﬁgi‘fﬂ#— y S TR I 4 B
A5 Hida Scotch Slice (120g)
o $120.00

Ll

rd

T Rt F - -y RRTF —F
| ' - A5 Hida Wagyu Porterhouse Steak (220g)

N 523990

v

S ERBRAIVLFUFE—TDRTA R
ot i . . it T
*" .- A5 Kagoshima Scotch Slice (120g)

o ebee I';[ngnshmua :

Bl $89.90 Sukiyaki Slice

o .. ’ '
S O RABET IR IfeE RS LR -

A5 Kagoshima Sukiyaki Beef Slice (100g)

v , $89.90 |
- ERY 7E—R

-+ A5 Nagasaki Scotch Slice (120g)

'ﬁ .

. Magasaki
- 'ﬁyy'm Scotch Steak

v v Bt -



“-

LR EY T -2

Premium Wagyu M10 Scotch

Ll fTeoowy rave ol of mest walh foll marbling
L

& T S
Premium Wagyu M10 Oyster Blade

1‘ Fery vave cal of meal with Jull morbling, mell m powr mouth
. £F LRy
Premium Wagyu M10 Rib Finger
Crrelieed adeele M T II;TI[{:I'IT Mitedeis Rala el Fokemitn Sarece
- faerved el slieed perk and feitioee |
« BRI =2 B A )
Premium Wa Tri-Tip
#  The tickest port of the Iri-ith o sirio,
Judd flavenr with moderate awownt of morble
Ff Lfhaaz 2
Premium Wa Harami
L The thack peerd of the diaphragm muscle, exiremely lmited forian wih
- anty J kg per oom, an excepiion delicacy with foll faper aud delicate fexinre
Y8 LRk =i
- Mio Wagyu Rib Eye Cap Sukiyaki Slice #
y et itk minced parlic
.
S A DD
v Premium Wagyu Ox Tongue Slice @
I.',p F abtrevial aticed Wagyn Bref U Torgie, exien juicy and lendes
o .
¥
J’-- P L -
.1';4'— I_ﬂ ﬁ||:"J'J|.rl:" .
rl' )9 u Karuh
2 .I‘i"'nlr P55 ﬁ' -"Jr auf sevved wilh Yakinifn S
Tt A _\
|.' " ‘ ‘
; PAIR OUR PREMIUM WAGYU

e

1-‘\-"1'1?1 YOUR CHOICE OF SAUCE
56.50/SAUCE

el L
Goose Pale

$42.90 (120g)

$39.90 (120g)

$38.90 (120g)

£38.90 (120g)

£34.90 (120g)

£35.90 (120g)

$28.90 (120g)

$34.90 (120g)

FU27H N

Truffle Ponzu Sauce

y ™
. T

i
=

- .'l'htl l{u{::un1n:|t11r|¢11|m1

* Plase ndne thar menu items may contain waces of shelllish, Rsh, sesame, non, epg, s, wheat, seeds and other allergens,

|]|||_' Il |1|;' namirne ol fes

Ve are pinahle inguaraniee the ahsence ol the above mgredienis in any of s men iems,
L

]
». -

iramnn, mal ||I|'|u|'.-|li||l'| arwl IHI'\-\J\.-IIIII' CTERS=CO P LT Do,

! 2 L
- = i
r
. Wy
Ft Rl '-'*
- € ':
=

* Ppemioem Wagyw Beef s
M0 Seongly +* . @

=i

= Premium Wagvn Beel Kb bive Cap - 7 i
Sukivaki SEee With Minced Garlic » b

%
/3
o
;

[

.
F

- g .|d
* Presnium Wagyu Beel’ lﬁ: Toargag™: -
infinsecd with Bladk 'I'rulll-e:_l.ilil . :.‘i

Black Trule Salts giaiite

= MID ‘-';E:Lr!.a: H:u‘nﬂﬁ &,

LOSTHRY =2 - -
Fresh Wasabs Sesame Souce

PU=E= 27 l—L =2
Creamy Traffle Mushroom Sauce



fosb 7o F—0f Y RAF—F | ;:

# Wagyu Beef M10 Dry-aged Porterhouse Steak - ' by
§99.90 (200¢) 4
MOfud S5 v F ¥ v 7 AF—F ' f?
Mg Rump Cap Steak .
e $49.50 (160¢)

i FA Y AT —F hUH R vF . = *‘

1 W agyu Gyu Katsu Steak Gyukatsu Sandwich i ;
$69.90 I" 160 o) Crispy, juicy pork cutlet, coated in golden pankn_c:lwtﬁﬁ 5

$69.90 (4 pes) il - 5

"L %% Cliel's Recommendation ' o 3

L x
Elezse note that menu items may contain traces of shellfish, fish, sesame, oul, egg, soy, wWheat, seeds and other allergens.
. . . . k
IJL:il-.'rlJm mature of restaurant, meal prepamtion and possible cross-contamination. g AR LT

_We are unahle 0 glarifbes the absence of e above ingredients in any of 15 menw ems. T M i

1 e

. ST o
- ; | | 4 o o i
: . W . & .__-' - ’ -.u"' I'- '. ;
- i = - o L ; 3
> ‘1 - " ¥ "'-._.'I_ i . ; /



SHOU’S RECOMMENDATION s

© ' POT MARINATED WAGYU# - -~ <

We marmated the Wagyu overnmight with our house-made special

a
-

premium Yakiniku sauce. The sauce is prepared by our chel, with § . B :
seasonal local Australian vegetables and fruit, such as omons, - y » ,'*.‘
stnuts, pincapple and apple, with a mild spicy twist. Y ‘ A
- - ,ET-;_
fFF3 424307V T7P4%+ 5 7 g ]
Wagyu Rib Eye Cap ' e il
£34.90 (120g) | i
MR F 5424507V T7 4%+ 7 MR R P

Premium Wagyu Harami - g )

$36.90 (120g) fr e ej
PREMIUM MI10 # W Lo
WAGYU PLATTER (500G) - - - ?

I £ af
y .‘.' ’ : $ * ; .-
- l L] L - PR, el
& Premium M10 Wagyu Rib Finger L Rt e
o Grll Whole MT0 Wagya Boneless Ribs with Yakiniku Sauce f,’l A ¥
N {served with sliced garlic and lettuce) £ " ;; +
*. % Premium M10 Wagyu Scotch Premium M10 Wagyu Oyster Blade -
LT Full flavows, vare cul of meat with full marbling Very rare cut of meat with full marbling, melt in yotr mouth -
Premium M10 Wagyu Rib Eye Premium M10 Wagyu Harami
Cap Suki}raki Sauce e thck part of the diaplwagme sscle, extremely fimited portion
with Meneed Gardic with andy Tks per cow, an exceptional delicacy with '3
fuild and delicate fexiire

" Chet's Recconm

PMease note that owen i coatain traces af sl

'}" D tor the 'patiise of e ] pu:epa.mnm: A
e are unable iR gnacantee Ji
BN



R AUSTRALIAN WAGYU

Premium Grade F-1 Black Wagyo Marble Beel, grain fed over 400 days,
The F-1Black Wagyu can only be hred by combining Japanese Black Cow and Australian Angus Cow

MO 3»FHEevFA7F—F
M9 Rump Cap Steak

The Priwe fender fillel 1with a subtle marble fiuf fextuse

. Tl FAMFE 53
L] M8 Wagyu Tri-Tip

T e Meackest part of the -ty 3 silow, fudl favour
. awitly movlerale amenr! of marble

o ? FLiTLAMBRIFAA A =T L —F
‘ . Premium M8 Wagyu Oyster Blade

" Very merve coad af aweat fhal can de taben only from the
L awell growm arm, texiere is tender awd juicy

i FAMIAt A2 v FFrrro—n

Premium M9 Wagyu Scotch Chunk Roll
Full fevony, vaee el of meat itk Jill marbiing

- 7L I7AM8 & MIRIA-RED &b
e, .. Premium M8 & M9 Wagyu Platter (500g) €

'5-:'.‘ ek FL ITLMBHIE AL RE—F L —F
"'F . Premium M8 Wagyvu Ovster Blade

V- Pery vare cut of meal Hhal can be taken ouly ffom the

T el gromen armlerire 5 !eir:ff:'unf!J'th}_I'

i W
T T FLITAMIAIE ATy FF v O —A 7L 1T AMEHIT D= H P : _ g
J‘-'_: 7 Premium MY Wagyu Scotch Chuck Roll Premium M8 Wagyu Beef Tri-Tip -~ s
l"' # - - ',F"f:.i'.i'ﬂ:rmm; vire ot of meal with full marbling The thick part of the diaphragm mosdle, ﬂ.r.lrnmf} ﬁu.r:.!m' - -.-“'.“"
A o Pt weth only ther per coww i -
K, § i »

o M8 fEMiERay FRFAR MI10FI4 A 4 7w b

Deluxe M9 Sukiyaki Scotch Slice Deluxe M10 Wagyu Karubi Cut_ R

wwrilranrnced gmﬁc Boneless Robs Cuet served woith Yakmokn Sance




b Groin fed Berkshire Kombuta pork, o very
“5 famous and exquisite tvpe of breed, the rextare
. of the meot is tender and juicy with a subde
hint of marble far.

™
%
]
: ERATYF 4
' Pork Scotch §24.90 (125g) hi
“ N Premiim cur black hair pork scetch filler marinated with sal :"

Y L Bt | ).",?

Pork BE]]}? $26.90 (125g) ;t‘
. Slice pork belly marinated with salt 4
-
! F-X—t—T , ‘
Japanese Pork Sausage §18.90 (100g) I
Pork; sansage with cheese, directly imported from Japan ; "2
FRIZIZ A
‘ Japanese Pork Cheek $26.90 (125g)
o o Japanese pork cheek marinered wirh salr
i y

: .f,ﬁiﬁ_ﬁﬁﬁ H=2ZAF{ &’
% ‘Chargrill Saltbush Lamb

Shoulder Slice
Japanese pork cheek marinated with salf .
$28.90 (1258)
_ ¥ Chel's Recommendation Seafood Place of Original Australia ) Impored () Mixed Origin

Please nie-that meng i:eFrts may contain iraces of shellfish, fish, sesame, mil, egg, soy, wheal, seexds and olher allergens,
 Due o the nature of restaurant, meal preparation and possible cross-contamination.
w_gmc umahle w0 guarante: the shaence of the above ingredients in any of its meru iems,

E L S



" Corn & Cheese

Free Range Organic Chicken

Lbl
Chicken Thigh Fillet

Checken thiph filled coathous sbin marimated widh sawce

Bt

Chicken Breast Fillet
Clhicken breast Jilles sl salt
L]

'DUCK

L

-Whole Duck (14 days Dry Age)

Slicedd duck breast filled shin

526,90 (125g)

$26.90 (125g)

§.38.00

. .

A—Hoyr@bLFHLa—F—& e ."_
Organic Chicken Thigh with Corn & Cheese 52490 el e
S I T
$9.50 e LR




* iy

=

QTR b R EE) D s | “-“xﬁ
Live Lobster & Assorted ~ £¢, - $380.00 (Ikg—l' Ikg)

Sashimi Platter T ‘:ﬂ
. -.

Whale lobster sashimi served with assorted
sashimi platter and lobster congee !
F

a 7RIk HAEIEDE G
Deluxe Japanese A5 Yakiniku Set $495.001700¢

ﬁ:with Lobster Sashimi $529.501900g -~ . - ..

-
|_.Q‘

0.
*’

ﬂ' .'mwinﬁmm A5 Suktvaki Beef

_'Entre

o AVhole Lobster Sashimi (800-900g)
©Wagyn Beef Tataki Salad

v Crab Meat Spring Rolf (2pes)

i % Lobster Miso Soup OR

(2-3 people) s

szﬁfr:mr Stvle Lobster Congee

-

'Yalu.mku A5 Wagyu

hagashima A5 Beef Oyster Blade
Kagoilima A5 Beef Tri Tip

Vegetables

U.lh.l’u.farﬂn or Lorn Cleese

* . % Chel's Recommendation Sealood Mace of Original Australion ) Tmportid Mised Origin

N;'a';: note that men items may contnin iraces of shellfish, fish. sesame, nut, egg, soy, wheat. seads and other allergens.
P o the nature of restaurant, meal prepaation and possible cross-conlamination .
'_Iu._- e uminkde 10 guarantes the absence ol the above ingredients in any of 115 menw ibems,



Hbk

Tiger Prawn 528 90 4pes) Abalone £28.90(2pes)

Larpe Tiger Praoon Fresh Gireen Lap Abatone

A ML= 7n7 Ay —

Sc "1} 524,900 pes) Chilled Half Lobster @ 537, 90350g-400g) -

f..ﬂ."J_'-e Hekbatde ':llﬂu"ﬁl_f-"-

* =
.. 4 L A
Salmon Fillet © 528.90(100g) Ovyster © 514.90(3pes)
‘ Frek Allantic Salwmon Fillet Frelily Mk Chystes
- « H
*  Curttlefish © 524.90(100g)
T Coilrrmaiiled PV hole Cindilefish
;
ASSORTED SEAFOOD PLATTER  $79.90
: :_ ey A3
.Prawn (2pcs) ¢ Whole Cuttlefish
-
g, i i
Ao Scallop (2pes) © Ovyster (2pcs)
‘:" v . .
;'_"_. _f ] fif b0
-#¢~+ - Balmon Fillet (2pcs)
| =0, -
";,1_ v
[" r "1- '!;!.. E
kg PRENIIUE“I SEAFOOD PLATTER
w» e F E
?{!_'-:_'--i'?". A%
" _Prawn (2pcs) Ovyster |
I B
er Scatllup (2pes) © Abalone (
5 »
S fiff ) by maLks=7ay
' Salmon Fillet (Zpcs) Chilled Half
4 5 - -
4~ :
2 " Whole Cuttlefish (2pcs)
A lﬂ'-{:bn,i"-. Recommendation Sealood Place of Original
3, P]Easr mtq*l:lut mem ifems may contain iraces of shellfish, fish, sesame, nut. egg, soy, wheat. seads and i
; .r' |ﬂe o the rmmre of restaurant, meal preparation and possible cross-comiamination.

¢ e umale 1o guaranbee lhe absence of the above ngredients in any of ils menw ibems,



kawa Handmade Udon

LA EADKRIELEFA
- ¥ Himokawa Udon o o=
\ $18.00 AR

3 AN ,,-;W‘* Wide, flat chilled i %

X ) :
1~ ﬁﬁ.‘?" ' HE SO peci
" _}  J ,—). ed with a refresh d dipping sauce. A specialty
& ‘1-"'_:’*'5 it Egpint i Gilaipna Prefe e Fhoodle lovers!
N ':--;7 A"";;ﬁ ! L _. - g i

premium Wagyu M9 fataki, known for il excep
marbling and buttery texiure. The Wagyu is light
lock in its rich flavors, thinly sliced for a delicate
preseniation, and paired with a savory broth.
[fresh garnishes, this dish offers an exquisite

and fuxury.

%% Chels Recommendation
Please node that menw ilems may contain traces of shellfish, fish, sceame, nut, egg, sov, wheat, sceds and other allergens.

Jue Terthe nature of restaurant, meal prepasiion and pessible cross-contamination,
areranabl e e dhsenee of the above ingredients in any of its menw items.



oy ™
e

L
o
.
o
1

-

B *LFA—T

Seafood Kimchi Soup
Kiviehi soup with ifu, praws & scallap
£22.90

BAASHTLFERH
Pork Belly Kimchi Tofu Soup
$18.90

WaLh)azoi—7
Scallop & black Truffle Soup
Scallop with daiken cooked with truffle consommmd

premium ingredients, delivering deep
$28.90 wrami favor in every sip.
$18.00
£ Chel's Recommendation Scafood Place of Orginal Anstralisn i) Imparted

. Himokawa Ud

-

ObPhHIEADRESHA
¥* Himokawa Udon With Tempura
$28.80

Wide, silky Himokawa wdon served in a savory
brathaccompanied by a selection of polden, crispy lenypira,
A perfect harmony of delicale noodles and lghtly battered
seafood and vegetables for a satisfving and flavorful
experience,

7595 ZRAIH
Deluxe Miso Soup

A rich and comforting miso sopp wi

Please nite that mena ems may conaln races of shellfish, Gsh, sexane, nol, egg, soy, wheat, seeds and other allerpess.
[husee e thee mabnre: of restawrant, meal preparation and possible cross-contamination,
Wi arc unabde 10 guaraniee the absence of the above ingredicnts in &y of 05 memn fems.



¥ val—h

- Mushrooms %

with gorfic Banter, sake and viezn sowee

oo
Zuechini
- EPR VLY N

Corn Kernels

with heeiler

L EABBHT
; Corn On The Cob

% wirl Takiniky sance

]
. LA St B
Baby Corn
; with spicy Mise
. e
. Pumpkin &

2o0FNLMATFA A

.- Sweet Potato Slice

with fakinika sauce

Rl Rk S b Sl VI o W P - AU

_ Grill whole garlic

with Seammne & Garlie (61

Aluminium Foil Pouches
{Delicately wrapped fol pouches with your choice of vegetables for barbeque )

- EFh
Onion
1 with lakinity samce
‘e PR i R g ¥
Pineapple
> EERVEDLE
.=, Assorted Seasonal Vegetables Platter $24.90

‘:.' by =¥ F—X

P Cum & Cheese $£9.50

'{ & -Dom & Cheese with Mashed Potato $12.50

T

1 Y g ol 5 HEt k

e S Deluxe WafuSalad ~ $12.00  Miso Soup

el SIDE Fresh green salud with Wikame {seaweed),

L 4 ; tmtees, oaihoee ard Bonite shaving & = ok o

: P EAT RS ﬁlﬂﬁ‘ﬁl‘: Mushroom
Deluxe Japanese §8.50 p
Style Potato Salad P
x4 Seaweed Salad :
Lettuce Wrap

Dieluxe Wafu Salad

. e
.ﬂ‘{'lllél’s Recommendation

Y it
Tsukemono Moriawase §9.50

Assorted Japarese pickled vegerables,
cotsist e searceed, cabibage and Kimchi

Congist of large feince leaf, sliced garfic,

spiey Mize souce and frest cour elilli,
excellent for wrapping BBQ meat

. Plensenotg i Enem items may contain traces of shellfish, fish, sesame, nut, egg. soy, wheat, seeds and other allergens.
© o Drue 1y phe miture of restaurant, meal preparation and possible cross-contumination,
W-:? unafiledo guarantee the absence of the above igredients in any of 1ts menu ttems.
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Vegetable Fried Rice $24.90 Shou Special Yukke Rice §32.90% y
Jupanese-style vepetable fried rice Japavecce Wagye Fried Rice walh prows & trafifie : « ')
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Abalone Kamameshi @ - §38.9¢0 Goose Pate Rice | i45.90
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: s et - Hand Picked Crab Meat @  §38.90 -
h & Truffle Fried Rice ia
Fapemese atyle crabment with fraffle fried rive * righs -]
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’ Furikake Gohan $4.50 hag '} 2
, , # Stecur vhee apraikle il sweanceea an s Steamed Rice 5350 -',.J'-
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. :@{D % L, %Lﬁﬂt Wt }- A rice set enjoyed three ways: first weapped with seaweed for a crisp bite, __'F
- second simply paired with rice to appreciate its pure flavor, s
3 WRF-B RiCE Sﬁt and tinally finished as ochazuke with warm tea poured over for a 1.-:i-r.|'l.:|-l:l:l'1l:l'l.|l; touch
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,r 3 Ways Unagi Rice Set 3 Ways Wagyu Rice Set Snow Crab Leg Seafood igee Pot -
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Zaru Soba S14.90 Hot Udon " S18.90
Challed huckeiheal moodles Llddore roodles an Ldasli bratl v’ : i
it sy Dazer r.l'.l'J"JJ'JFrrg TETATeT . e
EBGEA AT EESEA :
Zaru Udon $14.90 Premium Wagyu - . 528.90
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1&2’{% RRAS Mayonnaise ~ -Sesame O - Chilli Oil - Spicy Miso Sauce
£3.50 EACH -Fresh Cut Chilli -Sliced Crarlic -Pink Pickied Cringer
£ Chels Recommendation Seafood Place of Original Australian @) Imported Mixed Orrigin

Plesase mote thid penu jlems may conlan races o shedifish, fish, sesame, nut, e, 0y, wheat, seeds and other allergens,

.ﬂut 17 the nature of restaurant, meal preparation and possible cross-contamination.
|- i are unable o guaraniee the absence of the above ingrediens in any of its meno iems.



SOFT DRINKS

)% Ramune £5.50
A Original £ Melon / Strawberry / Lyches
Nl B Ty £ LY

7 Calpico Soda $5.50
F’ Original / Grape / Strawberry / Peach

Soft Drink Can $5.50/can
Coke / Coke Zero / Sprite,
Fanta / Lemon Squash

Lemon Lime Bitter $4.90
Raspberry Lemondae $4.90

Fever Tree Ginger Ale $4.90

WATER

4. Tonic Water $5.50
Soda Warer $5.50
Acqua Panna $6.00/ 500ml
Seill Water $12.00/ 11
San Pellegrino $6.00/ 500ml

Sparkling Warer $12I]l‘.]f 1 |

HONEY DRINK

2% Hoeney that we use are premium organic
honey from local organic honey producers

| [ced/Hot £6.00 ‘.
K Please choose favour:
1] Apple/ Grape /Yuzu
.
<

JUICE a

y‘ Fresh Juice £8.00
1

Honeydew / Warermelon

Fresh Juice Bottle $5.50
Applel / Orange / Mango / Guava /
?"- Gira ptrhu.il I Cranber ¥

MATCHA YUZU SODA

-]-,L Matcha Yuen Soda 8.0
[

Y

',a;j_:. Matcha Grrape Yweu Soda SE.00

3

Vi Matcha Pineapple Yuzu Soda $5.90
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Sauviguon Blanc

b
E':ab].r Doll Sauvignon Blanc (New Zealand)

l"-urr aromas of passion fruit, snow pea and fresh citrus. These concentrated Flavanrs
fill thee front palate and juicy acidicy provides freshness and length.

Giesen Sauvignon Blanc (New Zealand)

Ripe gooseherry notes with passionfruit tones aml simply wonderful acicity we carey
the palate through o its wrademark crisp, clean finish.

Leeuwin Estate Art Series Sauvignon Blanc

(Margaret River)
A hright and refreshing Margaret Eiver Sauvignen Blanc wich lively citiis notes

af grapclruiy, Mever lemon and lHme. Subtle floral and bevbal bioes add elegance,
while crisp acidity gives the wine a clean, vibrant and easy-drinking fAnish.

Cloudy Bay Sauvignon Blanc (New Zealand)

A howest, vibraot and grassy sauvigiion blane whose intense gooseberry and
passionfruit flavours burst their way down a long juicy palace that finishes with
mincral cut definition,

Sewillon Glends

Pikes Sauvignon Blanc Semillon (Clare Valley)

A crisp, fresh style from fully ripened grapes grown entively in the Clare Valley
The palate hag incredible finenese and brighmness and a long, fresh finish,

Brokenwood Semillon (Lower Hunter Valley)

Lightly lvectial and grassy aromas of Tresh melon, goasdeberry and hints of rosewaler
precede @ juicy and very intense, mouth filling and angy palate whose herbaceous
expresaion of intense melon fruit culminates inoa vibant acid Bnish.

Leeuwin Estate Siblings Sauvignon Blanc

Semillon (Margaret River)

The wine is srooth and appreachable, Tis lightly hevbal fragrance of clean, pure
grﬂ|m|’n.|il. melon and a |m:ixi.1.a-||fru:il ATOITL |:III.‘1'E1]E5 a vibrant and iuil:}.l p|i11.r
Feamed by sefit and integraced acids,

Cullen Sauvignon Blanc Semillon (Margaret River)

This Iaanrrrrl vrlr_-!r white is hcmlli.lil.“}l trﬁncc!, showcnsing '|'|I|-r||1.' af lighr I'l-rrr:,'
fNavours amd citrus noces, with a clean line of acidicy for a satisfying finish.
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SPECIAL SOFT SERVE DRINK

TAAFERFBELENLY T

ICED UJI MATCHA with
SOY MILK SOFT SERVE

Please choose one soft serve favour below

TAZRILHEANDEALY 7 b

ICED HOJICHA with
SOY MILK SOFT SERVE

Please choose one soft serve Havour below

TARARICHEADENLY 7 b

COTTON CANDY
ICED MATCHA with
SOY MILK SOFT SERVE

Please choose one soft serve Ravour below

SOFT SERVE FLAVOLR

A 4 Tt
MaTcHA Mixep VANILLA




1 L JUG FRESH FRUIT ICE PUNCH’

i

MIxXED BERRIES SANGRIA
Mixed Berries, Cranberry Juice & Grape Soda

TroricAL GARDEN
Lychee, Pincapple, Orange,
Mango Juice with Tropical Popping Pearl

VirGciN ArprLE MojITO
Lime, Mint, Apple Juice & Sprite

PINK GRAPEFRUIT &
Livme PuncH
Lime, Mint, Apple Juice & Sprite

WATERMELON CRUSH
Watermelon, Strawberry Pineapple &
Grava Juice

o L

$18.90
$12.00/Glass

’



Watermelon Crush Tropical Garden

Choose any 1 flavour of a bottle Korean Style Soju :

¥

Green Grape Watermelon
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PREMIUM JAPANESE WHISKY

30 mi
Suntory Whisky ¥ 16,50
1] =3
Yamazaki Single Malt 12 years Whisky 54500
I

The Chita Single Grain 12 years Whisky ~ § 38.00

W

Hibiki Harmony Japanese Whisky £38.00
Hibiki 17 years “KACHO FUGETSU” §65.00
i

Nikka Taketsuru Pure Malt 21 years Whisky  § 85.00

SUNTORY WHISKY # $16.50

£ F14F s 129 Hwiia - A—F7N—Y
Lemon Lychee Lime Passion Grapefruit
JAPANESE GIN JAPANESE VODKA
Neat/Rock  Mixer Neat/Rock
Gin Fusion $13.00  $15.00 Haku Vodka 1 $13.00
Blood Otrange with apanese Yizu

Roku Gin 75 $13.00  $15.00
Japanese Craft Gin
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