AKETORY

FUSION JAPANESE FOOD

T

Fusion Japanese-inspired meals to share with
family and friends

Eat well and be healthy and happy

Items identified with the (GF)(V) can be
modified to suite dietary requirements.
Please advise staff if you have dietary needs.
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$89/pp A$89, 2A£SE Minimum 2 persons .‘-,, ,t ﬁ )
o N
Sealood Cheddar Miso Soup Assorted Su u i* S

== R Fe =2 =7
BRI

Chaddar miso soup with seafood selected by chaf

White Fish Carpaccio
BEROF S
HEpaAIns

white fish with sweat chilli lemon ginger sauce

Grilled Pork Belly
ZORE \
B A

Roast pork belly with yuzu miso sauce

Grilled Scallop

TRFOITIINL

&m0

Sashimi grade scallop grilled with swaeal mayo
SauUcE
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FaEnabe
HE)HE -
Assorted sushi selected by'chaf s =8
Gyvunikua No Terivaki
FRORDRS Ly
MRS HE

Pan fried eve fillet sleak with homemade
tarnyaki sauce

Salmon Chahan (GF)
e TrFe—I\>

=4 1.

Chopped salmon, egg and seasonal
vagetables fried rice

Dessert

EHOTHF—F

32 i

Selected dessert by chef

SASHIMI
5

Chel's Special
32 B

32 pcs sashimi zelected by chaf fim

$ 88 Scallop Sashimi
$26
Sake Spos
i
=xg
King Salmon | Please check with floor staff for
salmon belly
$22/28
Hiramasa Spcs
ESvY
Eig

S Kinds S;lthmi King Fish | Please check with floor staff for king

HHSEED fih oty

18/ B8 R $22/28

18 pce assorted sashimi zelected by chef

$45 Hokkigai Spcs
Ty

Maguro Spcs {kiEm

40 Surf Clam Sashimi

E2 03] $22

Tuna Sashimi

$ 26

1/269 King 5t. VIC3000 T: 03 9939 £152



Ovster With Uni
T_th¥
E4EBAE

Oyster uni with ponzu asparagus sauce

L5

White Fish Sashimi 524
BEROHE
HEOEF S

White fish with sweaat chilli lemon ginger sauce

Maguro Tataki $ 28 Uni Sashimi  $38/504
Egrd = b et 3 SiC# S

T ELEE R

Tuna carpaccio style with ponzu sauce (seasonal limited)
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Wa ;,Tgv. u Beel Tataki 528
M=

HE# 5

Wagyu beeal carpanccio with beef gravy &
asparagus sauce

Wagvu Beel loie gras don Salmon & Scallop Carpaccio
0 E IS ATE Y= EFRETOHILNYFI
Wagyu beal and foia gras with =SxXE RIALHE

Truffle served or rice Salmon & scallop with wasabi dressing

_ANEE AN

b PRI King Sil.lnmn Uni Don  Salmon Uni Unagi Don
Eggé%rj YACCIO B0 Epe .
King salmon and s&a unehin King salmon, sea unchin, &
sarvad with rica sarvad with rica
$ 49 2.2
Chirashi DonF32/&%ERF 15 Pcs Chel’s
Omakase sashimi on a bed of sushi rice
F5
& EEH

15 Peg Chef's Omakasa sashimi on a bed of sushi rica
s 45

King fish with yuzu dressing
526
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SUSHI-NIGIRI
TR

_— -

King Salmon Aburi Toro Uni Sushi | 1pcs
Sll‘iE

. T Yl
f i
E\J‘;‘;. :

Wagyu Beef Sushi Hpcs

i12 pes 5Cr3%8E pufiges L

Egz g!_] TEH;;. :Eﬁf:f:z?saa urchin glﬂlll'llﬂd ﬂm'db’f Suzi e

= . truffle t i

Salmon nigiri lightly torched suishi{sensaned) $3 ; i

$12 518

i

foie gras Wagyu Beel Uni caviar Sushi | Corn warship
Sushi | Zpcs 2pes FYEOILOEE
HFBERER ST E5HE EXREM

Wagyu beef sushi with foie gras  Uni sushi top with french caviar 4

$28 S48

Anagi Zushi Ark shell sushi
e g kR 58

HHES I FE

$12 $12

- f
Eel Sushi Salmon sirloin Sushi  Red dace Sushi
SLuEHH H—FE FEOMOBHTE
Hana SwaREsE AFREEER

$12 $12 $12

California rolled  Eel California Sushi

Cheese prawn

sushi with [ried BN E Sushi
crab and willow WEMMER BEODF—-X
horimmmesssy 12 ZIRMFHH
AR MMM E S 12

$12



SUSHI MAKI
% il %

# All Maki served in 8pcs

»” .
Spider Roll Volcano Maki
AnRT4—-0- VIIE +d
RRMBEE PAIIE: S
Tempura soft shell crab sushi Tempura prawns, crab sticks,
rall with avocada, gucumbsar, avocada with yuzu mayo
spicy mayo topping with tobike and crispy
s 3(] lﬂl\'l[.'ﬁu ra batlar

530

Spicy Tuna roll (GF)
ANRAL—YT
A

Raw tuna, avecado & cucumber
with spicy sauce/ ask floor stalf
for aption of cooked tuna

$28

Salmon Califonia Maki Spcs Crazy Maki
HRhOF 2 TLAV—8E
=xminmeE RESAE

Crab stick, king salmon, Tempura crab stick, salmon,

cucumber,avocado, with with spicy cream chease
sweel mayo sauce

$30 il
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' Tori Teri Roll (GF)
BOSF 83
RIEIL S

Crispy chicken, cucumber,
avocado lettuce, with mayo &
teriyaki sauce

$28

Taketori Lobster Maki Spcs

41

RO Ra—8%
TEIFERE

Inside oul sushi rall with lebster
rmaatl, egg, covared with lorchad
kirg salman

530

Saimon Lovers (GF)
Y= IN—-
HE=XaE

Salmon avocado cucumber rall

wrappad with cheesea lightly
grilled

530

Grilled Scallop/2 pos (V)
RERIT

Ead

Sashimi grade scallop grilled with swaal maya
SAUCE

s1s

lori Kara Age
BOER
et

Lightly marinaled crispy chickan with frash
mint leafl sauca

518

Crispy School Prawn
HoYIOIE

Bi i 2T

Crispy School prawns with salt of the sea
319

Gvoza I5pcs (V)

E 3.Ehe
Vegetable dumpling
h )

Gvoza Pork or Prawn I5pcs
BT/ TE

MUY S PO S AT

Pork or prawn dumpling

511

Crispy Calamari Rings

Y oHID1h) Y

Effrei e @

Crispy calamari with wasabi mayo sauce

319

17264 King 5t VIC3000 T: 03 9939 8152




S with dashi sauce

Gyvu lmllw
MmEFa
o

Thinly sliced ox tongue grilled on the leppan
with yuzu sov sauce

§20

Potato Croquettes

& T Dk
118
Crispy cheese Polato shots
: 17
Sealood Spring Roll Fish Karaage
SRS obsigif
BUEE BR i & 1R
Homamade seafood spring roll with yuzu maya  Crispy fish with wasabi mayo sauce - - e :
sauce $22 Kaisa ‘mLul (V) Edamame (V) (GF)
16 BRYSH BE
1 ARE £
Japanesa green seaweed salad Steamed seasoning soy beans
310 $12

|||l'|1|m|

E};‘;r_lﬂj ’z!hlm" Ehi Mam I5pcs Horenso No Goma ae ﬁ’]{GF]
SR =15 |6 IEYS ESNARDCENR

Oclopus ball with shaved bonito Oyster tempura with asparagus purealfresh EREXOFE A IR _ :

512 oyster shot with wasabi ponzu sauce! grilled Tempura prawn topping with apple mayo sauce  Blanched spinach with sesama drassing
ayster with mayo 522 S15
336 ; .
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Grilled Mackerel Pike Sl el L g {L_
LT, i MR F, S
HIERIE AT N\ i
Grilled mackerel pike with sea salt L _— . 5 1 '

325

Hamachi Kama Rt
BEEHEMS 2 s ¥ Role .
FREIATEFE=XATE) N8 <

Grilled miso marinated King fizsh collag s
(king salmon collar oplicnal :

. L ——

------

Unagi 3 Ways STERAZkSR

Ugiﬂi LEH = .'.-|-'..'-' Tazie 174 the original &l rios without addirag a
WMEIE= e 2 ,

Three steps Magoya

slyle unagi & rice

530
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Unagi Kabayaki
5% miémﬁl
T

Grilled eel with traditional eal saucs

530

Miso Eggplant (V)
FZH%

05k 1 £ 0

Grilled eggplant with miso sauce

526/ 2pcs

Tempura Soft Shell Crab
K3V ILTI5T7
XOoFuss

Tempura saft shell crab with ponzu sauca

530

%1
L

: .. :-: :th“e-.,‘_

Wagyu Steak (GF) Miso Black Cod
HFEITF—F RAZOETMS
IR BEIE IR @

Japanese wayyu steak with terivaki sauce Grilled miso marinated black cod

548 536

Gyuniku no Teppanyaki
FROHRRT
SR

Stir fried beaf with sizzling sov gravy with
vagatable

* 34(wagyu beef optional 5] EHIES548)

J: k 'r'n.'i.*. . i . "'_~ - . .:EE
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Uni Okonomivaki
EFHRE
78 A8 7 PR %

Wakadori No Terivaki
EROMORE
R 58 1y

Japanese style pancake with sea urchin,assorted Pan fried chicken with teriyaki sauce

seafood, lightly grilled with cheese

$45

Buta Kakuni
Tanas

B A
Slow cooked pork belly served with seasoned
vegelable

$34
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$30

Totu Terivaki (V) (GF)
EEOmDEE

e

Pan fried tofu with vegetable with homemade
lafiyaki sauca

526

Shake Terivaki 1 (GF)
WomEr—x2

REt=xt

King zalmon grilled with terivaki sauca
530

Chicken Katsu
Bhvy

TELHE

Breaded chickan with
lonkalsu sauce and
wasabi mayo ! Curry
sauce optional 36

$32

gt

Ebi & Eel Tempura
IEX3S
BE, BEXQF

Tempura prawns and eel served
with homamadea lempura sauce

530

17264 King 5t VIC3000 T: 03 9939 8152




NABE & HOTPOT

ik

Sukivaki

TERE

LIRS

Japanasa holpol wilh sliced wayyu baaf,
mushroom, cabbage, lofu, onion,
assortad veg alc.

50649

Pork Nabe (GF)

BOEHETH

b i pg

Shced pork meaat with vegelablas, mushroom

stew in pork borth soup(Spicy Miso Flavor
Optienal)

$59

\t‘gﬂnhli- Hotpot (V)
Ra7ILBHiR
EBRME AR

Vegeaelable combination cook in Japanasa
Khurmbu Soup

330
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o +a Y

Tomato Beef Hotpot s49
FRFE-T7 DR
#ErAB

Slow cookad baal with vag, rice cake, lomalo,
mushroom ele. in baeal broth soup

‘th‘.-ml nabe (GF)

5 2R
B

Miso fish soup base seafood claypot with prawn,
scallop, mussel, blue crab etc. and vegetables

$ 55

Miso Black cod Claypot
588
BIERNE

Mizo marinated black cod stew in fish stock
with assorted vagatables

549

HOTPOT & NABE EXTRA ORDER

K 5K m

Waevu Beel Plate
i3f s

Pork plate
S

ik

F 30

Veg plate
HEzusA
MEHE

$25

Mushrooms plate
*/Zw9R
mERE

$20

Konjac noodle
=F

[ F i
$12

Udon
SEA|—AN
SER

510

Potato noodle
RATrEI—FIL
TEH

3 10

Garland chrysanthemum
&5
[f 3

512

Spinach
IEShAE
R

$12

Ri{'i‘ A kl.‘
kv
FiE

510

Tofu
g8
515
510
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Kyvushu Tonkotsu Ramen 522
BFE7—XARF

E#iim, ol

Pork bone broth ramen noodle with sesama

all or challi il

-

Wagvu Sukivaki Ramen
TERES—A>

HFHE

Moodle with sukiyvaki soup with wayyu sliced

Chahan (GF) $24
Fyr—I
ERSFRE

Mixed meal (chicken, prawn) and vegetable
fried rice

1/269 King 5t. VIC3000 T: 03 99398152

Salmon Chahan (GF) $ 26
ST Fe—N

SNEME

fried rice

Kimchi Chahan (GF) $ 24
Fr—I\>

AR

Mixed chicken, prawn with kimchi fry rice

Tempura Udon 524
EHB3EA

EXAFSEHm

Udan noodla in soup served with lempura prawn
(Wegelarian aplicnal )

Unagi Chahan (GF)
1T=N721F31X
il & 1 iR

Yaki Udon 595
WESCA
FI=E S

Pan fried udon with chickan, prawn, vaglopped
with wasabi mayo, lonkalsu saucsa
{Vegatarian aplional)

Gohan $d
b ]
Fop i

Steamed rice

\

FLFRISEA
BESE

Kimichi Udon $26

Pan fried with udon, chicken, prawns. kimchi and vegetables(Japanese curry flavor optional )

SALAD
fu b

Salmon Salad (GF) $ 26
Ph e ]
Sxati

Raw Salmon with wasabi drassing

Tuna Salad (GF) $26
VIS4
F 4.4 kil

Raw tuna with ponzu, sesame dressing

Salmon Prawn Avocado Salad (GF) 525

HSMOF S
=XRXIFal

Salmon, prawn, avocado salad with sesame
mayo Sauce

Surl Clam Salad $24
tFBEETOYSH
JEiR M &l

Surf clam =alad in vinegar walnul miso sauce

Waevu Shabushabu Salad s 28
HFEF4
HEad

Sliced wayyu beel zalad with ponzu sesame
dressing
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B

Seafood Cheddar Shiru  $18
=T =fkFyod=2=7
BEEIRINE S

Miso cheddar soup with seafood selected
by chef

Miso Shiru G 5 4
Mo (V) (GF)
B {FHERH

Traditional soybean socup

Vege miso Shi GF) s10
St vidiGH
EEIRH

Soybean soup with mixed vegetable
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