STARTER

& = \egetarian

Edamame & 5

Boied soybaans with-23l

Wakame ¢ B

Japanese- seawesd sz2l20,

Agedashi-Tofu cnes 8
Daop fried silken foly with In-a swest oy dashi-so0p,
Gyoza (Pork/Vegetable) =p-- 10
. Japane=e desn fried dumpling with giticl sBusa,
Jumbo Takoyaki spes 9 A
Jumbo sizé Irled octopus bali
i ! o T e T | &
with -katsu sauce, mayo, baniio Hakes: Steam Gyvoza {F’ Al Etmhle} B 3
: Jepanese steam dumpling wilh gyoza Saucea
Vegetable Spring roll @ sees 8

Japanese vegelaoke spring-iolls wiih mayo,
Nasu Denkaku Miso -~ - 10
=fiad egapiaat will e made: denkake misg sauce
Tofu Nugget spes -——----—-——-———--- 8
Deep fried fotu nupget with mayo,
Chilli Squid secs : 10
. Deap Irled-tender strips- ol sguld) with spicy . meyo,
Chicken Karaage s 12
Japanese-stya fried chokan With mayo,

Crab Claws #pes 10

Jeep Irigd crab . clhaws with spioy mayo.

Honey Sweet Potato Chips 8
Deep fried sweel potald chigs-with hosey,

Natural Oyster 5.« 10

Fresh oystar with. ponze-anc Enaliat,

Natural Spicy Oyster s.c« 11

Fressh oysier wiln hovme made spicy sawce, shiml, shallal,

Prawn Twister coes 12

Succulent Whole pesied prawns inlused
wilh conander, onion, gerlic; hend rolles i & crspy pEsly

Yakitori (Chicken Skewers) 2sicie 12

Chicken slicks grilled with lare sauce wiln shalol




SA LA D Chashu Pork Salad 16

Garten salad wilh craau, Yusrl dressing,

@7 - Vegelarian
Spicy Sashimi Salad 23

Garcizr sag with -2 kinds s3shimi, ginges
WRSED|, B0y SEuCE. DORES - Sau0e,

Japanese Garden Salad &7 11
Mibied salad, Spcs jomaty, avaoacs, cucumber,
Aminn with Yize diessing,

Kingfish Carpaccio --- 18
TDfU a SEGWEEEI Sﬂlﬂd @ 15 Thinky allced kieglish with fied onion, mixed. 2aled,
Gardan saled wih swen lafu Yz Bnd porize aressing
wakame: saled, Gomes 8 Yu2u drassing,

Wagyu Tataki 20
SGlmun & A\.rpcudu SCI'GI‘.?! 19 Wegid lightly -seeren and served e
Ganden =alad wih Spos-salmon seshiml, with mmived ssiad, Iried onicnPorize dreasing,
Yz dressing.
Soft Shell Crab Salad 16

Garden =alad with deep-fed: solt shell s,
spley mayo, Yuzu dressing,

Prawn I<atsu Salad 16

Garden salad wilh proen Kalsy, honey mustag mayo,
YUz dressing,

Cha-Soba Salad#@ 15

Garden salad wilh chasoba neodls,
gomae & YUy dregsing,

TEMPURA

Vegetable Tempura spe 1

Ligntly cooket ssagoned vegelables n pua oll sarvad with lampura sauce,

Soft Shell Crab Tempura e 175

Lightly cooked =ofl shedl crab i pure ol ssryaa willh sploy. mayn,

King Prawn Tempura sses 19

Lignily cogked King peawn in pure: ol saned with lempurs saloe,

Mixed Tempura 17
dpos Vegetabies 2pcs King prawns Tempura sended with lempura sauce,

Wy & Assorted Tempura 23

dpcs Mepelables Zpos King prawns 2ocs Solt shel crab Tempura senved with lempura sauce.




KOI BENTO

DONBURI

2
Fresh Salmon Don 21 e
served Wj
Teriyaki TofuDon - - 17 Spicy Sashimi Don e g
Veggie Kakiyage (Tempura) Don. - - 17 Chicken Katsu Don 19
BBQ Beef Don Ji i) =l Chicken Karaage Don e |-
Oyako Don . |- Shogayaki PorkDon - 19
Una (Eel) Don - - 25 Prown KatsubDon - - 18

served wjth rjce JAPANESE
CURRY

Teriyaki Tofu 19
Fan [ried ol -8 vegetable glazed wih leryaki sauce
wilh CLery,
Nanban Fish Denmiso 21 "‘-“__ ~
Nerbar 155 lopped denmiso sauce with curry, S~
——
Chicken Katsu - 23 Shogayaki Porle - 23
Deep Iried bread cramied chicken cuflel wih curry, Fan friad ginger pork Wil curry.,
Tonkatsu - : 25 Chicken Karaage -- 23

[eep Ied oread crumbed pork cutlet wiih curry Japaness glyle ligd chicken Wik ourry,




RAMEN

can cheose soup baze
tonketsu or mjso

U-DON

Kake U-don
Tofu & Vegetable U-don

Veggie Kakiyage (Tempura) U-don 17

Teri Chicken U-don
Kimchi U-don

Teri Beef U-don -
Seafood U-don

Tempura U-don

Chicken Katsu U-don

Chicken Karaage U-don

Plain Ramen - 15

Fug nocdie wiih bage folp, sweat carn, bamboo shool,
bean sproul) Fled onion, SpnG onion,  roast non,

Tofu & Vegetable Ramen 17

Enn noodle wilh Base soup, ol & vepole, swoel comn, bambog. shool,
besn sprowl, Ihad onion, Spong oniin, roest nor,

Veggie Kakiyage (Tempura) Ramen -~ 17

Egn noodle win bass soug, veooie: kaklyage, sweel com, bemboo =nool,
bean sprout, fied onion, spring. onkn, roast forl,

EHEHURNEN = 19
Egg npodle Wiin bese soug, Home made. Chasu, sweel corn,

pambos shoot, bean-sproul, el onlan, SpEGE  onksn, rooast marl,
Kumnge Ramen - 19
Eag neodle wilh Bese zoul, chicken karsags, sweel oom,

bamboo: shoot, bean:sproul, red onion, SRENNE:ONKE MAst Nor,
Chicken Katsu Romen 19
Eag noodle win pese soup, CHCRen Kabiu, gswasl corm;

bamboo shoot, bean spraul, Insd onean, Sp1ng: ongan, oast nork
Spicy Seafood Ramen 21

Saley ramen coup whh sealood {mussel, prawn - squid,whila fish),
bean gpmoul lish cake, frieg onion, spring onion, roasl ran

19
19 YAKI U-DON
stjr er noodile

19
21 Tofu & Vegetable 15
BBQ Beef o= e o 18
19 Grilled Chicken - 18
19 segfoad - c-eceoereaaoaaas 21

JAPANESE NOODLE SOUP COMBO




Chicken Katsu 23

M ﬁ I N DH 5 H Deep Iried bread crumbed chicken wilh kaisu salce,

@ — Vegetarlan Tonkatsu 25

Deep fried ezad Crombed gorle cutlel with katsu sauce
Salmon Steak 27

Fan Ired 3pes Iresh samon klels - glazed Nﬂnhﬂn FISh DE‘ﬂmiSO 23
with terlyakl sauoe,

Lightly coaked whila lish wilt denmiso salce

Teriyaki Chicken 21

Pen Iried chicken thigh [isis giazed wilb-18riyaki sauce SPICY T'Dfl.l ﬁ e 19
Pzan ined |olu- & wvegelable giazed wilh Soicy Sauce,

Teriyaki Tofu & 19

Pan fried Tole & wegetable gared with lzrivakl sauce, Spiw Chicken —
Pan fried chicken & sSzasoned vegeizhles giazed

BBQ Beef — 23 with spicy Sauce,

Beel marinage (v BED sauce and Splw Pork 23

ther: pan: fried. glazed with:lerivaxi ssuce.
Pan-fried pork belly &-seascned vegelzbles glized

Shogayaki Pork 23 with spicy sauce;

Forke Belly & ssazoned vegetabies plazed
wilh gingar lare,

Wagyu Yakiniku 3
Fan fried wagyu beel & sessoned vegelables: glazed
with yakinku salce

Unagi Kabayaki XL

Whole smoked Eel & seasoned vegeiahles glazed
with Egl fare sauce

SPECIAL BENTO BOX

salad, rjce, mjso soup, gyoza 2pcs, sushjrell 2pcs, njgjrj 4pcs

Teriyaki Chicken 31 Wagyu Yakiniku 37
Teriyaki Tofu 29 Unagi(eel) 37
Spicy Tofu 29 Nanban Fish Denmiso 33
BBQ Beef 23 Chicken Karaage 33
Shogayaki Pork a3 Chicken Katsu 33
SalmonSteak -~ 33 Tempura - 32
Viepelable lempura Spce  Prawn lempurs: 2pcs
S o Tonkatsu a5
Spicy Chicken 31 Omakase (Sushi & Sashimi) a7

Salad, rice; miza soup, gyoze Zpes, sushl roll Zpce,
nginl Spcs. todey s sashiml Socs.




SUSHI

Sushi Small —

Bpca Kigirl

Sushi Medium
1hpes Mgl

Sushi Large

15pes Mgl

Salmon Nigiri

Bpcs Salman nigir

---------- 19 Chicken Katsu & Avocado Nigiri - 18
bpes Chicken kalsy & Awocaso migin
31 Fresh Tuna Nigii 26
Bpcs Tona nign
43 Grilled Salmon Nigiri A=Ay

Bpes Grilked: satmon nigll

19 Grilled Wagyu Nigiri 23
fmcs Griffed wagyu nagir

Salmon & Avocado Nigiri -~ 20 Grilled Nigiri Combo 33

Bpos Balmon & Avocado nigil 0pcs Grilled salmon, kinglist, prawn, wagyd, eel-Esch Zpes

N'GIR' 2pcs #grjlled + 1%

Salmon 7 Prawn 7 lnari -~ 6
Kingfish 7 Scallop 9 el 9
Tuna 9 Eag 6 Wagyu -. 8
SASHIMI Sashimi Small AT =CNE T o
Gpes 3 kinds 10cey's fish

Sashimi Medium:-------------+= “--mss----mo-- 29
\hpcs 4 kings oday's fish

Sashimitarge) e e
6pee 5 kings today's: Tish

Salmon Sashimi 19
fpes Salmon, sashim

Tuna Sashimi == 33
9pea Tuna ‘sashimi

SUSHI & SASHIMI COMBO




BABY ROLL

Avocado 6
Cucumber ~-------------—---———————--—- B
Salmon : . -8
CookTuna - - : 6
= T R e B

MEDIUM ROLL

Salmon + Avocado or Cucumber 8
Cook-Tuna + Avocado or Cucumber 8 P
Crab Salad + Avocado or Cucumber 8
Prawn Katsu + Avocado or Cucumber 9
Teri Chicken + Avocado or Cucumber 8

Chicken Katsu + Avocado or Cucumber -~ 8



KOI SPECIAL ROLL

California Roll :

Crabmeat, tamapn, svocado, cucumber wi mayo: musiard meyo, fobika

Veggie Roll

Miked selad, Inan, seymeal avacadn, cucumber W) aenorl

Rock & Roll

Frawn empurs, avocada, cocumber w/ tenkatsy, mustard: mayo, terl s,

Doinemale RNl i s e e

Fresh tura,. cream cheese, avocado, cucumber wi mawe, fesi ac, spicy &, 2naliol

Pragon Roll

Smoked Egl tamago. wakame, cream cheese, oucumber w = s, shaliol

Salmon Paradise

Fresh s3imen, crab meal, cucumber, cream chesss W) |erl sc, mayo, fobika

Spider Roll

Soll shell crat, cream cheess, cucumber w bolmayo, 1an 8, obiko

okl e

Prawn ‘empura, orebmesl, evocado, cucumber w)' ariled salmon, mayo, lerl so

Tiger Roll . el (M

Chicken kalay, avocado, cutumber w/ arilled soecisl chesess Ssuce, Rot maya, 1erl sc

Volcano Roll

Cook tuna, avocsdo, cucumber w) grileg special chesse sawce, hol mayd, feri 5C, fobiko

Rainbow Roll

Crabmeal pvocads, cucumber w salmon, kKinglish, prawn, mustard -mayao, lobdo

1 Rice

________ i 3 Curry

SIDE MENU—

13

15

19

19

17

17

17

17

17

18




BEVERAGES

JAPANESE BEER Asahi 334ml 8.00
Asahi Black 334ml 11.00

Sapporo 334ml 8.00

Kirin Ichiban 334ml 2.00

QOrion 500ml 11.00

SAKE Kizakura Yamahai likomi 150ml 7.50
{ Semidry 15%ALC )} 300m| 13.00

1.8L 72.00

; Yamahai Jikomi Sake width & depth in a flavour and semidry
taste with a good amount of acid. Served Warm or Chilled.

Ippin Junmai Daiginjo 300ml 29.00
[ Smooth 16%ALC )
: Perfect volume of ginjo flavour such as pineapple.
Smooth sweetness will be covered and taste up with your
favourite dishes. Served Warm or Chilled,

Namachozo Junmai 300m| 15.50
{ Mild 14.5%ALC )
; Find it mild and sharp freshness, Served Warm or Chilled.
Enjoy this sake with sashimi and any other fresh dishes.

Hana-Fuga Yuzu 250ml 189.50
( Sparkling sake 5%ALC )
: & low alcohol sake infused with yuzu(citrus fruit) for a unigue
and refreshing new sparkling taste, Served Chilled.

House Wine Red Gls 150ml 5.00
White Gls 150ml 5.00
Penfolds Koonunga Hill Shiraz  Btl 750ml 29.00

: Produced from premium around South Australia, Penfolds
Koonunga Hil is a great value Shiraz packed with flavours
and well balanced (14.0%ALC).

Oyster Bay  Sauvignon Blanc Btl 750ml - 34.00
; It has excellent balance and variety intensity.
The tropical fruit flavours work in harmony with
the distinctive Gooseberry Characters.
Dne of Marborough's best Sauv Blancs! {(13.0%ALC)



BEVERAGES

NON-ALCOHOLIC DRINKS Water 600ml 3.00
Sparkling Water ~ 450ml 3.50
Coke/Diet/Zero 375ml 3.00
Fanta/Sprite 375mil 3.00
lced Tea Lemon 300mil 3.50
lced Tea Peach 300ml 3.50
Fuji Apple Cider 325ml 3.50
Calpis 335ml 3.50
Cold Green Tea 340ml 4.00
Ginger Beer 375ml 4,00
Ramune 200ml 4.00
Cloudy Apple Juice 350mil 5.00
Orange luice 350ml 5.00
POT OF HOT TEA Green Tea 4.00
Honey Yuzu Tea 5.00

DESSERT



BEVERAGES

NON-ALCOHOLIC DRINKS Water 600ml 3.00
Sparkling Water 450ml 3.50
Coke/Diet/Zero 375ml 3.00
Fanta/Sprite 375mil 3.00
lced Tea Lemon 300ml 3.50
Iced Tea Peach 300ml 3.50
Fuji Apple Cider 325ml 3.50
Calpis 335ml 3.50
Cold Green Tea 340m| 4.00
Ginger Beer 375ml 4,00
Ramune 200mil 4.00
Cloudy Apple Juice 350mil 5.00
Orange luice 350ml 5.00
POT OF HOT TEA Green Tea 4,00
Honey Yuzu Tea 5.00

DESSERT

MADAME YUZU PREMIUM ICE CREAM & SORBET
125mil (single serve) a cup 6.00

Japanese Matcha Green Tea Ice Cream (GF)  The Single-origin Japanese Matcha
specially selected |s exquisitely smooth brimming with deficate
earthy aromas and vibrant botanical notes.

Dark Roasted Black sesame Ice Cream (GF]  Age-old roasting methods are used
to achieve an authentically darker and nuttier kind of character.
A balance of sweet and savoury,

Miso caramel & peanut brittle lce Cream (GF) Japanese salted caramel
ice cream plays an offbeat and riveting new melody with

a Japanese miso twist. Peanut Brittle candy adds extra bite,

Yuzu & Mandarin sorbet (GF,DF,V) Japanese Yuzu is reminiscent of

zesty lime, kumguat & pink grapefrult. An elegant balance
is achieved when paired with sweet mandarin,



