
(vegan) = vegan, (GF) = gluten free available on request, (v) = vegetarian

Something to start with

Miso Soup (GF) 5

Traditional Edamame (v)(vegan) (GF) - pink salt 7

Edamame Spring Rolls (v) 9
edamame wrapped in filo pastry

add wasabi mayo 3

STARTER - Served slightly chilled

Ora King Salmon Avocado Tartare for 1 14
with home blended soy, kombu sauce served with lemon juice

Assorted Sashimi Platter for 2 (15pcs) (GF*) 47
Assorted Sashimi Platter for 4 (25pcs) (GF*) 89

Ora King Salmon Sashimi (8pcs) (GF*) 32

Tuna Sashimi (8pcs) (GF*) 27

Kingfish Sashimi (8pcs) (GF*) 25

Hosokawa Signature - Served slightly chilled

Hiramasa Kingfish Ceviche (GF on request) 26
thinly sliced kingfish marinated in yuzu dressing with a hint of
honey, served with tobiko, pickled daikon and cucumber

Hokkaido Scallop Beetroot Ceviche 23
fresh hokkaido scallops, pickled beetroot dressed with yuzu citrus
scallop sauce with lime zest

Kingfish & Scallop Aburi Nigiri (1 x raw, 1 x aburi) 15
raw kingfish nigiri served with yuzu pepper and aburi scallop nigiri
served with yuzu-seasalt dressing

Ora King Salmon 2 ways Nigiri (GF*) 17
1x raw and 1x aburi

Zuke Marinated Tuna Nigiri (2pcs) 15
fresh tuna marinated in our special sweet soy sauce served with
crispy garlic

Orange King Salmon Aburi Nigiri (2pcs) (GF on request) 17
flame-seared ora king salmon with teriyaki mayo, orange zest

Traditional NIGIRI (2pcs)

Hiramasa Kingfish (GF*) 13
Akami Tuna (GF*) 14
Squid (GF*) 11
Hokkaido Scallop (GF*) 12
Dashimaki Egg 12

ENTREES / To Share

Pork Gyoza (5pcs) 15
served with homemade dipping sauce

Hokkaido Seared Scallops (4pcs)(GF on request) 21
creamy garlic mayo, sautéed panko crumb, fresh lemon juice,
parsley and micro herbs

Add two scallops 9

Salmon Cream Croquettes (5pcs) 14
homemade croquettes served with tartar sauce

Squid Karaage 13
deep-fried battered baby squid tentacles, side of lemon mayo

Agedashi Tofu (4pcs) 20
deep-fried tofu in a hot broth

Slow Cooked Pork Belly 19
in a sweet soy sauce based hot broth

Nasu Dengaku (v)(vegan) (GF on request) 17
cubed eggplant coated with sweet miso sauce

Takoyaki 12
savoury pancake octopus balls, traditional sauce, mayo

Whiting Panko *minimum from 2 pc 7 pc
crumbed deep-fried whiting fillets, Japanese tartar sauce

Hamachi Kama Karaage (GF on request) 17 pc
deep-fried kingfish wings
(**Subject to Availability. Please check with our staff)

SUSHI ROLLS / To Share
All Sushi Rolls served with 4pcs

Rainbow Roll (GF*) 16
avocado, sushi rice, nori wrapped in raw ora king salmon, tobiko

California Roll 15
avocado, prawn, dashimaki egg, tobiko

Prawn and Mayo Roll (GF*) 12

Spicy Tuna Roll 13

Raw Tuna Roll (GF*) 12

Raw King Salmon Roll (GF*) 15

Avocado & Pickled Beetroot Roll (v)(vegan) (*GF) 11

Yellow Pickled Radish Roll (v)(vegan) (*GF) 10

Unagi Roll - grilled eel 17

Avocado or Cucumber Roll (v)(vegan) (*GF) 10

add avocado to any roll +3



MAIN

Make as SETS - add high grade Japanese Steamed Rice, Miso soup and small Japanese pickles +7

Assorted Sashimi Platter for 1 (10pcs)(GF*) 34
3 kinds of fresh raw fish sashimi, scallops, squid, prawn and tobiko

Chicken Karaage 25
deep-fried marinated chicken served with parmesan cheese and teriyaki mayo

Teriyaki (GF on request)

beautifully grilled and coated in a rich, house-made teriyaki glaze, available with your choice of protein

- Chicken 26
- Black Angus Rib Eye 37
- Ora King Salmon 35

Grilled Fish Saikyo
carefully marinated for three days in our house-blended saikyo miso, grilled and served with a vibrant beetroot puree

- Ora King Salmon 34
- Kingfish 31

RICE BOWLS - served with side of miso soup

Chirashi Bowl (12pcs)(GF*) 44
assorted sashimi on top of sushi rice

Una Don 36
grilled eel, unagi sauce in a high graded japanese steamed rice bowl

Black Angus Yakiniku Don (GF on request) 34
thinly sliced black angus rib eye, onion and carrots cooked in a japanese bbq sauce served on top of high
graded japanese steamed rice

Katsu Curry Don
crumbed fillet with Japanese curry on top of high graded japanese steamed rice

- Chicken 29
- Pork 32
- Tofu (v) (*vegan on request) 27

HOT NOODLE SOUP

Hot Udon Noodle Soup (plain) 22
- Add Half Chicken Katsu / Karaage (4pcs) / Tofu 9

SALAD / VEGE

Hosokawa Wakame Seaweed Salad (v)(vegan)(GF on request) 13
cos lettuce, cucumber, cherry tomato, wakame seaweed with homemade japanese salad dressing

Avocado Salad (v)(vegan)(GF on request) 15
cos lettuce, cucumber, cherry tomato, avocado with homemade japanese salad dressing

Signature Crunchy ABC Vegetable Salad 17
confit asparagus, blanched broccolini, cherry tomato, crispy garlic served with citrus dressing and hint of fresh mint

Wagyu Fat Potatoes (GF on request) - potato cubes infused in a wagyu fat served with lemon mayo on side 16

Tempura Potatoes and Matcha Salt (v)(vegan on request) - served with your choice of wasabi mayo or tempura broth 17

Grilled Yaki - Tomorokoshi (v)(vegan on request)(GF) - grilled butter corn, searsoned, fresh thyme 14

17% surcharge on public holidays / 12% surcharge applies on weekends. All card transactions incur a service fee.










