Cold Entree

Crispy Rice (4pc)

Crispy grilled sushi rice topped with spicy
tuna.

Sashimi Taco's (3pc)

Crispy shell filled with salmon, red onion,
cilantro. spicy miso sauce, guacamole.

Kingfish Jalapeno (GF)
Fresh slices of hiramasa kingfish, jalapeno,
truffle oil, yuzu kosho, ponzu sauce.

Oysters
Sydney rock oysters shucked to order.
spicy ponzu sauce.

Salmon Tataki
Seared annatto seasoned salmon,
granny smith apple, apple ponzu, basil oil.

Tuna Tataki (GF)
Flash seared sesame encrusted fresh
tuna, red onion, lime wasabi vinaigrette.

Hot Entree

Edamame

Spicy Edamame
With chili, garlic salt

Miso Eggplant

Fried eggplant with miso sauce.

Popcorn Lobster Tempura
Lightly fried. creamy spicy sauce.

Popcorn Prawn Tempura

With creamy spicy sauce and a touch of
goma oil.

Prawn Tempura
Battered prawns with tempura dipping

sauce.

Vegetable Tempura

Lightly fried vegetables with tempura
dipping sauce.

Seafood Tempura
Battered prawns, fish and scallops

Gyoza (6pc)

Pan-fried prawn dumpling.

Grill Scallop (3pc) (GF)

Hokkaido scallop grilled in shell with miso
nmornay sauce.

Crispy Calamari

Tossed with fresh chill, garlic flakes,
shichimi pepper. Served with sweet chilli
peanut sauce.

Buffalo Wings

Aji style chicken wings. crispy fried and
tossed in sweet and spicy sauce.
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Signature Rolls
Big Fat Dragon (8pc)

Tempura prawn, avocado, cucumber roll,
topped with tempura white fish, fish roe,
garlic butter sauce, soy reduction.

Golden Dragon (8pc)

Prawn tempura & cucumber roll, topped
with creamy scallop sauce. Sprinkle with
shallots & fish roe.

Torched Salmon (8pc)(GF)

Salmon & avocado roll, wrapped with
seared salmon. mayonnaise, sweet soy
reduction.

Torched Spicy Tuna (8pc)

Spicy tuna & avocado roll, topped with
seared kingfish, spicy garlic miso sauce &
roasted almond.

Kiss Of Fire (8pc)(GF)

Salmon & avocado roll, topped with white
fish, jalapeno, chilli sauce.

Soft Shell Crab (8pc)

Big roll. crispy fried crab, spicy salmon,
cucumber, fish roe, pickle radish.

Hokkaido
Spicy kingfish, avocado, shallots, topped
with seared Hokkaido scallop,

mayonnaise, sweet soy, jalapeno, crispy
onion.

Flaming Rainbow (8pc)

A rainbow roll filled with crab, avocado &
cucumber, topped with tuna, salmon &
kingfish, torched with mozzarella sauce &
soy reduction.

Dynamite (6pc)

Tempura fried spicy tuna roll, topped with
fish roe. spicy mayo, kabayaki sauce.

Kamikaze (6pc)

Tempura fried salmon, cream cheese,
avocado roll. Garlic butter, bitter sweet
soy reduction.

Sushi Rolls

Salmon & Avocado (GF)
Cooked Tuna & Avocado (GF)
Cooked Tuna & Cucumber (GF)
Chicken Katsu & Avocado
Chicken Katsu & Cucumber

Baby Roll
Salmon
Cooked Tuna
Avocado
Cucumber
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Sashimi

Salmon Sashimi (8pc)

Salmon Sashimi (16pc)

Kingfish Sashimi (8pc)

Tuna Sashimi (8pc)

Sashimi Trio (12pc)

Tuna, salmon, kingfish

Sashimi Mix (24pc)

Chefs selection of daily fresh seafood.
Nigiri Sushi & Sashimi Mix

(9 pc sashimi, 5 pc nigiri, 6 pc salmon roll)
Nigiri 2pc

Tuna

Kingfish

Salmon

Salmon Belly

Sweet Shrimp

Prawn (Cooked)

Scallop

Cuttlefish

lkura

Tobiko

Seared Salmon Nigiri (6 pc)(GF)

Nigiri salmon  torched with Japanese
mayo, sweet soy reduction.

Seared Prawn Nigiri (6pc)

Torched with Japanese mayo, sweet soy
reduction.

Nigiri Mix
(8 pc assorted nigiri, Bpc salmon,
avocado roll)

Others

Grill Lobster
Y2 lobster (400g). miso mornay.
Add salmon sashimi $14

Grill Salmon
Tasmanian Huon salmon. teriyaki glazed.

Grill Chicken

Free range chicken thigh fillet. teriyaki
glazed.

Grill Prawns
Marinated in sweet & spicy sauce.

Bbq Octopus (GF)
Grilled slow braised fremantle octopus
with Japanese BBQ sauce

Wagyu Steak (GF)

MBS+ served on hot stone. Yuzu pepper
sauce.

‘Glacier 51' Toothfish (GF)

Grilled saikyo miso glazed toothfish.
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Sides
Miso Soup

Soy bean soup with tofu, seaweed and
shallots.

House Salad.(GF)

Mix leaves, cucumber, carrot, tofu
croutons. sesame dressing.

Seaweed Salad.(GF)

Assorted seaweed, yuzu miso dressing.

Seared Salmon Salad (GF)
Mix salad with furikake encrusted seared
salmon. sesame dressing

Soft Shell Crab Salad

Mix salad with crispy soft shell crab. Soy
vinaigrette.

Lotus Chips.(GF)

With wasabi mayo

Steam Rice
Hot Chips

Aji Signature Nori Tacos
Wagyu Beef
Sushi rice, onions, truffle mayo, soy glazed

Grill Miso Salmon
Sushi rice, avocado, yuzu mayo, miso glazed

Chicken

Sushi rice, avocado, mayo, teryaki glazed

Tuna
Sushi rice, cooked tuna, avocado, mayo

Non-Alcoholic Drinks

Still Water (350ml)

Still Water (700ml)

Sparkling Water (700ml)

Juices Orange, Apple, Pineapple, Cranberry
Coke

Coke zero

Sprite

Fanta

Ramune

Beers
Asahi

Kirin
Sapporo
Yebisu black
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