ENTREE

EDAMAME
SPRING ROLL socs 2

Deep-fried Vege spring roll with Sweet chilli sauce

TA KOYAK' 5pcs

Octopus ball with fish flakes

VEGETABLE KAKIAGE

Deep-fried mixed vege tempura fritter

BAO BUN

Deep-fried Soft shell crab / Karaage chicken /
Teriyaki chicken / Deep fried Tofu 2»/ Tempura Prawn

GYOZA 5pcs

Deep-fried Gyoza with ponzu sauce
Pork / Prawn / Vegetable z»

AGEDASHI TOFU 3pcs

Deep-fried tofu with tendashi sause
SWEET & SPICY TOFU 4pcs 2»

SWEET & SPICY KARAAGE CHICKEN spc:

NASU AGE DENKAKU &~

Deep-fried eggplant with miso sauce

CHICKEN SKEWER  2p¢s

Deep-fried skewer with homemade sauce, lightly spiced.

SALAD

SEAWEED SALAD &&
TOFU SEAWEED SALAD & @

Silken tofu and Seaweed salad, Mixed leaves, with Dressing

SALMON SALAD z»

Sliced salmon, Avocado, Mixed leaves, Carrot with Dressing

= Vegeterian Gluten free

$10.5
$10:5

$11.0

$11.0

$13.0

$13.5
$15.0
$15.5

$15.0

$15.0

$13.0
$ 16.0

$19.0 i

2 Gluten free option + $1.0

BABY ROLLS  scs

TUNA BABY &~
CUCUMBER BABY

AVOCADO BABY

SALMON BABY «

CRISPY CHICKEN BABY
TERIYAKI CHICKEN BABY @
RAW TUNA BABY #

INSIDE OUT ROLLS spcs

Avocado can be swapped for cucumber
Add cream cheese + $1.00

VEGETABLE ROLL &»
TUNA & AVOCADO &=
CRISPY CHICKEN & AVOCADO

TERIYAKI CHICKEN & AVOCADO @

CALIFORNIA  crabstick and Tamago
TEMPURA PRAWN & AVOCADO
SALMON & AVOCADO

SPIDER ROLL  soft-shell crab with Spicy mayo.
RAW TUNA & AVOCADO

TEMAKI Cone-shaped hand roll

VEGETABLE &
TUNA =

SALMON

TEMPURA PRAWN

SOFT SHELL CRAB / RAW TUNA




4
SPECIAL ROLLS spcs <770

Chef’s signature rolls, crafted with our special recipe.

TIGER ROLL
$22.0

Crispy chicken katsu & avocado, topped with cheese sauce, honey mustard, spicy mayo and sushi
sauce, lightly seared and finished with onion flakes.

ABURI SALMON ROLL
$23.0

Avocado & cream cheese topped with seared salmon, spring onion and tobiko, finished with spicy
mayo and sushi sauce.

DYNAMITE ROLL
$24.0

Spicy raw tuna and cucumber rolled fresh, then finished with a sprinkle of shichimi for a clean, fiery
kick.

CRUNCHY SALMON ROLL
$24.0

Salmon, avocado and cream cheese rolled and deep-fried whole until golden, then drizzled with our
signature sushi sauce.

DOUBLE PRAWN ROLL
$25.0

Tempura prawn & avocado roll topped with prawn, mayo, honey mustard, spicy mayo and teriyaki,
seared and finished with spring onion and tobiko. Perfect for prawn lovers.

DRAGON ROLL
$26.0

Cucumber and cream cheese roll topped with grilled eel, finished with eel sauce, red ginger, and spring
onion.

NIGIRI & ABURI  2¢cs

INARI @ / TAMAGO / AVOCADO & &»

SALMON 2/ PRAWN 2
TUNA 2/ KINGFISH =

SALMON AVO #»/ PRAWN AVO &/

CRISPY CHICKEN AVO
SCALLOP @

SALMON / PRAWN ABURI
TUNA / KINGFISH / BEEF ABURI
SCALLOP ABURI

SASHIMI
ENTREE SASHIMI s

Salmon, Kingfish, Tuna

SALMON SASHIMI 10 pcs
TUNA SASHIMI 10 pcs
MAIN SASHIMI 10 pcs

Salmon, Kingfish, Tuna

DELUXE SASHIMI  20pcs

Salmon, Kingfish, Tuna, Scallop

NIGIRI SET
MAIN SUSHI SET @

Assorted nigiri 8 pcs & 3 pcs of Baby rolls

SALMON LOVER SUSHI SET

Salmon nigiri 4 pcs, Salmon aburi 4 pcs,
Salmon baby rolls 3 pcs

DELUXE SUSHI SET

Assorted nigiri 8 pcs, Assorted aburi 6 pcs,
Your choice of baby rolls 6 pcs




@NBUR[ Rice bowl meal
OYAKO DON

Pan-fried chicken & egg rice bowl with Japanese sauce,

KARAAGE CHICKEN DON

Karaage chicken over rice with mayo & teriyaki, served with salad.

SWEET & SPICY KARAAGE DON

Korean-style sweet and spicy Karaage chicken over rice with salad.

CHICKEN KATSU DON

Crispy chicken katsu and egg over rice in a savory Japanese sauce.

PORK KATSU DON
WAGYU BEEF DON

Stir-fried wagyu beef and onion over rice in a savory Japanese sauce.

CHIRASHI DON

Assorted sashimi (salmon, kingfish & tuna) with prawn and tamago, served with
seaweed salad.

UNAGI DON

Seared eel over rice with eel sauce, served with tamago and pickled ginger.

JAPANESE CURRY Extra curry / Protein + $5.0

PLAIN 2

FRIED TOFU 2/ VEGE KAKIAGE & /
CHICKEN KATSU / KARAAGE CHICKEN
TEMPURA PRAWN

PORK KATSU

UDON Extra noodle +54.0 / Protein + $5.0

MINI UDON
PLAIN UDON
VEGE KAKIAGE / KARAAGE CHICKEN / PRAWN

Y_xAKI UDON Extra noodle +54.0 / Protein + $5.0

VEGETABLE

FRIED TOFU
TERIYAKI CHICKEN
TERIYAKI BEEF

$22.0
$23.0
$23.5
$23.0

$25.0
$26.0

$29.0

$30.0 (@ e

$18.0
$23.0

$24.0
$25.0

$9.0
§17.0
$§22.0

$19.0
§22.0
$23.0
$24.0

MAIN DI SH Serve with rice & miso soup
Efried ingredients and mixed vegetables with teriyaki sauce.
TERIYAKI TOFU &

TERIYAKI CHICKEN &

TERIYAKI BEEF "/ SALMON
CHICKEN KATSU
PORK KATSU

BENTO BOX Variety of dishes in one meal.

Tempura can be swapped for edamame or seaweed salad.

TERIYAKI TOFU & $ 33.0
TERIYAKI CHICKEN @ $34.0
TERIYAKI BEEF @ / SALMON $36.0/$37.0
CHICKEN KATSU $34.0

PORK KATSU $36.0
TEMPURA

VEGETABLE TEMPURA & $16.5 i
PRAWN TEMPURA  3pcs $18.0 f£18)
SOFT-SHELL CRAB TEMPURA 2pcs $19.5 Wt
ASSORTED TEMPURA $32.0

SIDE DISHES “ &

BOWL OF RICE / MISO SOUP $4.0

&SHO SPECIAL Great combination of Nigiri & Sashimi

ISSHO COMBO

Assorted sashimi 5 pcs, 6pcs of nigiri,
Your choice of Baby roll

ISSHO DELUXE COMBO

Assorted sashimi 10 pcs,
6 pcs of nigiri & 6 pcs of Aburi,
Your choice of Baby roll



Lunch special Menu

16;:0; Issho sushi lflnndaylto Friday
“ unch time ONLY

DONBURII

Teriyaki Chicken Don (Lunch ONLY) $19.50

Karaage Chicken Don $23-88 $19.50

Sweet&Spicy Karaage Don $23-58 $20.00

Chicken Katsu Don $23:08 $19.50

Pork Katsu Don $25-88 $21.50

CURRY

Fried Tofu/Vegerable Kakiage $23-88 $19.50

Chicken Katsu $23-88 $19.50

Karaage Chicken 92388 $19.50

Pork Katsu $25-88 $21.50

LUNCIH COMBO

LUNCH SET A $14.50

Inside out Roll + Mini Udon

LUNCH SET B $15.50

Inside out Roll + Entree

Inside-out Roll Choices :

Vegetable, Tuna Avo, Teriyaki Chicken Avo, Chicken Katsu Avo, California

Entree Choices :

Edamame, Spring roll, Gyoza, Takoyaki

R " (C: E P A P E R Add Cream cheese + $1.00

Rice paper roll with Avocado or Cucumber, Lettuce, Capcicum

Vegetable i scaweed satad - $1.00 $7.00

Chicken Katsu $8.00

Teriyaki Chicken $8.00

Salmon $9.00




.gf* ALCOHOLIC
¥  BEVERAGE

Bottled & Canned Beer

ASAHI SUPER DRY $9.86 SAPPORO PREMIUM

SAPPORO SILVER BULLET $16.66 SAPPORD SILVER BULLET
BLACK

SAKE

HOUSE SAKE $12.68 HAKUTSURU JOSEN TANREI

168AL COLD OR HOT 188ML. SMDOTH, SEMI-ORY, CRISP.

HAKUTSURU TOKUSEN JUNMAI $24.60 HAKUTSURU UKIYOE DAIGINJO
GINJO 388ML  RICH AROMA, FRUITY, SMOOTH
38ML  LIGHT, SEMI-DRY, FRUTTY.

YOSHIKUBO JUNMAI DAIGINJD §37.68 HAKUSHIKA HANA KOHAKU UME
IPPIN 386ML  MELLDW, SLIGHTLY SWEET, RICH.

J8BML CRISP, FLORAL, CLEAN.

White Wine

166ml 256ml

FLOWERPOT ORGANIC (SAUVIGNON BLANC)

DOrganic wine with crisp scidity and tropical fruit
flavours.

JIM BARRY THE ATHERLEY (RIESLING)

Zesty and refreshing with citrus and floral notes.

SQUEALING PIG (PINOT GRIS)

Fruity and aromatic with notes of pear and spice.

PITCHFORK MARGARET RIVER (MOSCATO)

Light, sweet, and slightly sparkling with floral
tones.

$ 8.5 13.58

$ 9.68 14.68

$ 9.58 15.68

$ 7.58 12.58

Red Wine

166mL 256ml

PEPPER JACK BAROSSA (SHIRAZ) $ 18.66 16.60

Rich and bold with dark berries, spice, and a smooth
finish.

$9.58
$16.080

o)

$15.688

$368.68

$32.60

Bottle

39.88

41.688

44.88

37.68

Bottle

48.88

SOFT DRINK 686ML $6.8

COKE ORIGINAL
ZEROD
DIET
VANILLA
VANILLA ZERD

FANTA ORANGE
RASPBERRY
ORANGE ZERO

SPRITE
SPRITE ZERO

SOFT DRINK 338ML $5.8

COKE ORIGINAL
ZERO

DIET

CASCADE

LEMON LINE BITTER
GINGER BEER

SPRITE
FANTA ORANGE

JAPANESE DRINK $6.8

RAMUNE ORIGINAL
LYCHEE

MELONE
ICED GREEN TEA

DESSERT

MOCHI ICE $5.508
Mango, Matcha, Tiramisu, Lychee

SOFT DRINKS & (47
DESSERT e

|
doodd

WATER

MOUNT FLANKLIN STILL $4.58
MOUNT FLANKLIN SPARKLING $5.88

MOUNT FLANKLIN $5.00
SPARKLING LIME

OTHER DRINKS $6.5

FUZE ICE TEA PEACH & BLACK
LEMON & BLACK

MANGO & GREEN

POWER ADE MOUNTAIN BLAST

BERRY ICE

MONSTER GREEN,ULTRA ZERO

VITAMIN WATER ANTIOXIDANT

GLACEAU PONER
JUICE
MOJ0 ORANGE §5.58
AFPLE
FRUIT BOX TROPICAL $5.08
AFPLE
APPLE & BLACKCURRANT
HOT TEA $4.5
SENCHA
GENMAI CHA
MANGO GELATO $6.58
GREEN TEA GELATO $6.58

ALL DRINMKS BUBJECT TO RESPONSIBLE GERVICE OF ALCONHDL



