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FOOD

MENU

OUSHOU TASTING MENU  $54

FIRST COURSE

Scallop Cocktail

Matural Oyster

Gyu Tataki

Agedashi Tofu

Seared Salmon Nigiri

Tuna Nigiri

Kingfish Nigiri with Black Tobiko Topping
Tiger Prawn Nigiri

Tuna, Salmon, and Kingfish Tataki

SECOND COURSE (SELECT 10F 3)

Tempura

Oushou Eye Fillet Steak

Salmon Saikyoyaki

APPETIZER

Miso Soup 4
Natural Oysters(2pcs| 9.8
Grilled Oysters( 2pcs) 9.8
freshoysters baked with dirusdressing & mayonalss

Scallop Cocktail (2pcs) 9.8
pan-fried scallope served with sweet ginger soy

Miso Hotate(2pcs) $9.8
Fresh scallngs bakechwith oushod mise saics

Tataki Salmon/Tuna/Kingfish 319 123 423
skiced fish served with chilf ginger and oushou ponzu sauce

Gyu Tataki $19.8

shiced seared tencer beel with tangy ponzusesame sauce

Mango Salmon Bite (4pcs) 114
minzd salman, mangp, tebiko, avecade with yuzumizse
o top ol crispy nori 2nd sliced cucumibar




SUSHIBAR
SUSHI NIGIRI (2 PIECES PER SERVE)

Sashimi E(9pcs) 519 M{16pcs) 129
Sushi E(5pes) 516 M{Spes) 28 Salmogy 8
T i Bl s a2 Tuna 5T
Aburi Sushi tEpc_e} .18 Kingfish §7
saared assarted sushi Tiger Prawn 7
Assorked Sushi & Sashimi +32 Tobike 6
Deluxe sushi sashimi platter |for 2 people| 448  [for 4 paople) 159
OUSHOU TACOS (1pc)
Soft Shell Crab Taco 9
Tempura Prawn Taco 8
Salmon Taco +8
Tuna Taco 9

CALIFORNIAROLL (6 PCS)
Salmon califomia roll 515
Chili salmon califomia roll 515
Fragh tuna california roll 516
Chill fresh tuna calfomia rol §16
Gooked tuna california roll $15 SALAD
Teriyaki chicken california rall 516
5 e Japanese Salad <16
Tempura prain california roll ¢ japanese seaweed salad , mix salad & chef selected vegetables
Tempura pumkin californiaroll £15 withsay & sasamo dressing,
Spider roll 517
Soétshell crab cucumeravorads Salmon Yuzu Salad 419
Oushouroll 34 salmon |, mixealad & chafsalected vegetables with yuzu wasabi dressing

tura salman, seallop, kingfish, svocadocucumber



ENTREE

Edamame
steamed soy bean saringhkied with sea salt

Spicy Edamame
tosssoy bean with japanese spicy spice

Chicken Gyoza(6 pcs)
Pork Gyoza(spcs)
Agedash Tofu

crispy ceep fried beancurd withbonitc flakesspnrg anion in sey based sauce

Yakitori (3pes)
chickon & spring onicnskewars grillad with teriyald sauca

Takoyaki{Gpcs)

japanesesaquid ball served with maye hbg sauce & bonite fiakes

Korokke(2pcs)
potato croguertes with torkatsu sauce

Wagyu Beef Skewers(2pcs)
Vege Spring Rolls{2p<s)
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MAIN COURSE

Tempura
crispy deep fried assorted vegetables & pravinsin light batter |3 pieces pravins)

Tatsuta Age

japanese style fried chicken fillet with mixsalad and mayo

Tonkatsu pork{ chicken katsu
bread crumbed deep Ted porkfchicken with tonkatsu sauce.

Tariyaki Chicken

chicken with seasonal vegetablesin weriyaki saues

Oushou Eyefillet Steak
grilled syefillet steak with homemade mayo-teri s2uce served with 2easonal vegetables

Salmon Saikyoyaki

grilled tharrise marinated salmanFillet sarved with seasonal vegecablas

Grilled Barramundi Fillet
grilled barramundifillet served with steamed broceoli with ginger soy

QOushou Pork Ribs
premivm park ibsbrsed wich cushou yak niku sauce
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Black Cod Miso 539
grilled the miso marinated black cod filket served with seasonal vegetables

and glazed vith black miso

Duck Breast Fillet +29
mashad petato, sy kale, smoked duck brezst fillet vt blusberry balsamic sauce

Yaki Udon Chicken/Beef/Vege/Seafood 524 525 525 27
yaur choice of meat or seafooed pan fried with assorted vezetables with

special yakiriku sacee

Yaki Gohan s19
pan fried rice withchicken and vegetables

Truffle Beef fried rice s34
Yuzu Salmen s32
searad salmen, creamy hedy it yiszu sauize lighily b taste

Lamb Ribs 528

premiien lamb ks brased with oushan yakiniku sauce

DESSERT

Ice Cream
grecnteavanila‘blick sesame

Japanese Sticky Rice Cake (strawberry/greentea)
with lce Cream [vanilla/ greentea/ black sesame)

Green Tea Cream Brulee With Ice Cream (vanilla/ greentea/ black sesame)

Dessert Morianasa
Strameherryslicky rics cake, presn tea sticky rice cake, grean tea craam
bruloe, groen teai and Back i
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DRINKS LIST

SPARKLING & ROSE

Craigmoor Sparkling Brut
Craigmoor Sparkling Rose
Clover Hill Tasmanian Cuvee

ROSE

Pfeiffer Rose therg
WHITE WINE

Pizzini Riesling

IBa;llw\kls.lI?!.c;d Pinot Gris

Mount Llanlgl I.C;hiran Pinot Gris
Peil;;l S:.Efem Pinot Gris

Moonstruck Pinot Grigio

Inaigc Pinot Grigio

Aitigiano Pinot Grigio

T;rra Felix Chardonnay
Scotchmans Hill Chardonnay
.Era.lcll.i_lls Saumg r.mn Blanc
;Ie.llelt.JI\;\..r:l:!\IEs-tate Prelude Chardonnay
Scotchmans Hill Sauvignon Blanc

OouUsHOoOU
JAPANESE RESTAURANT
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DRINKS LIST

RED WINE
GLASS

Mount Riley Pinct Noir 11
Phaedrus Pinot Nior

Scotchmans Hill Pinot Noir

Te Kairanga Pinot Noir
Martinbarough, Mz

Pfeiffer Shiraz 1

Aramis Black Label Shiraz

Allinda Shiraz
Dixons Cresk)

Gipsie Jack Shiraz Cabernet 1

Atticus Cabernet Sauvignon 2011
Margaret River

Kies Dedication Shiraz

Baressa Val

Levantine Hill Estate Pinot Noir 2019

0% ALCOHOL BEER

Heineken

DRAFT BEER

Asahi
BEER
Kirin

Sapporo

OLIsSHOL
JAPANESE RESTAURANT

BOTTLE
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DRINKS LIST

SOFT DRINKS

Coke

Coke Zero
Lemonade

Lemon Squash
Lemon Lime Bitter
Orange Juice
Apple luice
Fineapple Juice
Sparkling Water

JAPANESE SAKE

House Hot Sake

Kizakura Yamahai Jikomi oML

Chokyu Kinokuniya Bunzaemon

Asabirakl Junmai Suljin Vil

Kizakura Junmai Daijinjo
Ranman Funa Oroshi Junmai
Dassai 45

Kamonishiki Ginjo

The Whale Of Biwa Lake

Kikushi Genshu Sakamai Daiginjo

JAPANESE FRUIT LIQUOR

Choya Umeshu
Choya Single Year
Seasalt Yuzushu

TEA (POT)

Japanese Green Tea
Japanese Rice Tea

CORKAGE

Per Person

OUSHOL
JAPANESE RESTAURANT

GLASS
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Cocktail

Cosmopolitan

{odka, Triple Sec, Lime Julee. Crerberry luice
Miss Aster
Butterily Fea Flower Gin, Elderfiower Syrup, Lime Juice
Fikachu
Tokyo-lslay Express

aky S /! 3 Lemon lulce, Or e Juii e
Shiso-jito
Puim, D¢ shise Liguear, Syrup, Ming, Line Julce
Ginger Ninja
Vodka & Soda
Vo {a, Fresh Lime Jul
Gin & Tonic
Margarita

Kyoto Lemonade

Japanese Whisky
Suntory Toki Blended
Hakushu Single Malt

Hibiki Harmony
Hibiki Blender's Choice

Scotch Whisky
Macallan Single Malt 12Y
Smoky scot Caol lla 5Y Single Malt

mocktail
Pikachu
Pineapple julce, Leman julce, Coconut Syrup and Elderlower syrup
Hokkaido Dream
Coffes, Milk, Chocolate powder, Whipped Cream, Chrispy Eag Roll
DUSHOL
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