
       Mirai  Japanese  Restaurant



STARTERS

Edamame beans				     5 
 spicy available +2 | V, GF

Agedashi tofu					     12    
 fried tofu, bonito flake, bonito soup, shallot,dry seaweed

Sashimi Tacos					     14                                                                                           
2pc of marinated raw sashimi, capsicum,cucumber, onion, wonton cracker

Pan fried pork gyoza				   14                                                                                 
6pc of pork gyoza, sesame, shallot

Prawn  Gyoza					     14
5pc of deep fried gyoza, sweet chilli sauce 

                                                        

Vegetable gyoza				    14                                                                                         
5pc of deep fried gyoza, sweet chilli sauce | V

Prawn tempura				    16
4pc of tempura battered prawns

Cauliflower bites				    14                                                                                  
tempura sauce, truffle oil, nori seaweed

Dengaku eggplant				    14                                                                                   
miso flavoured vegetable | V, GF

Karaage chicken				    14                                                                                       
fried chicken, sesame, shallot



ROLLS (8pc)

Aburi salmon roll						      18
seared salmon, avo, yuzu pepper mayo, cucumber, tobiko | GF available

Popcorn prawn roll						      17 
tempura prawn, avo, cucumber, spicy mayo

Spicy tuna roll							      18 
raw tuna, avo, cucumber, pickles | GF

Soft shell crab roll						      16 
soft shell, avo, tobiko | GF

Salmon & avo roll						      16 
raw salmon, avo, tobiko | GF

Cooked tuna roll						      16 
cooked tuna, avo, sesame | GF

Vegetarian roll							      16 
avo, pickles, cucumber, fried onion, beans | V, GF available

Tempura Prawn Roll						     16
Tempura Prawn, Avo,sesame

Lobster Volcano Roll						     39
grilled lobster, seared diced sashimi, tempura prawn, yuzu chilli mayo

Baby roll							        8 
choice of salmon, avocado, cucumber, cooked tuna | GF



CARPACCIO

Salmon carpaccio						      17
soy dressing, tobiko, shallot, redonion, sprout | GF

Kingfish carpaccio						      18
ume plum dressing, mixed herb, shallot, chilli oil | GF

Scallop carpaccio  18
ponzu dressing, shallot, tobiko, black pepper, truffle oil

Wagyu beef tataki						      18 
wagyu beef, yuzu chilli, red onion, shallot | GF

SUSHI

Salmon nigiri							       18 
5pc of salmon nigiri | GF

Aburi salmon nigiri						      19 
5pc of seared salmon nigiri | GF

Mixed nigiri							       21 
5pc salmon, kingfish,prawn, scallop, tuna  | GF

SASHIMI

Salmon sashimi					     　18/35 
choice of 7pc or 14pc salmon sashimi | GF

Mixed sashimi						     　20/38
choice of 7pc or 14pc tuna,salmon,scallop, prawn and kingfish sashimi | GF



HOT

Teriyaki Tofu 						      20 
teriyaki tofu, steamed vegetables | GF available +2

Teriyaki chicken					     25 
teriyaki chicken, steamed vegetables | GF available +2

Teriyaki salmon					     28 
teriyaki salmon, steamed vegetables | GF available +2

Teriyaki wagyu beef 					    28 
200g teriyaki wagyu beef, steamed vegetables | GF available +2

Katsu chicken						     26 
Japanese chicken cutlet, mixed lettuce, choice of BBQ or miso sauce | Both Sauce available +2

Wagyu Hot Rock					     39
160g wagyu beef, sesame sauce & yakiniku sauce | GF



SALAD

Green salad						      12                                                           
mixed lettuce, avo, carrot, cucumber, tomato,sesame dressing

Double seaweed salad				     9                                                                   
seaweed  ,wakame  sesame dressing

Wakame Tofu salad					     16                                                  
mixed lettuce, carrot, cucumber,tofu,Avo, seaweed  soy Dressing | GF

Salmon sashimi salad				    18                                                      
raw salmon, mixed lettuce, avo, seaweed, carrot, cucumber soy dressing | GF

Wagyu beef tataki salad				    18                                           
Wagyu beef, mixed lettuce, carrot, cucumber,pickle,wakame,avo spicy  yuzu dressing| GF

SIDES

Rice				     4                                                                                

Miso soup			    5                                                                  

Udon soup noodle		  14                                                                   

DESSERT

Ice cream			    5                                                                          
choice of mango or vanilla



Additional

Ginger pickle		  2 

Hon Wasabi		  2

Fresh chilli		  2

All dipping sauce	 2

Our menu contains allergens and is prepared in the kitchen to handle dairy, gluten, nuts and shellfish. Whilst all 

reasonable efforts are taken to accommodate dietary needs. We cannot guarantee that our food will be allergen free.

All credit card payments included a 1.6% surcharge.

10% surcharge will apply to  Public holidays



BEER 

Orion  Tap                                    300ml | 400ml		        8 | 9

Kirin ichiban                                Btl 330ml 		        10

Japanese zero beer Ninja 0%      Can 350ml		         9

MOCKTAILS (NON-ALCOHOLIC)

Yuzu Lemonade 						            12
Fruit juice (Pineapple, Orange, Yuzu), Raspberry cordial, Bitter  

 

WHITES (150ml. for a glass)

Giesen Sauvignon Blanc Marlborough 2022		       9/38

Marlborough Sounds Sauvignon Blanc Marlboro ugh 2024    9/38

Our menu contains allergens and is prepared in the kitchen to handle dairy, gluten, nuts and shellfish. Whilst all 

reasonable efforts are taken to accommodate dietary needs. We cannot guarantee that our food will be allergen free.

All credit card payments included a 1.6% surcharge.

10% surcharge will apply to  Public holidays



JAPANESE SAKE 

180ml. | 360ml.

Sennenju 15.7% ABV. (serve Hot/Cold) 			   16 | 29
Elegant,tropical fruit and citrus.;lingering sweet-ness.

Urakasumi Junmai  15% ABV. (serve Hot/Cold)		  17 | 29
Smooth, light, pear and melon.

Asahi Dassai Junmai Daiginjo16% ABV. (serve Hot/Cold) 	 19 | 36
Elegant,tropical fruit and citrus.;lingering sweet-ness.

Kitaya Junmai Daiginjo 16% AVB. (serve Hot/Cold) 	 20 | 40
Rich,white peach and floral:crisp and slightly sweet.

Narutotaki Ginjo Shiboritate  18.5% AVB. (serve Hot/Cold) 	 23 | 42
Fresh, vibrant, green apple: smooth and effervescent.

Hakkaisan Junmai Daiginjo 15.5% ABV. (serve Hot/Cold) 	 22 | 40
 Balanced,apple and spice:clean and slightly dry.

Hakutsuru  Tanrei junmai  13.9%ABV .(serve Hot/Cold)  15
Light,melon and rice crisp and refreshing 

Kiku Masamune Junmai Taru15% ABV. (serve Hot/ Cold) 	 15 | 25

Our menu contains allergens and is prepared in the kitchen to handle dairy, gluten, nuts and shellfish. Whilst all 

reasonable efforts are taken to accommodate dietary needs. We cannot guarantee that our food will be allergen free.

All credit card payments included a 1.6% surcharge.

10% surcharge will apply to  Public holidays



High ball (30ml./60ml., Mix soft drink)

Toki Suntory Whiskey Highball 				            15/24

Coke Toki Suntory Whiskey Highball  			           16/24

Yuzu Mitsu Toki Suntory Whiskey Highball		          16/24

JAPANESE Fruit Wine

Hana kohaku Junmai Daiginjo  yuzu 10.9% ABV, 60ml. 		 15
serve on ice or mix with soda or with hot water

Chiyomusubi UltraYuzu (citrus wine), 6% ABV, 60ml. 		  15
serve on ice or mix with soda 

Kuroushi Umeshu  13% ABV, 60 ml				    16
serve on ice or mix with soda 

Oushukubai Umeshu  10% ABV, 60 ml				    15
serve on ice or mix with soda 

Soft Drinks 

Coke, Coke zero, Sprite, Fanta orange		  5
Asahi Calpis water, Lemon Lime Bitters		  6
Ramune (Japanese Lemonade)			   5
Fruit Juice (Orange, Apple			   5
Sparkling water (free refills)			   6
Green tea 						     5
BYO WINE ONLY(Per Person) 			   5




