




Tasting menu guides you through a sequence of meticulously crafted dishes, each
offering a unique exploration of flavor and artistry.

Sashimi Selection
Fresh-cut salmon, yellow fin tuna, and kingfish, elegantly presented. (9 pieces)

Aburi Nigiri Selection
Hand-pressed sushi with premium toppings, made of seared salmon, tuna, and scallop. (6 pieces)

Uramaki Selection
Chef crafted inside-out style maki roll, balanced in flavour and texture. with Alaska, Aburi and
Rainbow. (6 pieces)

Dining Menu
T A S T I N G  S E T S  

Threefold Set $ 26

Savour a trio of refined flavors with your choice of ONE selection above.

Ninefold Set $ 72

Enjoy the best value of our tasting menu by selecting the nine-dish set.

Sixfold Set $ 49

Expand your tasting experience by selecting TWO options, featuring premium ingredients and a
broader variety.

Our food is prepared in an environment where cross-contact with various ingredients may occur. Please inform our
staff of any allergies or dietary concerns.

Please note that our set menus cannot be modified.



Dining Menu
S M A L L  B I T E S

Tataki Selection $24

Choose ONE your favourite tataki - tuna, salmon, or kingfish. Served in 8 elegant slices, lightly
seared and artfully presented.

Salmon Tataki 
Delicately seared salmon, thinly sliced and finished with wasabi dressing. 

Tuna Tataki
Classic choice of tataki. Seared premium tuna, sliced and dressed in wasabi dressing. 

Kingfish Tataki
Seared kingfish draped in a zesty yuzu sauce - bright, balanced, and beautifully composed.

Wagyu Aburi Nigiri $14

Lightly torched Wagyu atop hand-pressed sushi rice, finished with soy glaze and creamy sauce -
rich, tender, and elegantly smoky. (2 pieces)

Oysters $22

Choose from freshly shucked, served chilled with house-crafted dipping sauce or delicately fried
panko oysters served with our signature sweet chili mayo. (4 pieces)

Takosu $22

We call it "Taco Rice" — a playful fusion inspired by an open-faced Temaki cone. Each set includes 3
pieces. Pick your favorite set!

Sashimi Taco
Crispy open nori filled with fresh salmon, yellow fin tuna, kingfish, seasoned sushi rice, and vibrant
garnishes.

Aburi Taco
Nori shells filled with slightly seared, Aburi style salmon, beef, and scallops, layered over seasoned
sushi rice and umami rich glaze. 

Crunchy Taco
Golden panko prawn, tempura vegetables and karrage chicken nestled in crispy open nori shells
with seasoned rice and creamy sauces. 
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L I T T L E  P E O P L E  

MAKI SUSHI $14 CHICKEN KATSU $14

With the choice of single ingredient nori
maki: Avocado OR crispy chicken OR cooked
tuna.

Japanese katsu chicken, garnished with
shredded carrots and side salad.

Make a set meal with an above selection, a glass of juice, and a scoop of rainbow
ice cream just for $18

S O M E T H I N G  W A R M

Indulge in our signature hot dishes — Yuzu Chicken, Teriyaki Salmon, Tempura
Mushroom or Curry Dishes— each thoughtfully paired with fragrant rice and our
handcrafted miso soup.

Tempura Mushroom with tempura sauce $22 

Crispy field mushroom served with umami tempura sauce.

Yuzu Chicken $24

Chicken grilled and glazed with yuzu marinade.

Teriyaki Salmon $28

Salmon nested in crispy rice paper pockets, pan fried and glazed with teriyaki sauce.

Curry Dish $26

Enjoy our Japanese curry, a beloved comfort food that combines a rich, velvety sauce with your
choice of light tempura batter mushrooms OR crispy katsu chicken OR golden tempura prawn.

Our food is prepared in an environment where cross-contact with various ingredients may occur. Please inform our
staff of any allergies or dietary concerns.

Please note that our set menus cannot be modified.



Dining Menu
DESS ER TS

Green tea ice cream with green tea KitKat $12

Black sesame ice cream with Oreo sticks $12

Japanese Brulee $16

DR I NKS

Alcohol free wine and cocktails

Next Destination Barossa Valley Shiraz
Dry, and velvety smooth with no sweetness. Has generous notes of dark chocolate, and
ripe berries. 

$14

1920 Wines Non-Alcoholic Pinot Grigio - Australia.
Robust flavour profile with nashi pear, apple, and lemon notes. Low in calories. 

$12

Altina Le Blanc
White bubbles with notes of Australian forestberry, toasted wattleseed, crisp apple, green
Tea and a pinch of cayenne pepper.

$13

Naked Life Yuzu Sake Non-Alcoholic Cocktail
Yuzu Sake Spritz with the subtle flavour of Japanese sake. Citrus and umami, top noted
with distilled orange blossom.

$13

The Lyre's pre-mixed G&T
The nearest version of classic G&T with the traditional notes of juniper, citrus, and
refreshing tonic.

$12

Japanese drinks

Yuzu Sparkling $7

Lychee Ice Tea $7

Soft drinks

Please check with our staff for available soft drinks
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Entree

Compliments of the house: seaweed salad, edamame, and Japanese mushroom
salad.
 
Panko oysters
Oysters delicately coated in golden Japanese panko breadcrumbs and lightly fried to perfection.
Served with a house-made dipping katsu sauce. (2 pieces)

Aburi Wagyu beef nigiri
Premium Wagyu beef, lightly torched and draped over seasoned rice. Finished with Japanese BBQ
glaze. (1 piece)

Sashimi Selection

Fresh salmon, yellow fin tuna, and kingfish
An artful trio of fresh-cut salmon, yellowfin tuna, and kingfish. 
Classic Japanese sashimi selection. (6 pieces)

Takosu Trio Set

A set of three crunchy seaweed taco with panko prawn, tempura vegetable, and karrage chicken on
hand pressed seasoned rice. 

King Fish Tataki

Lightly seared kingfish, thinly sliced and finished with bright yuzu dressing, garnished with shaved
radish, citrus zest, and microgreens. (8 pieces)

Hot Plate

Please choose one hot dish from our signature selection: Yuzu Chicken, Teriyaki Salmon, or
Tempura Mushroom. Each dish is served with complimentary rice and homemade miso soup.

Dessert

Japanese Brulee

C H E F ’ S  S E L E C T I O N $ 8 8

Our food is prepared in an environment where cross-contact with various ingredients may occur. Please inform our
staff of any allergies or dietary concerns.

Please note that our set menus cannot be modified.


