
LUNCH MENU

R A M E N  &  U D O N              

Tonkotsu Ramen       13.90
Milky broth ramen with chashu, marinated egg, bamboo 
shoots, black fungus, and spring onion.

Shoyu Ramen        13.90
Clear soy broth ramen with chashu, marinated egg, bamboo 
shoots, black fungus, and spring onion.

Shoyu Veggie Ramen (v)       12.90
Clear soy broth ramen with tofu, marinated egg, bamboo 
shoots, black fungus and spring onion.

Veggie Curry Udon (v)       12.90
Curry on udon with veggie croquettes and spring onion.

Karaage Chicken Ramen         13.90
Milky broth ramen with marinated egg, bamboo shoots, black 
fungus, spring onion and Japanese fried chicken on side.

Pork katsu Ramen                      14.90
Milky broth ramen with marinated egg, bamboo shoots, black 
fungus, spring onion and crispy pork katsu on side.

Add-Ons:
Marinated egg   2.00
Seaweed           1.00
Black Fungus     1.00

Chashu  3.00
Bamboo shoots 1.50
Ramen/Udon     3.00
Rice                   3.50 R I C E

           
Pork Katsu wi th Curry        13.90
Crispy pork katsu served with japanese curry and mixed salad 
with yuzu dressing.

Crumbed Prawn wi th Curry       13.90
Crumbed prawn served with japanese curry and mixed salad 
with yuzu dressing.

Ter iyaki  Gri l led Salmon        14.90
Chargrilled salmon with house made teriyaki sauce and side of 
mixed salad with yuzu dressing.

Ter iyaki  Chicken         13.90
Grilled chicken with house made teriyaki sauce and mixed salad 
on side with yuzu dressing.

Karaage Chicken          13.90
Traditional japanese fried chicken and side of mixed salad with 
yuzu dressing.

Agedashi Tofu*vegetar ian opt ion avai lable       13.90
Fried tofu served with stir fried vegetables in agedashi sauce 
topped with bonito flakes.

Ex t ras :
Pork katsu                          7.00
Karaage chicken               7.00
Teriyaki chicken                 8.00
Crumbed prawn                     7.00
Teriyaki salmon                 7.00
Miso Soup       3.50

Lunch Combo

For A Canned Drink

( Coke/Coke Zero/Fanta/
Lemonade or Green tea )

add $1

C h e f ’ s  S p e c i a l

Wagyu Don                 16.90
Grilled Wagyu, onsen egg and mixed salad 
served on Japanese premium rice.

Sashimi Don                14.90
Selections of sashimi comes with refreshing 
mixed salad served on sushi rice.



D I N N E R  M E N U

S E T  M E N U

  Basic Set          Premium Set
                                                                                         

      Edamame        Edamame

        M7 Oyster blade      Fresh Oyster

             M7 Tri Tip      Assorted Sashimi of the day

             Pork Belly             M9 Oyster Blade

          Japanese Rice       M9 Karubi
 
             Miso Soup        M9 Tri Tip

                 Japanese Rice
           
           Miso Soup

  
     $69            $109
   

    for 2 Pax                for 2 Pax 

Deluxe Set
Edamame

Fresh Oyster

Assorted Sashimi of the day

M9 Cap Eye

M9 Oyster Blade

M9 Karubi

M9 Tri Tip

M7 Scotch Fillet

Pork Belly

Japanese Rice

Miso Soup

$199                for 4 Pax



 A P P E T I Z E R S
Edamame (v)           6

Chawanmushi           6.9

Gri l led house-made Wagyu Gyoza       15.9

Waygu Tataki            20
 
Takoyaki           7

Veggie Okonomiyaki         7

Crab Claw          6

Calamari  Ring          9.9

Veggie Spring Rol l  (v )         6

Gobo Chips (v)           7

 R A W

Aburi  waygu foie gras sushi  (2pcs)      22 
Seared Marble 9+ Wagyu, foie gras

Sashimi Deluxe          32.9
Assorted Sashimi of salmon, tuna, scallop and Akagai

Fresh Oyster wi th Ponzu Jel ly         3/pc

Half  doz Oyster          15.9

One doz Oyster          28

 S A L A D
Calamari  Salad          14.9
Fried calamari with garden salad tossed with apple, grapes, and pepitas 

Crispy Kale Salad         13.9
Crispy kale served with yuzu infused yoghurt, apple, cucumber, pine nuts and cranberry

 S O U P
Miso soup (2-4pax)          13.9
Miso soup serve with mix vegetables and tofu.

Oden Pot            16.9
One-pot dishes in light-soy dashi broth with assorted skewers like fishcakes, daikon,
cabbage, konjac, shiitake.

Salmon 12.9   Tuna     12.9   Scal lops 12.9



G R I L L  M E N U

W A G Y U
Cap Eye
Rare cuts from the eye of every Rib with most tender, succulent and high marble meat

Oyster Blade 
Rare cuts from beef shoulder. It has rich flavour, tender and well marbled

Scotch (150g) 
Ribeye without bones, flavourful and tender

Chuck Tail Flap 
Boneless chuck Rib meat. Richly flavoured, fine textured and high marbled

Tri-Tip 
Triangular Cuts from the bottom part of sirloin, nice beef taste and tender chew

Karubi 
Extracted from the brisket, high quality cut with abundance of marbling

Skirt
Diaphragm muscle cuts called, “outside skirt” with Intensely beefy flavour

M7

27

27

30

27

25

27

23

M9

37

37

40

37

34

37

34

Ox-tongue    19 
Thin cut Ox-tongue served with spring onion, 
salt and pepper

Premium Ox-tongue  22 
Thick cut Ox-tongue served with spring onoin, 
salt and pepper

Pork Belly    16 
Thinly sliced pork belly served with garlic oil

Scallop (4pcs)   15.9 
Hokkaido Scallops serve with garlic butter.

Tiger Prawn (4pcs)  18.9 
Australian Black tiger Prawn.

Veggie platter   18.9 
Assorted Vegetables served with Garlic, 
Sea Salt & Black pepper.

Button Mushroom  6 
Served with Garlic oil, Sea salt & Black Pepper

Pumpkin    6 
Served with Garlic oil, Sea salt & Black Pepper

Asparagus    8 
Served with Garlic oil, Sea salt & Black Pepper

Corn     6 
Served with Garlic oil, Sea salt & Black Pepper

Eggplant    6 
Served with Garlic oil, Sea salt & Black Pepper

Sweet Potato   6 
Served with Garlic oil, Sea salt & Black Pepper

Zucchini    6
Served with Garlic oil, Sea salt & Black Pepper

Cos Lettuce    6 
whole fresh cos lettuce 

O T H E R S



 S p a r k l i n g  &  C h a m p a g n e

Morgan’s Bays Sparkling Cuvèe, South Australia     8/28 
Re f r e sh i ng  e f f e r ve s cen t f l a vou r s ,  ze s t y  and  b i t t e r  l emon  ta s t e  w i t h
amaz i ng  bubb l y  t ha t g i ve s  you  a  “ f ee lgood” mood  when  d r i n k i ng  i t . 
Smoo th  a lmos t so f t champagne  ta s t e  w i t h  no  b i t t e r  a f t e r  t a s t e .

Da Luca Prosecco DOC, Veneto               38
F re sh ,  z i ngy  c i t r i c  f l a vou r s  w i t h  a t t r ac t i v e  pa la t e  we igh t rounded  
by  ba lanced  f r u i t swee tne s s .  Long ,  pe r s i s t en t w i t h  p i neapp le 
no te s  and  a  c l ean  mou thwa te r i ng  f i n i s h .

Chandon Brut, Victoria                50
An  Aus s i e  c l a s s i c  and  an  a l l  t ime  fa vou r i t e  amongs t l o ve r s  o f  qua l i t y 
bubb le s .  Gen t l y  c r eamy t e x t u re ,  ze s t y  ac id i t y  and  comp le x  h i n t s  o f 
nouga t l ead  to  a  l ong ,  d r y  and  re f r e sh i ng  f i n i s h .         
   
 

 R O S É

Marty’s Block Rose                8/32
Pa le  co ra l  p i n k  i n  co lo r  w i t h  en t i c i ng  a roma o f  f r e sh l y  p i c ked  s t rawbe r r i e s , 
Tu r k i s h  de l i gh t L i gh t bod i ed ,  f i ne  t e x t u r e  and  a  f r e sh ,  d r y  f i n i s h .

 W H I T E  W I N E

Seppel t  The Drives Chardonnay NV, Vic tor ia   8/36 
The  nose  d i sp lay s  a romas  o f  wh i t e  peach ,  and  me lon  comb ined  
wi t h  oa tmea l  and  swee t t oa s t y  oak .  Ba lanced ,  med ium-bod ied  w i t h  j u i c y 
s t one  f r u i t f l a vou r s  and  a  touch  o f  s ub t l e  oak  comb ined  w i t h  a  good  
ac id  backbone  and  a  gene rou s ,  we l l  r ounded  and  ze s t y  f i n i s h .

821 South Sauvignon Blanc, Marlborough     10/38
R ipe  l emon  c i t r u s  no te s ,  and  a  h i n t o f  v i b ran t pas s i on f r u i t &
bas i l .  Mou th -wa te r i ng l y  ze s t y ,  t he  pa la t e  i s  l aden  w i t h  concen t ra t ed  
b lackcu r ran t l ea f ,  a  h i n t o f  c l a s s i c  cu t -g ra s s  and  g reen  me lon .

T’Gal lant P inot Grigio, Mornington Peninsula   10/38
Cr i sp  and  ze s t y ,  t h i s  P i no t Gr ig io  has  a romas  o f  na sh i  pea r s  and  
cand i e s  c i t r u s  w i t h  a  c renchy  c i t r u s  f i n i s h . 

Charles Smith Kung Fu Girl Riesling, Washington           48
Whi t e  peach ,  manda r i n  o range  and  ap r i co t a re  de l i v e red  w i t h  a  co re
o f  m ine ra l i t y  t ha t make  t he  w i ne  sh immer  w i t h  ene rgy  and  f r e shne s s .
Ano the r  ep i c  v i n tage  o f  Kung  Fu  G i r l .

D R I N K S  M E N U



 R e d  W i n e

Morgan’s Bays Shiraz Cabernet, South Australia    8/30 
Beau t i f u l l y  l i f t ed  t rop i ca l  &  c i t r u s  f r u i t a romas  w i t h  sub t l e  he rbaceous 
no te s .  The  f r e sh ,  b r i gh t and  c r i sp  f i n i s h .

Aust ins & Co 6Ft6 Pinot Noir,  Moorabool Val ley          10/38
A c la s s i c  P i no t No i r  w i t h  b r i gh t che r r y  and  red  p l um f l a vou r s ,  j u s t 
a  h i n t o f  ea r t h ,  a  nuance  o f  van i l l a  and  da rk  choco la t e  upon  a 
s i l k y - smoo th  pa la t e . 

Boucher Shiraz,  Heathcote                      11/42
Hin t o f  peppe r ,  c i nnamon ,  ra spbe r r y  and  vo i l e t s .  Med ium bod ied  d i sp lay i ng  sub t l e
sp i ce  and  b l uebe r r y . The  g rapes  a re  handp i c ked ,  open  f e rmen ted  and  f i n i s hed  w i t h 
m in ima l  f i l t r a t i on  to  r e ta i n  co lou r  and  f l a vou r . 

Wynns The Gables Cabernet Sauvignon 2017, Coonawarra 50 
Dark  che r r y  and  f rag ran t du s t y  sp i ce s ,  w i t h  l i nge r i ng  sage  and  t h yme no te s .
C la s s i c  ceda r ,  t obacco  and  b lackbe r r y  f l a vou r s  w i t h  so f t bu t s uccu l en t ac id  and  supe r f i ne 
t ann i n s .  An  e l egan t and  de ta i l ed  e xp re s s i on  o f  Cabe rne t t ha t i s  s eam le s s  and  pe r s i s t en t .

Soul Growers Provident Shiraz,  Barossa Val ley    55
The  P rov iden t Sh i ra z  de l i v e r s  a  c l a s s i c  Ba ro s san  s t y l e  w i t h  dep th ,
r i c hne s s  and  e l egance  he ld  by  s i l k y  t ann i n s  and  l ong  f i n i s h .

D R I N K S  M E N U



 S A K E  

House Sake “Hkutsuru Junmaishu” 180ml   8 
Wel l -ma tu red  sake  w i t h  f u l l - bod i ed  ta s t e  and  me l l ow re ve rbe ra t i on . 
Se r ve  wa rm o r  room t empe ra t u re .
A LC :  15%

Junmai “Gekkeikan” 180ml          13.5
Sake  t ha t made en t i r e l y  f r om wa te r ,  r i c e  and  ko j i .  S t rong ,  f u l l  body
r i ce  f l a vou r . 
Se r ve  ch i l l ed ,  room t empe ra t u re  o r  wa rm .
ALC :  13%

Junmai Ginjo “Shimantogawa” 300ml        23
Nice  ba lance  o f  med ium body  sake .  Re f i ned  and  i n v i go ra t i ng l y  l i gh t , 
s l i gh t l y  b i t t e r . 
Se r ve  ch i l l ed  o r  room t empe ra t u re
ALC :  15%

Funaguchi Ichibanshibori 200ml          25
Unpas t eu r i z ed ,  und i l u t ed  sake  and  canned  a s  soon  a s  i t i s  p re s sed
wh i ch  p re se r ve s  t he  f r e sh  f r u i t y  a roma and  r i c h  f u l l - bod i ed  f l a vou r . 
Se r ve  ch i l l ed .
ALC :  19%

D R I N K S  M E N U



 S A K E  

Ginjo Genshu “Sakuramasamune” 300ml/720ml        32/78
As  a  gen shu (pu re  sake ) ,  t h i s  sake  i s  und i l u t ed  so  t he  a l coho l  con t en t i s
h i ghe r  t han  t he  u sua l  sake .  R i ch  i n  umam i  f l a vou r .
Se r ved  ch i l l ed  o r  room t empe ra t u re .
A LC :  18 .5%

Junmai Nigori “Kunizakari Nota-Bozu” 300ml         38
Nigo r i  sake  i n f u sed  w i t h  cha r coa l  made f rom bamboo .  A  ve r y  Un ique ,
and  s i l k y  t a s t e .
Se r ve  ch i l l ed .
ALC :  12%  

    

Junmai Daijingo “Sakuramasamune” 500ml         55
Brewed  f rom Yamadan i s h i k i ,  t he  be s t r i c e  fo r  sake  mak i ng .  A  re f r e sh i ng
a roma ,  ba lanced  i n  t he  umam i  f l a vou r  o f  r i c e  w i t h  a  gen t l e  a roma .
Se r ve  ch i l l ed  o r  room t empe ra t u re .
A LC :  15 .5%      

Junmai Ginjo “Kokuryu Jungin” 720ml         98
An  e l egan t and  c l ean  sake  w i t h  s i l k y ,  f r u i t y  cha rac t e r i s t i c s .  The  ha rmony
o f  t a s t e  and  f rag rance  c rea te s  a  dep th  o f  f l a vou r -  r i c h ,  dynam i c  and
mys t e r i ou s . 
Se r ve  ch i l l ed .
ALC :  15%  

D R I N K S  M E N U



 F r u i t  L i q u e u r  S a k e
 

Shiroi Litchi Sake (60ml/720ml)     8/69 
A m i l k -based  l i queu r ,  e xube ran t l y chee  Kawa i i  “wh i t e  se r i e s ” 
w i t h  a  sen se  o f  f r u i t j u i ce .  Un ique  body  f ee l i ng ,  d i s t i n c t i v e  t a s t e 
and  f r u i t y  f l a vo r .
A LC :  6%
*Se r ve  on  t he  rock s

Choya Umeshu (60ml)       8
Umeshu (p l um w ine )  i s  a  Japanese  l i queu r  t ha t i s  made  f rom un r i pe  
Ume f r u i t t ha t i s  s t eeped  i n  Shochu  and  suga r .  The  swee t and  
sou r  l i queu r .
A LC :  15%
*Se r ve  on  t he  rock s  o r  w i t h  soda .

Aragoshi Ringo Liqueur (60ml)     11
An  umeshu  t ype  p rem ium l i queu r  wh i ch  u t i l i z e s  f r e sh  Japanese 
Fu j i  app l e  pu ree  i n s t ead  o f  t he  ume p l um ,  f o r  a  swee te r  more 
r e f r e sh i ng  sake .
ALC :  7% 
*Se r ve  on  t he  rock s

Nakano  Shuzo Yuzu Sake 300ml     26
Re f r e sh i ng  and  un ique  Yuzu  c i t r u s  i n f u sed  sake .
Made u s i ng  a l l  na t u ra l  Japanese  c i t r u s  f r u i t w i t h  de l i gh t . 
A LC :  5%
*Se r ve  ch i l l ed ,  on  t he  rock s  o r  w i t h  soda .

     

Awayuki Sparkling sake 300ml     24
Awayuk i  i s  a  spa r k l i ng  Junma i  sake .  Spa rk l i ng  Sake  w i t h  gen t l y  r i c ey 
swee t and  re f r e sh i ng  ac id .
ALC :  5 .5% 
*Se r ve  ch i l l ed

 S p a r k l i n g  S a k e

D R I N K S  M E N U



 C O C K T A I L S

Aperol Spritz          11 
Ape ro l ,  P ro secco ,  Orange ,  and  soda wa te r .

Espresso Martini          13 
Esp re s so ,  Vodka  and  Kah l ua

Pimms in Jugs          35 
P imms ,  S t rawbe r r y ,  Oranges ,  Cucumbe r ,  M in t s ,  g i nge r  a l e  and  l emonade

 B E E R

Suntory Premium Malt ’s         12

Sapporo           9

Asahi Super Dry          9
 
Asahi Super Dry BLACK        10.5

Peroni Red Lager          8

 C I D E R

Somersby Apple Cider         9

Lychee Gold Cider Low alc 1.1%       8
 
Lychee Gold Cider Premium 8%       10

D R I N K S  M E N U



N o n -  A l c o h o l i c  M i x

Nobi’s Fruit Tea  (Hot /Cold)       6.9 
P rem ium Oo long ,   l ime ,  o ranges ,  app l e ,  pas s i on f r u i t ,  l emon  &  honey

Peachee Lychee Frizz        6.9 
Peach  and  L ychee  w i t h  soda wa te r  

Mango-Raspassion Mojito        6.9 
L ime ,  M in t ,  Ra spbe r r y  w i t h  a  tw i s t o f  Mango & Pas s i on  f r u i t

Le-Yuzu Float          6.9 
Honey  yuzu  w i t h  soda topped  w i t h  a  s coop o f  yu zu  so rbe t

Kin-Kan Punch         6.9 
Kumqua t ,  Honey  and  Rosemary
       
Lemon, Lime and bitters        6   
 
 

 O T H E R S

Green Tea(hot/cold)       3

Coke         3

Coke Zero        3

Fanta         3

Lemonade        3

Calpis Water/ Soda       5

Sparkl ing water       4

Orange Juice        6

Watermelon Juice       6

 D E S S E R T S

Matcha ice cream       5

Yuzu Sorbet        5

Cheese Cake (Matcha/Original )      5.5

Daifuku (  Seasonal Flavour )      5.5


