TAPAS

Edamame (v) 6
Salted soybean pods

Spicy tacos o 8
Crunchy taco w/ spicy sashimi
Chicken karaage 13
Japanese fried chicken

Gyoza (5pc) 8
Pan-fried pork dumplings

Beef Korokke (2pc) (o] 8
Chef made panko pockets

Takoyaki 9
Octopus balls w/ tangy dressing
Agedashi tofu (v) 11
Fried tofu in dashi broth

Beer platter 18
Tako-karaage, prawns, korokke
Umami fries (v) 8
Fries w/ a spicy twist

Miso Eggplant (v) 11
Eggplant brushed w/ sweet miso
Wakame salad (v) 10

Mixed salad w/ Japanese seaweed

LEAVE IT UP TO THE CHEF
6 course - 39pp

Designed by veteran Chef TOSHIO
MATSUDO who has coached the best
around the globe
TOKYO | SEOUL | SEATTLE
HONG KONG

Just say “OMAKASE!”

= Designed for 2 or more

= Everyone on the table must
take part

= Let us know dietary
reotire:n nts

= As< cur triendly <tafh 7or
today’s selection

YOKOCHO##ET

FRESH TAPAS

CEVICHE & TARTARE ASSORTED COMBINATION O 48

Scallop ceviche 15 Mixed range of sushi & sashimi
yuzu-soy, ikura

Kingfish ceviche 16 Sashimi platter L (24pc) 42
sweet & spicy sauce Sashimi platter S (12pc) 22
Salmon ceviche O 15

yuzu-soy, wasabi mayo, kimchi Sushi platter L (14pc) 31
Tuna tartare 16 Sush platter S (7pc) 16

kimchi, truffle oil

Beef tartare o 15 ROLLS (4pc)

Beef, soy, sesame o0il Salmon roll 8

Tuna roll 8
NIGIRI (2pc) Spicy roll 8
Tuna 5 Egg 4 Lobster roll 10
Salmon 4 Unagi 5 Tempura prawn roll (o] 9
Kingfish 5 Scallops 5 Soft shell crab roll 9
Beef tataki 4 5 Vegie roll (v) 8
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FOR BOOKINGS & FUNCTIONS
101, 200 BOURKE ST, MELBOURNE 3000
03 9663 7790 - MOSHIMOSHI@YOKOCHO.COM.AU
WWW.YOKOCHO.COM. AU

ROBATA

YAKITORI PLATTER (1@pc) (o] 28 SIGNATURE RANGE (2ea)

Pork & asparagus O 7
SKEWERS (2ea) Asparagus wrapped w/ pork
Chicken Thigh 6 Tsukune o 8
Chicken & Leek Fo) 6 Chicken meatball w/ egg-yolk
tare
Chicken Skin 6
Pork 7 -SPL.GY
Beef 5 K o |@”
Leek ¢v) a skewers 1 4

Extra sauce Egg yolk tare Salt & truffle oil ]

A LA CARTE

Miso black cod O 28
Grilled black cod w/ sweet miso
Yokocho Special Tempura (v) 19
Prawns, fish, vegies

Shyoga-yaki o 18
Stir-fried pork & ginger

Grilled OX tongue 18
w/ sesame 0il & salt

Pork Katsu 17

Panko pork cutlet w/ egg

SOLO

BENTO (v) © 35
Our signature bento - ask our
staff for today's special

Yaki udon (v) 12
Stir fried udon w/ beef

Mentaiko udon o 13
Stir fried udon w/ spicy cod roe
Rice 2
Miso soup (v) 3

Matcha cheese cake 15
Served with matcha ice cream
Banana toast (o) 16

Toasted banana bread w/ cheese ice
cream

Ice-cream 7
Black sesame

Matcha

Cheese ice-cream

(v) VEGETARIAN-@RTION AVAILABLE

O MUST TRY DISHES



