
All Bentos are served with rice, salad, seasonal fruits and miso soup
Select one from each of the following sections:

Japanese Restaurant

SUSHI HAND ROLL   $4 ea

For customized roll: minimum of 2 rolls ordered required
Select from following options: 

***For Vegan & Allergy: please speak to our friendly 
   staffs about your special requirements***

LUNCH MENU
Available Mon-Fri / 11:30am - 3pm

BENTO
BOX
$18 

(GFO)

  KUSHI YAKI (Skewer)
   All with Yakitori Sauce

1. Negima (Chicken Thigh & Spring Onion)
2. Sake (Salmon)
3. Enoki Maki (Pork & Enoki Mushroom)
4. Nasu (Eggplant)

   KITCHEN
1. Tempura Prawn

2. Tori Kara (Japanese Style 

    Fried Chicken)

3. Pork Gyoza (Dumpling)

4. Vegetable Gyoza (Dumpling)

  SUSHI & SASHIMI
1. Sashimi (5pcs - chef selection)

2. California Roll

3. Cooked Tuna Roll

4. Yasai Roll (Vegetable)

HACHI   KICHI   

Salmon Avocado   (GF)
Cooked Tuna Avocado   (GF)
California Roll

Tempura Prawn
Veggies Roll   (VGN, GF)

Avocado Roll   (VGN, GF)
Crispy Chicken Avocado    (GF)

Available 

Everyday Lunch



ENTREE

GYU TATAKI (BLACK ANGUS) $16   
(GF)

Seared and thin sliced beef served with 
ponzu sauce, topped with grinded spicy 
raddish and spring onion 

$5.5EDAMAME  (VGN, GF)

  Boiled soya beans served with sea salt

   $6.5SPICY EDAMAME (VGN, GF)

Boiled soya beans served with 
home-made spicy sauce

KING FISH CARPACCIO (6pcs)  $14 
(GF)

Seared sliced king fish with mayo, wakame, 
red onion served with ponzu sauce

SALMON TATAKI  (6pcs)  $15 
(GF)

Seared sliced salmon with home-made 
tataki sauce

MISO SOUP  $3.50  
(GF, VGO)

Miso soup with seaweed, tofu, spring onion

HIYAYAKKO (COLD TOFU) (4pcs)  $6  
(VGN, GF)

Fresh soft tofu with ginger soy sauce

KIMCHI  $6  
(GF)

Korean style spicy pickle cabbage

STEAMED VEGETABLES  $8 
(VGN, GF)

Broccoli, carrot, baby corn with 
mustard vinegar dressing



Agemono
&

Gyoza

EBI TEMPURA (2pcs) $7     
Battered prawn served with 
house tartare

MIX VEGGIES TEMPURA 
(6pcs) $7.50    
Battered  seasonal veggies served 
with tempura dip

RENKON CHIPS    $6  
(VGN, GF)

Deep fried lotus root with shiso salt 
furikake (red perilla leaves)

ZUCHINI MISO     $7
(V, GF)  
Deep fried zuchini served with sweet 
miso and parmesan cheese

AGEDASHI TOFU (4pcs) $8   
(VGN, GF)  
Japanese style fried tofu with sliced 
black fungus sauce 

TORI KARA  $11 
(GF)  
Japanese style marinated chicken 
with chilli mayo

EBI MAYO (6pcs)  $13 
(GF)  
Battered tiger prawn with mustard mayo

GYOZA    (6pcs)  
6pcs served with soy vinegar

Choose from:
YASAI (Vegetable)(vgn)  $10
BUTA (Pork)                  $10
EBI (Prawn)                  $12

***Food Allergy Notice: All gluten friendly options might contain traces of gluten ingredients due to being 
processed in non gluten free environment. Please be advised our restaurant is unable to guarantee that 
any item can be completely free of allergens***



BLACK ANGUS STEAK (180g)   $25   
(GF)

Char grilled black angus (porterhouse) 
served with garden salad, renkon chips 
and black pepper sauce

TEBASAKI (5pc)    $10   
(GF)

Char grilled chicken winglets served 
with home-made spicy miso (not GF)

ATSUAGE   $6   
(V, GF)

Grilled fried tofu served with 
sweet miso

CHAR SIU PORK  $15  
(GF)

Slow cooked pork in ginger soy broth 
served with kimchi 

KINOKO   $8   
(VGN, GF)

Char grilled field mushroom 
with yakitori sauce and salsa
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NASU  $6  
(V,GF)

Char grilled eggplants served with sweet miso

GYU (BLACK ANGUS)  $10  
(GF)

Diced black angus grilled with salt and pepper

SAKE  $10  
(GF)

Char grilled salmon with yakitori sauce
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TSUKUNE  $8  
(GF)

Char grilled home-made chicken 
balls with yakitori sauce

5 SKEWERS  $20  
(GF)
Negima, Tsukune, Gyu, Enoki Maki, Salmon

NEGIMA  $8  
(GF)

Char grilled chicken thigh and 
spring onion with yakitori sauce

ENOKI MAKI  $8  
(GF)

Char grilled enoki mushroom wrapped in 
pork belly with yakitori sauce



SPICY TUNA (8pcs) $16  (GF)     
Fresh tuna, avocado, cucumber topped 
with sriracha and salsa

CALIFORNIA ROLL  $14 (GF)   (8pcs) 
Crab stick, cucumber, avocado roll 
coated with tobiko

HACHI KICHI ROLL  $16 (GF)   
King fish, avocado topped with Hachi Kichi 
salad (marinate with Miso Ponzu)

HOSOMAKI    
Baby roll cut in 6 pcs (GF)

Choose from:
KAPPA (Cucumber)      $5

AVOCADO                    $5

SAKE (Salmon)               $6

TEKKA (Tuna)           $6

HAMACHI (King sh)     $6

COOKED TUNA          $6

EBI (Prawn)       $6

SALMON ABURI ROLL (8pcs)  $16 
(GF)  
Salmon, avocado topped with 
flamed salmon and mayo

YASAI ROLL (8pcs) $12     
(VGN, GF)  
Avocado, bean curd, cucumber, 
carrot coated with chia seeds

TEMPURA PRAWN ROLL  (8pcs)  $14
Tempura prawn, cucumber topped with 
mayo, tobiko and spring onion

SPIDER ROLL (5pcs)  $18 (GF)  
Battered soft shell crab with cucumber, 
avocado,  lettuce topped with mayo and tobiko
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NIGIRI & 
SASHIMI 

HACHI KICHI PLATE  $48  (GFO)   
12 pcs sashimi, 6 nigiri, 6pcs hosomaki, 
4pcs california roll

SUSHI PLATE  $22  (GFO)   
7 pcs of chef choice nigiri, 
3 pcs hosomaki and tamago 

SASHIMI PLATTE  $22  (GF)     
12 pcs of chef choice sashimi

NIGIRI (with rice) 

SAKE (Salmon)    $5

HAMACHI (King fish)  $5

TAMAGO (Omelette)  (Not GF) $5   

MAGURO (Tuna)   $6

HOTATE (Scallop)   $6

EBI (Prawn)    $6

UNAGI (Eel) (Not GF)  $7    

TOBIKO (Flying fish roe) $7

              

CHICK PEAS & QUINOA SALAD (VGN, GF)  $12
Mixed lettuce with chick peas, 
quinoa with mustard vinegar dressing

SEAWEED SALAD (VGN, GF) $7
Japanese styled seaweed salad

HACHI KICHI SALAD  (VGN, GF) $12
Cabbage, cucumber, red capcicum, 
carrot, red onion with ponzu dressing 
and parsley flake

SASHIMI SALAD  (GF)   $15
Mixed lettuce with 3 kinds of 
sashimi and sashimi dressing

SASHIMI      

SAKE (Salmon)    $5

HAMACHI (King fish)  $5

TAMAGO (Omelette) (Not GF) $5 

MAGURO (Tuna)   $6

HOTATE (Scallop)   $6

SALAD      



MAIN 
STEAMEDRICE     $3    (GF)  

TERIYAKI TOFU DON   $11 (VGN, GF)

Charcoal grilled fried tofu served 

with teriyaki sauce on rice  

TERIYAKI CHICKEN DON $13 (GF)

Deep fried chicken served with teriyaki sauce on rice

GARLIC FRIED RICE  $12 (GF)

Fried rice with garlic, eggs and spring onion

SALMON FRIED RICE  $14 (GF)

Fried rice with salmon mince, eggs and spring onion

TERIYAKI SALMON DON $15  (GF)     

Pan fired salmon served with teriyaki sauce on rice

MATCHA CHEESE CAKE   

$10  (V, GF)  
Served with home-made crumble

ICE CREAM WITH 

CRUMBLE  $6  (V, GF)   
Black sesame flavour 
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NABE (Claypot)   
All claypot comes with chinese cabbage, 
carrot, enoki, shitake and spring onion.

Choose from:

YASAI (Vegetable)   $15    (VGN)

TORI (Chicken)    $16
KAISEN (Seafood)   $20

Extra (optional):
Udon noodle on side  $3.50

YUZU SORBET $7  (VGN, GF)   
Japanese citrus sorbet

GYU DON (BEEF)     $14  (GF)

Sliced beef and onion stir-fried with 

home-made wafu sauce on rice


