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Tebasaki Karaage N

ST €.
Deep Fried Chicken Wing S ’\_,/-"i 4, /’ i\\\ <
13.00 S AR S eae

Kani Karaage
., Deep Fried Soft Shell Crab

Truffle Fries Gyoza Maqu
Fries with Truffle Oil Ch.lcken Dump ‘mg
13.00 with Mayonnaise
9.00

% % %

Karaage Moriawase
Kawa Karaage, Tori Karaage,
French Fries

16.00

(U.P. 30.00)

Tori Karaage

@_ Deep Fried Chicken
! f 13.00




Spider Salad Baigai
Soft Shell Crab Salad Top Shell
16.00 12.00

Cucumber with
Japanese Bean Sauce
6.00

Sashimi Salad
Raw Fish Salad
Ika Ball 16.00
Cutterfish Ball

Edamame
Japanese Green Bean



- = = o\ - = - Kawahagi

! Leather Jacket
25 Tatami Iwashi L\ 13.00
=88 Baby Japanese Anchovy e ' :
-
\ Fugu Mitin 7
Air Dried Puffer Fish

Kani Tofu
Crab Meat Bean Curd
6.00

Tako Karaage
Deep Fried Japanese
Octopus
16.00



Chawanmushi
Japanese Steamed Egg with
Mushroom and Chicken
6.00

Truffle Chawanmushi
Japanese Steamed Egg
Glazed with Truffle

Kani Chawanmushi
Japanese Steamed Egg Topped
Uni Chawanmushi with Crab Meat
Japanese Steamed Egg Topped with Sea Urchin 12.00
16.00



Karai Tama Negi Nama Kaki B ln|
Spicy Onion Fresh Oyster L:" ’+-f:;
8.00 | i‘? %? 5:;:? |
= S || Fresh Hokkiado ||
Oyster Platter
Set of 3

Any combination

18.00

(U.P. 24.00)

Oroshi Ponzu Nama Kaki
Grated Radish Fresh Oyster

Su Shoga Nama Kaki
Vinegar Ginger Fresh Oyster
8.00



SKEWERS 7, o

Kyo-Ya Kushiyaki
Moriawase
Mixed Skewers (5 Sticks)
(2 Sticks) 20.00
Ebi Mentai/Garlic Sauce 16.00 1
Prawns with Cod Roe or Garlic Sauce
Gyuniku Shioyaki 16.00 &) 18
Beef with Salt 634 ng GIQ
Gyutan Shio/Spicy 16.00 . .
Beef Tongue with Salt or Spicy Powder Kyo-Ya KUShlyakl
Gyuniku Enoki 13.00 . Moriawase .
Beef Wrapped with Golden Mushroom Mixed Skewers ° SthkS)
Tonkushi 9.00 32.00
Minced Pork Marinated @_‘ F@‘
Bacon Cherry Tomato 9.00
Bacon Wrapped with Cherry Tomato (2 Sticks)
Shishamo 9.00 Satsumaimo Shio 8.00
Capelin Fish Sweet Potato with Salt
Torikushi 8.00 Shishito 6.00
Minced Chicken Marinated Japanese Green Chilli
Tebasaki 8.00 Okura Shio 6.00
Chicken Mid Wings Lady Finger with Salt
Tori Negima 8.00 Tomoro Kushi 5.00
Chicken and Japanese Leek Sweet Corn with Salt
Shitake Truffle 8.00 Shiro Negima 5.00

Mushroom with Truffle Oil Japanese Leek



Suntory Kakubin
88.80 Single Bottle
148.80 Twin Bottles

The Chita
108.80 Single Bottle
198.80 Twin Bottles

AO Whisky
128.80 Single Bottle
238.80 Twin Bottles

Auchentoshan 12 Years
118.80 Single Bottle
208.80 Twin Bottles

Auchentoshan Threewood
128.80 Single Bottle
238.80 Twin Bottles

Auchentoshan 18 Years
188.80 Single Bottle
338.80 Twin Bottles
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WORLD WHISKY
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Roku Gin
98.80 Single Bottle
158.80 Twin Bottles

Sui Gin
88.80 Single Bottle
148.80 Twin Bottles

Sipsmith london dry
88.80 Single Bottle
158.80 Twin Bottles
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Jim Beam Highball
5.80 Mug
48.80 Tower

Flavours:
Classic/Lychee/
Red Grapefruit/Yuzu

Penfolds Koonunga Hill
Autumn Riesling
38.80 Per Bottle

Penfolds Koonunga Hill 76
Shiraz Cabernet
38.80 Per Bottle

Peroni Beer
5.80 Single Bottle
28.80 Bucket of 6

Suntory Premium Malt’s
(Pilsner | Black)
8.80 Full Pint
45.80 Tower



EVERY TUE & THU
5:30 TO 8:30 PM

are entitled to
ONE house-pour
white/red wine

+ Gyoza (2 pcs)
on ladies night

On Us

Terms and Conditions Apply \//
P -







