Edamame (v VG, GF 3 & | BB Minami’s Garden Salad ( V, VG, GF)
Sea salt, Truffle oil o ;‘ Ice burg, Baby cos, Cherry tomato,

' IRy \{ / Avocado & Baby herbs. Yuza dressing.
BangBang Style Chicken Salad ' Miso Soup ( GF, VG optional
Slow cooked and shredded chicken, Vegetable l;tc(Jck ¢ . )

Asian veges, Crushed Pea'Wi? Tofu, Wakame, Spring onion, fish meat

Prawn shower

Stir fried tiger prawn
Cheese Katsu Young green pepper and seasonal vegetable
Pork cutlet with mozzarella cheese inside
Deep fried with Japanese bread crumb. Drunken Lamb Rib

Slow cooked lamb rib

Deep fried-and coated-with special lamb sauce

Seafood cold soba | > ntai Jagalmo Yaki
Fresh raw seafood and grated mountain potato Grilled mashed potato pancake
on cold soba noodle Mentaikko, Bacon, Corn, Tobikko




Mushroom noodle ( V, VG ) Wagyu Tataki

Stir fried mushroom, Chinese cabbage, Seared and thin sliced Wagyu.

chili, garlic chive &flat glass noodle Thin sliced red.onion, Coriander, Chili & Crispy garlic.
Citrus sweet soy sauce

Hiramasa Namerou Agedashi Tofu (V) 13
King Fish tartare & Rice cracker Homemade Egg Tofu, Mushroom,
Seasoned Seaweed & Grazed soy sauce

Tako Salad (GF)
Slow cooked baby octopus , seasonal vege salad with hot thai dressing




Eggplant chip (V, VG) Calamari (.GF )
Tapioca batter coated deep fried eggplant. Deep fried calamari, Crispy mix,
Spicy & Black vinegar sauce coriander. & Lemon

Harumaki ( 2pc ) 7
Prawn and Creamy mushroom stuffing spring roll

Fried Chicken ( plain / sweet spicy / sweet soy ) 14/16/ 16
Deep fried Boneless chicken, Rice cake,
radish pickle




Small

Salmon Sashimi ( 4 pc)
Fine cut fresh Tasmanian row salmon

Kingfish Sashimi ( 4 pc )
Fine cut fresh west & south Australian row kingfish

Shiromi Sashimi ( 4 pc)
Fine cut fresh white fish.

Scallop Sashimi (4 pc)
Row Hokkaido scallop

Sashimi Moriawase ( 10 pc)
Chef’s choice of Assorted Sashimi platter
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Sushi

Sushi Moriawase Entree ( 6 pc)
Chef’s choice of Assorted Sushi platter

Sushi Moriawase Main ( 10 pc )
Chef’s choice of Assorted Sushi platter

Ebi Tem Maki ( 6 pc)
Prawn tempura, tobiko, cucumber, wasabi mayo, sesame seed

Shake Avo Maki ( 6 pc)
Salmon, avocado, red onion, coated with tobiko

Unagi Avo Maki ( 6 pc)
Grilled eel, avocado, tobiko, red onion, wraped with cucumber paper

Sushi A La Carte (2 pc) Salmon
Kingfish
Scallop
Prawn
White fish
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Wagyu steak ( 200 g ) 29
Medium sous vi de cooked and seared

Seasonal vege
Sea salt, Wasabi salsa, Sweet miso, Yuza soy

Nanjing style pork hock 29
Braised pork hock in stock
Black vinegar sauce

Chili, Garlic chive, Spring onion
Chinese broccoli

Salmon Miso Mushi ( GF ) 28

Miso flavored steamed salmon
Mushroom, Onion, Baby spinach

Aka miso Beef short rib ( GF ) 30

Braised beef short rib
Aka miso, Tomato, Asian spices



Kungpao chicken 24

Deep-fried and stir-fried chicken,
Dried chili, Spring onion, Diced onion, Cashew

Samkye noodle soup 27

Braised chicken in Garlic& Ginseng soup
Deboned and rolled
Thin noodle, chili, Egg, Leek, Shallot oil

Beef Sukiyaki 26

Thin slice wagyu meat and vegetable
Cooked with sweet soy dashi
Sesame dipping sauce

Seafood Yose Nabe Udon 25

Thin slice wagyu meat and vegetable
Cooked with sweet soy dashi
Sesame dipping sauce




Rice

Kimchi Fried Rice / Spam optional
South Korean style Kimchi Fried rice. Choice of Fried egg.

Mushroom Fried rice ( V, VG )
Stir fried Mushroom, rice,
Chinese cabbage, chili, egg

Salmon Ochazuke ( GF )
Slow cooked salted salmon, rice, seasoned seaweed, wasabi & pickle

Unagi seiro
Steamed eel, rice, egg in bamboo steamer. Homemade eel sauce.

Steamed rice
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