131. Green Tea Gelato

133. Mini Taiyaki

134. Green Tea Briilée

1.Hot Green Tea

2.Soft Drink (Coke,Zero Coke,Diet Coke,Fanta,Sprite)375ml
3.Calpis 335ml

4.Juice Spring Valley(Orange Apple)250ml

5.Ginger Beer 375ml

6.Bundaberg Blood Orange Sparkling 375ml

7.Bundaberg Passionfruit Sparkling 375ml

8.Sparkling Water(S.PELLECRINO) 250ml

9.Sparkling Water( Mt.Franklin) 330ml

10.Ice Tea (Mango, Peach, Lemon) 465ml

Green 1ea geloto, red bean
132. Black Sesame Gelato

Black sesome gelato, wallle

Japonese fish-shoped coke

Green tea Créme Brllée servers
with vaniio ice cream ond fresh sirawberrty

$2.50/cup
$2.50
$2.50
$3.50
$3.50
$3.50
$3.50
$3.50
$4.00
$4.00

$5.90
$5.90
$5.90

$6.90



Small  Medium  Large
076-077.Salmon Sashimi $9.50 $13.50

(7 pcs) (10 pcs)

078-080.Mix Sashimi $12.90 $15.90  $19.90

(? pcs) (12 pcs) (15pcs)

081. Entree Sushi $12.00
$pCSs medium size saimon avocado roll, 4pcs mix nigir

082. Salmon Sushi $13.00
SpCs Medium sSize saimon avocodo rol, 4pcs saimon nigin

083.Nigiri Festival $18.80

1pC soimon mgiel, 1pC tung nigel, 1pc kinglish nigrl, Ipc ee

nigirl, 1pc inar nigr,
1p<c tamagoyoki nigirl, 1pc aburi salmon, 1pc aburi scallop, 1pc aburi prawn

084.Salmon Lover Plate $23.00

-

pCs fresh salmon nigin, 2pcs obur salmon

40CS salimaon soshimi

085. Suhi&Sashimi Combination $28.80
1pc salimon rigirl, 1pc kingfish nigin, 1pc eel nigin, 1pc tomagoyak] nigir,
1< tuna nigii C prawn nigii, 1pc inard nigiri, ?pcs mix sashimi

Ipc
SCs medium Size Saimon ovoecodo rol




052. Vegetable

AvoCodo. cucumber and carrol 1op
with sesome seeds

054. Salmon Avocado

Raow salmon end avocado top

with sesome seeds

056.California

Crab stick cucumber Gvocado 1op
with iy fish roe

058.Salmon Cheese

Raw salmon ond creamy cheese top
with sesaome seeds

060. Spicy Tuna

Chopped raw tuna

with spicy Jopanase mayonnaise 1op
with fly fish roe

Sma Sushi Roll

6

046.Cucumber $3.50
047.Avocado $4.00
048.Salmon $4.50
Raw solmon

049.Cooked Tuna $4.50
Cooked luna with Japonese mayonnaise

050.Tuna $5.00
Raw tuna

051.King fish $5.00

Raw king fish

$5.00

$5.50

$7.00

$7.50

$7.50

053.Cooked Tuna Avocado
Coocked tuna with Japanese mayonnalse
ond avocodo 10p with sesome seeds

055.Katsu Chicken Avocado
Deep fred chicken cutiet
ond gvocado lop with sesame seeds

057.Lobster Salad

Lobster salod and carrot top with fly fish roe

059.Katsu Chicken Cheese

Deep fried chicken cutiet

and creamy cheese top with sesome seeds
061.Spicy King fish

Chopped raw king fish
with spicy Jopanese mayonnolse top
with fly fish roe

$5.50

$5.50

$7.00

$7.50

$7.50



Large S
8pcs large st

062. Vegetable Salad $9.00

Avocado, cucumber, corrot,
thin siced cabbage and mixed salod top
with sesome seeds

064. Salmon Avocado $11.00

Raw salmon and ovocodo lop
with sesome seeds

066.Teriyaki Chicken Salad $11.00

Terlyaki chicken, thin siced cabboge
and mixed saiod 100 with sesome seeds

063. Cooked Tuna Avocado $11.00

Cocked tuna with Jopanese mayonnalie
and avoCado lop with sesame seods

065.Katsu Chicken Avocado $11.00

Deep fried chicken cutiel and avocado top
with sesame seecds

067. Crunchy Prawn $11.00

Deep ltied bread crumbed prawn,
cucumber and ovocodo oo with sesome seeds

068. Futomake $11.00

Crab stick, egq. cucumber,
avocodo ond pickle rodish 1op
with sesame seeds

070. Dragon $12.00

Deep fed trecd crumbed prawn,
avocodo top with premium grilled
o¢i ond avocado

072.Salmon Lover $13.00
California base top with soimon

and avocado

074.Sakura $13.50

Californic base top with aburi saémon,
siice red onion, shatiots ond Ny fishroe

069. Spider $12.00

Deep fried sofl shell crab ond mixed soicd 1op
wilh sesame seeds

071. Rainbow $13.00

Coltornia base top with tuno, salmon,
king fish, prawn and avocodo

073.Toka $13.50

Caifomnio base top with lobster sclad,
Qvocaco, cucumber and fty fish roe

075.Baika $13.50

Caifornia base top with spicy chopped raw tung,
dice red onion, shaliots and fiy fshroe



001, Seaweed Salad

Morinated seaweed on mixed salad with creamy sesame scuce

002. Tofu Salad

Soft 10fu on mixed salad with creamy sesome souce

003. Nasu Dengaku

Ughtly fred eggplant on mixed saiad with creamy sesame souce
004. Teriyaki Chicken Salad

Toriycki chicken on mixed salod with creamy 8some souce

005, Salmon Avocado Salad

Fresh salmon sashimi and avocodo sice on mixed solad with creamy sesame sauce

$6.90

$6.90

$8.50

$10.90

$10.90



Carpaccio

006. Salmon Carpaccio $10.50
Sices of seared raw scimon serves with sea soit,

alfaifa sprouts red onion, tomato, ponzu,

exira virgin ofive ol ond fresh lemon juice

007. Kingfish Carpaccio $10.50

Sices of seared raw king fish serves with sea salt,
alfalfo sprouts red onion, shallot, tomalo. pony,
exira virgin clive o ond fresh lemon juice

008. Tuna Tataki $11.50

Slices of seared raw luna serves with sea sall,
alfalfa sprouts.red ondon, shallot, ponau,
extra viegin ofive of ond fresh lemon juice

009. Beef Tataki $11.50

Sices of seared wogyu beef serves with black pepper.
seq soit, olfalfo sprouts, red onion, shalol, ponzu,
exira virgin clive oll ond fresh lemon julce

010. Vegetable Tempura $9.00
(10pcs) Seasonal vegetobie

011. Prawn Tempura $10.50
(3pcs) King peown

012. Assorted Tempura (Small Size) $15.50

{10pcs) 1pc king prawn. 2pcs fish,
Ipcs calamari, 2pcs eggplant,
2pCs sweel polalo.2pcs greon season vegelabio

013. Assorted Tempura (Large Size) $19.90

(15pcCs)2pcs king prawn, 3pcs fish,
3pcs colomar ring, 20Cs egapiont,
2pcs sweel potato, 2pcs green segson vegetobie

014, Seafood Tempura $21.50

(10pcs)2pcs king prawn, 2pcs fish,
2pcs colomarl, 2pcs soft shell crab,
2pcs segfood stick

Tempura Dumpling (5pcs) $8.50
(Choice of vegetable or prawn dumpling)



015. Spring Roll $4.50

(Spcs) Choice of beef or vegelable

017. Edamame $4.50

Bofed green soy bean

016. Agedashi Tofu $4.50
{Z2pcs) Jopanese style deep fied 1ofu
with dashil broth

018. Spicy Edamame $5.00

Green soy beon with home mode spicy souce

019. Yasai Croquettea $6.50
(2pcs) Deep fried breod crumbed potato
and mixed veg Cake

021.Crab Claw $6.50

(2pcs) Jopanese style deep fried crab meat

023. Chicken Karaage $6.00
Deep fried chicken thigh filiet served
with Joponese moyo

025. Calamari Ring $8.50

Deep fried colamaori

027.Crumbed Oyster $9.00

[4pcCs) Deep fred bread crumbed oysler

020. Vegetable Kakiage $6.50

{4pcs) Jopanese style deep fred vegelabie

022.Takoyaki $6.00

[épcs) Round pastry stulfed with diced oclopus

024. Gyoza $7.00
(Spcs) Pan fried gyozo with cholce of prawn,
vegetobie or chicken

026. Sweet Chilli Prawn $8.50

Stir frled iorge king prawn with capsicum
and sweel chill scuce

028.Soft Shell Crab $13.50

{4pcCs) Joponese style deep Ied soft shell crob



