
7 Course Meal $60 pp minimum two

edamame, oysters, salmon sashimi, charcoal-grilled skewers (thigh,
pork belly, beef intercostal), Choice of a large dish and tomato salad
to share, miso soup & a shared dessert

Appetizers
Woodfired Edamame (vgt, gf) 7
salt flake

Oysters 4/6 pcs (gf) 14/21
natural or ponzu, add Ikura (Salmon Roe) 10/15grams 10/15

Beef Tataki (gf) 15
onion soy, pickled shallot, puffed rice, avocado puree

Corn, miso butter 4 pcs (vgt, gf) 9

Neck Clams Miso Soup puffed tofu (option vgt, gf) 7.5

Steamed Rice 4

Sashimi
Assorted Sashimi 8 pcs (gf) 22
add Ikura (Salmon Roe) 10 grams $10, served on tuna

Tuna Belly sashimi (o-toro) toyosu market 3 pcs (gf) 25
add Ikura (Salmon Roe) 10 grams $10

Kingfish Sashimi (gf) 15
Spencer Gulf, smoked soy, grapefruit

Atlantic Salmon (gf) 15
Salmon roe, pickled radish, yuzu vinaigrette

Ceviche (gf) 13
Mixed fish, salted plum dressing, heirloom tomato

Public Holidays Surcharge 15%
All card payments will incur 1.4% surcharge
Please let us know if you have any dietary requirements



Robata / Hibachi skewers

Butterflied Chicken Wings (gf) 5

Chicken Thighs (gf) 5

Chicken Skin (gf) 5

Chicken Giblet (gf) 5

Chicken Liver (gf) 5

Chicken Heart (gf) 5

Pork Belly (gf) 5

King Brown Mushroom (vgt,gf) 5

Zucchini (vgt,gf) 5

Beef Tongue (gf) 7

Beef Intercostal (Beef Finger Rib) (gf) 7

Atlantic Salmon (gf) 7

Tsukune (chicken meatballs) 2pcs, onsen egg(gf) 12



Robata Large

Murray River Pork Loin 33
black garlic miso, charred carrot puree

From the sea, catch of the day (gf) 30
yuzu kosho butter, lemon, fried capers

Southern Ranges Flank Steak 35
wasabi salsa, red wine soy

Whole Eggplant (vgt, gf) 25
Mushroom & mushroom dashi, ginger dashi, soy

Salad

Broccolini gomae (vgt, gf) 15
sesame, furikake

Cherry Tomato (vgt, gf) 15
Tofu puree, diced shiso, shiso salt, chive oil

Dessert

Opera Cake 13
raspberry, yuzu, matcha

Ice-Cream Sandwich 13
genmai-cha ice cream, rice puff


