@ Up to 5 items each time, per guest, unlimited orders.

Step 1. Choose 2 Soup Eases

Please select 2 soup bases at the start of your meal.
Once chosen, they cannot be changed.

Shabu
Shabu

Sukiyaki

Savoury Beef Broth
with Rich Soy Garlic Butter.

Rich Japanese Pork Bone Broth.
Medium Spice & Chili Oil.

Savoury Beef Broth.
with Sweet Soy Flavour.

Creamy, Rich Pork Bone Broth.
Deep, Savoury Japanese Classic.

Step 2. Choose Your Proteins & Vegetables & Noodles

"Lamb Brisket

~ Chicken Breast

Pork Belly

Squid
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@ Up to 5 items each time, per guest, unlimited orders.

Sushi & Cold Dish
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Salmon, White Fish,
Avocado, Miso, Lemon, Salsa

Akaroa King Salmon,
Tuna, Daily White Fish

Akaroa King Salmon

Sirloin, Red Onion, Ponzu,
Spring Onion

Daily White Fish, Chilli Oil,
Lime, Salsa

Marinated Octopus, Cucumber,
Soy, Yuzu, Plum, Salsa
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Eel Sushi Cracker

Japanese Eel, Crispy Nori,
Ter/yak/ Lemon Spr/ng Onion
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Sushi Ceviche

Avocado, Cucumber, Capsicum,
Salmon, White Fish, Sweet Miso, Lemon

Seasoned Salmon Belly,
Lemon, Garlic, Egg Yolk, Chive

Tuna Sushi Cracker

Tuna Sashimi, Crispy Nori,
Soy Yuzu, P/um

Chicken Avo Roll

Chicken Roll
with Sweet Avocado Puree

Sirloin, Lemon, Garlic, Egg Yolk,
Salsa, Crispy Nori

Scallop Sushi Cracker

Japanese Scallop Sashimi,

i Cr/spy Nori, Soy, Yuzu, P/um Salsa

Prawn Roll
with Sweet Avocado Puree

Cucumber, Lemon, Sesame,
Edamame Beans

Capsicum, Pumpkin Puree,
Edamame Beans, Mayo, Lemon

Prawn Sushi Cracker

Steamed Prawn Cutlet,
Crispy Nori, Yum Yum Sauce

Avocado, Cucumber, Capsicum,
Mayo, Pumpk/n Puree, Salsa




@ Up to 5 items each time, per guest, unlimited orders.
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Japanese-style fried dishes
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Soft Shell Crab Prawn Tempura allop Katsu

Tartar Sauce NZ Green Mussel, Tartar Sauce
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Chicken Tempura Squid Tempura Lamb Rack Katsu Beef Katsu
3 Red Wine Sauce Sirloin, Red Wine Sauce
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White Fish Tempura Pumpkin Tempur Chickenlatei Pork Katsu

Tonkatsu Sauce

Tonkatsu Sauce
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Chicken Sushi Tempura Prawn Sushi Tempura - Vege Croquette

Teriyaki Sauce

Teriyaki Sauce Tartar Sauce Tonkatsu Sauce
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Soy Garlic Chicken

Lotus Chips

Mixed Vege Tempura Tonkatsu Sauce, Katsuobushi Ten-Tsuyu, Spring Onion

' JapM Charcoal BEQ W&dw&h5weet Soy Sauce
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- Green Mussel

Brasied Pork Belly, Red Onion

Ice Cream Mochi

Banana Tempura Fruit Cocktail

Crispy, Sweet Banana Fritters Chewy Rice Cake Filled with Ice Cream Mixed Fruit in Light Syrup
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Ice Cream

Help yourself to our
self serve ice cream bar
in front of the counter!



