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

TABLE BUFFET

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

Bﬂ//et Shabu Shabu
Step 1. Choose 2 Soup Eases ,,,‘B vi

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

p,,,,,,,,y AII soup bases are gluten ~friendly.
Karaage Chicken Spicy Chicken Soy Garlic Chicken Spicy Shrimp Vege Croquette

Tonkatsu Sauce, Mayo Chilli Sauce Sweet Soy Garlic Sauce Chilli Sauce Tonkatsu Sauce \ Sl.Iklyakl

$ —— o Creamy, Rich Pork Bone Broth. Sweet & Savoury Rich Japanese Pork Bone Broth. Savoury Chicken Broth
= ¥ . Deep, Savoury Japanese Classic. Pl 2 g el Medium Spice & Chili Oil. with Rich Garlic Flavour.
Spicy Beef Roll Prawn Gyoza Pork Gyoza Vege Gyoza Takoyaki Soy Sauce, Mirin, Sake.

Ch|||| Sauce, Chilli Mayo Ponzu, Spring Onion Ponzu, Spring Onion Ponzu, Spring Onion Tonkatsu Sauce, Mayo, Katsuobushi

Step 2. Choose Your Proteins & Vegetakles & Noodles

Gluten
Free

All meats are gluten-free.

Agedashi Tofu

Ten-Tsuyu, Dikon, Spring Onion

Seaweed Salad Prawn Octopus salad Midori lad

Lemon, Sesame, Pumkin Puree, Beans - Cucumber, Capsicum, Lemon,
Sesame, Beans

Lamb Rump Lamb Brisket
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Gluten
Free :

Prawn & Scallop  Mussel & Squid  Fish & Crab Ball

j ‘Fllled wi‘th lt‘.‘e Cream
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@ Up to 5 items each time, per guest, unlimited orders.

Sushi & Sashimi

Ff,';',fﬁ','y All Sushi&Sashimi items are gluten-friendly.

@ Gluten-Free A
: Gluten-Friendly g
@ Vesetarinn |
0 Vegan ~
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K‘l Shlyﬂk [} pf,.,"t,,f;','y All kushiyaki items are gluten-friendly.

Jupane:e Clwwwa.e 88& W&d wa‘h 5weef 5oy 5uuce ;‘

AkaroaKing Salmon,
Tuna, Kingfish

Vege Mix, Coriander, Chilli Oil,

Lime

Eel Sushi Cracker Tuna Sushi Cracker Scallop Sushi Cracker Prawn Sushi Cracker

Japanese Eel, Crispy Nori,
Ter|yak| Lemon, Spnng Onion

Sushi Ceviche Chicken Avo Roll Prawn Avo Roll Vegetable Sushi Spring 0"i°"‘ SPng Oon

Lettuce, Avo, Cucumber, Capsicum,

Salmon, Kingfish, Avo, Miso, Lemon

Please order only what you can finish. A charge may apply for excessive food waste.

Akaroa King Salmon Sirloin, Red Onion, Ponzu,
Spring Onion

Vege Mix, Coriander, Chilli Oil, Salmon Belly, Lemon, Garlic,
L|me Egg Yolk, Vege Mix

Tuna Sashimi, Crispy Nori, Japanese Scallop, Crispy Nori,
Yuzu, Plum, Soy Sauce Yuzu, Plum, Salsa

Lettuce, Avo, Mayo, Capsicum Lettuce, Avo, Mayo, Capsicum

Sirloin, Lemon, Garlic, Egg Yolk,
Vege Mix, Cnspy Nori

Sashimi Plate Salmon Sashimi Beef Tataki Miso Cheviche

Salmon, Kingfish, Avocado,

Miso, Lemon

Scallop Katsu Mussel Katsu
7 a SOft Shell Cl‘ab Pl‘awn Tempura Tartar Sauce NZ Green Mussel’

Ten Tsuyu, Daikon, Ten Tsuyu, Daikon, Tartar Sauce
Spring Onion Spring Onion ‘ "

Fish Katsu Lamb Rack Katsu

Chicken Tempura Squld Tempura O W B ey AvN
Steamed Prawn Cutlet, : Dory Fillet, Tartar Sauce Red Wine Sauce
Crlspy Nori, TObIkO, Yum Yum Sauce Ten Tsuyu, Daikon, Ten TS}Jyu, D_a'kon'
e — LGRS Spring Onion

Lettuce, Avo, Cucumber, Capsicum,

Spring Onion

Beef Katsu Chicken Katsu

Courgette Tempura Pumkm Tempura
Sirloin, Red Wine Sauce Tonkatsu Sauce

Ten Tsuyu, Daikon, Ten Tsuyu, Daikon,

Pumpkln Puree, Salsa
”
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Chicken Sushi Tinpura Prawn Sushi Tepura Pork Katsu Shishamo Katsu

Lettuce, Avo, Mayo Lettuce, Avo, Sweet Chilli Tonkatsu Sauce Tartar Sauce



