
SASHIMI	[Deicate	s l ices	fish ]	
Salmon	5	pcs

Tuna	5	pcs

Salmon	&	Tuna	3+3	pcs

NIGIR I	[2pcs]
Eel	N ig i r i		1 ,4 ,5 ,6

Salmon	Nig i r i		4

Tuna	Nig i r i		4

Prawn	Nig i r i		2

Sea	Bass	N ig i r i		4

Omelette	N ig i r i	[v ]		3

Tofu	N ig i r i	[v ]		1 ,5

Avocado	Nig i r i	[v ]		

HOSOMAKI	[  8pc ]Smal l	sush i	ro l l s

Salmon		4

Tuna		4
Yel low	Radish	[v ]

Cucumber	[v ]

Avocado	[v ]

Asparagus	[v ]

TEMAKI	

Salmon	Avocado	Rol l		4,6

Smoked	Salmon	Chesse	Rol l		4,6

Cal i forn ia	Rol l		1 ,4 ,5 ,6
Ebi	Katsu	Masago	Rol l		 	1 ,3 ,4 ,6

Cal i forn ia	Temaki		1 , 2 ,6 ,8		

MORIAWASE	[Sharing combos]	
Nig i r i	P late			2 ,4
2	pcs	salmon,	2	pcs	tuna,	2	pcs	prawn,	2	pcs	seabass	2	eel

Vegetar ian	Plate	[v ]			1 ,3 ,5
2	tofu	n ig i r i ,	2	pcs	omelette ,	16	pcs	vegetable	smal l	mak i	

Salmon	Lover			1 ,4 ,5
4	salmon	n ig i r i ,	4	pcs	salmon	sash imi ,	2	pcs	gr i i led	salmon	futomaki ,	8	pcs	salmon	hosomaki

Tuna	Lover			3,4 ,6 ,8
4	tuna	n ig i r i ,	4	pcs	tuna	sash imi ,	2	pcs	tuna	salad	futomaki ,	8	pcs	tuna	hosomaki	

Sush i	Lover				1 ,2 ,3 ,4 ,5 ,6 ,9
Sush i	p latter	wi th	chef	se lected	5	pcs	n ig i r i	and	3	pcs	futomaki	8	pcs	hosomaki

Party	Plate			1 , 2 ,3 ,4 ,5 ,6 ,9
Large	sush i	combinat ion	of	10	pcs	n ig i r i ,	6	sash imi ,	6	big	futomaki	16	hosomaki	2	temaki		

NORIMAKI	[8pcs Medium sushi rolls ]

Salmon	Temaki		4,8

Tuna	Temaki		4,6

Gri l led	Salmon	Temaki	1 ,4 ,5 ,6
Sweet	Tofu	Temaki	[v ]		1 ,5

Eel	Cucumber	Rol l		 		4,6 		

Spicy	Salmon	Avocado	Rol l		3,4 ,6

Spicy	Tuna	Avocado	Rol l		 		3,4 ,6 		

Salmon	&	Asparagus	Tempura	Rol l	1 ,4

Avocado	Cheese	Rol l		 		6 		
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FUTOMAKI	[Big sushi rolls 8pc]			

Seafood	Futomaki			 		1 ,2 ,6 ,8

Salmon,Tuna,Crab	st ick

Gri l led	Salmon	Futomaki					1 ,4 ,5
Gri l led	Salmon,	Spr ing	Onion ,Japanese	Mayo	and	Eel	Sauce

Hois in	Duck	Futomaki		1 .5
Fr ied	Duck	Fi l let	and	Cucumber

Vegetable	Futomaki	[v ]		1 .3 ,5
Sweet	tofu ,Ye l low	Radish ,Cucumber ,Tamago,Asparagus	and	Avocado

Tuna	Salad	Futomaki					1 ,3 ,4 ,6 ,8
Gri l led	Tuna,Seven	spicy ,Spr ing	Onion	and	Lettuces

Kobe	Rol l					1 ,5	
Gri l led	Fi l let	Steak	with	Mushroom,Spr ing	Onion	and	Eel	Sauce

Dynamite	Rol l					1 ,3 ,6 ,8
Katsu	Chicken	Fi l let	and	salad	ins ide	topped	with	Spicy	Cheddar	Cheese	Sauce	and	Eel	Sauce

Unagi	Rol l					1 ,4 ,5 ,6	
Tempura	Prawn	,Avocado	ins ide	Rapped	with	Unagi	Eel

CHEF’S	SPECIAL	SUSHI	ROLL	[8pc]

Rainbow	Rol l					 					1 ,2 ,4 ,5

Tempura	Prawn	Topped	with	Avocado,Salmon,Tuna,Prawn,Seabass ,Ee l ,Garn ished	with	Masago	Tempura	Flakes	and	Eel	Sauce

Volcano	Rol l				1 ,4 ,6 ,8
Tempura	Prawn,Avocado	ins ide	mix	Salmon,Masago,Chives ,Mi ld ly	Spicy	Sauce	on	top

Orange	Blossom					1 , 2 ,6 ,8
Crabst ick ,	Avocado	Sush i	Rol l	rapped	by	Fresh	Salmon	and	topped	with	Fly ing	Fish	Roe	and	Cream	cheese

Spider	Rol l				1 , 2 ,3 ,6 ,9
Tempura	Soft	Shel l	Crab,Avocado,topped	with	Masago	and	Chives

Ebi	Dragon	Rol l					1 , 2 ,6 ,8
Tempura	T iger	Prawn	Topped	with	Masago,	Temupa	Flakes ,Japanese	mayo	and	Eel	Sauce
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Chicken	Katsu	Curry			 	1 ,3 ,6 ,9 , 1 1

Chicken	fi l let	in	breadcrumb	fr ied	served	with	curry	sauce,	gr i l led	vegetables	along	

with	steamed	r ice ,	and	topped	with	cr i spy	onions .

Vegetable	Katsu	Curry	[V ]			 	1 ,3 ,6 ,9 , 1 1
Aubergine ,	mushroom, ,asparagus	and	sweet	potato	in	breadcrumb	fr ied
served	with	curry	sauce	steamed	r ice	and	topped	with	cr i spy	onions .

TEPPANYAKI	DISHS
Teppanyak i	Seafood			 	1 , 2 ,4 ,5 ,6

Gri l led	salmon,	tuna,	and	prawns	on	top	of	the	asparagus	served	in	ter iyak i	sauce

topped	with	a	s l ice	of	lemon	and	beni to	flake,	along	with	steamed	r ice .

Teppanyak i	Chicken			 	1 ,3 ,5 ,6

Chicken	fi l let	gr i l led	and	s l iced	in	ter iyak i	sauce	along	with	vegetables ,	steamed	r ice ,	and	salad.

Crispy	Duck			 	1 ,5 ,6

Fr ied	duck	fi l let	wi th	gr i l led	beansprout	in	hois in	duck	sauce,	topped	with	cr i spy	parsn ip

served	with	steamed	r ice .

TEPPANYAKI	NOODLE
Noodle	soba	or	udon	gr i l led	with	fr ied	ch icken ,	beef ,	duck	or	seafood	and	vegetables

Chicken	Yak isoba/Udon			 	1 ,5 ,6

Ter iyak i	Steak	Yak isoba/Udon			 	1 ,5 ,6

Seafood	Yak isoba/Udon			1 , 2 ,4 ,5 ,6 , 12
Duck	Yak isoba/Udon			 	1 ,5 ,6

Vegetable	Yak isoba/Udon	[v ]			 	1 ,5 ,6
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TEPPANYAKI	CHA	HAN
St i r	fr ied	r ice	gr i l led	with	fr ied	ch icken ,	duck ,	beef	or	seafood	and	vegetables

Chicken	Cha	Han			1 ,5 ,6
Beef	Cha	Han			1 ,5 ,6
Seafood	Cha	Han			1 , 2 ,4 ,5 ,6 , 12
Duck	Cha	Han			1 ,5 ,6
Vegetable	Cha	Han	[v ]		1 ,5 ,6 15 .90

18 .90

18 .90

16 .90

18 .90

CURRY	DISHS



Chicken	Ramen			1 ,3 ,5 ,6

Slow	braised	pork	bel ly ,	r ich	creamy	pork	bone	broth ,	bamboo	shoots	aj i tama	egg.pak	choi ,	spr ing	onion .

Tonkotsu	Ramen			1 ,3 ,5 ,6

Gri l led	breast	ch icken ,	pak	choi ,	a j i tama	egg,	spr ing	onion ,bamboo	shoots	. served	in	a	pork	and	chicken	bone	broth

Beef	Ramen			1 ,3 ,5 ,6
Beef	broth ,	s l iced	fi l let	steak ,	spr ing	onion ,	mushroom,	bamboo	shoots ,	pak	choi	,a j i tama	egg	and	sesame	seeds

Seafood	Ramen			1 ,3 .4 ,5 .6

19 .00

19 .00

20.50

20.50
gr i l led	salmon,	tuna,	prawn,	asparagus ,pak	choi ,a j i tama	egg	and	sesame	seeds	in	seafood	broth .

RAMEN

1	Gulten				2	Crustaceans				3	Egg				4	Fish				5	soybean			6				Seasame				7	Peanuts

8	Mi lk				9	Nuts				10	Celery				1 1Mustard				12	Mol luscs				13	Su lphur				14	Lupin

Vegetable	Ramen	[v ]			1 ,5 .6
Miso	flavoured	soup,	tofu ,	asparagus ,	mushroom,	spr ing	onion ,	pak	choi ,	beansprout	and	seaweed.

16 .90

Our	soup	broth	is	met icu lous ly	crafted	by	s immer ing	pork	&	chicken	bones	and	a	blend	of	other	ingredients	for

a	per iod	of	24	hours .	Extended	cook ing	t ime	contr ibutes	to	a	r icher	and	more	robust	flavor .

Fish	Taste			1 , 2 ,3 ,4 ,5 ,8

Chicken	fi l let	in	breadcrumb	fr ied	served	with	curry	sauce	and	steamed	r ice

Min i	Chicken	Katsu	Curry			1 ,3 ,6 ,9 , 1 1

1	sa lmon	n ig i r i ,	1	tuna	n ig i r i ,	2	pcs	cal i forn ia	maki ,	2	ebi	katsu

Soba	Bowl			1 , 2 ,3 ,5 ,6
Chicken	noodle	served	with	miso	soup

Veg	Meal	[v ]			1 ,3 ,5

8.90

8.90

8.90

8.90
1	tofu	n ig i r i ,	1	tamago	nig i r i ,	6	avocado	maki ,	2	fr ied	vegetable	gyoza

KID	MENU



JAPAS
Seaweed	Salad [v ]			1 ,6 , 1 1 												9.80
Baby	tomatoes ,	avocado,	wakame	seaweed,Lettuces	and	cucumber

Ter iyak i	Steak	Salad			1 ,5 ,6 , 1 1				
Gri l led	steak	and	s l iced	with	ter iyak i	taste ,	served	with	seasonal	lettures

Miso	Soup			1 ,5 , 14
Soy	bean	soup	with	seaweed,	spr ing	onions ,	konnyaku ,	and	tofu	

Edamame [v ]			5, 14
Steamed	sal ty	beans

Tor i	karaage			1 ,5 ,6
Deep	fr ied	mar inated	chicken	pieces	served	with	sesame	chi l l i	sauce	

Agedash i	Tofu			1 ,4 ,5
Deep	fr ied	s i l ken	firm	tofu	served	with	dash i -based	sauce	and	topped	with	ch ive	and	boni to	flakes

Vegetable	Gyoza	 [v ]			1 ,3 ,5 ,6
Dumpl ings	fi l led	with	var iety	of	vegetables	gr i l led	or	steamed	and	served	with	gyoza	sauce

Pork	Gyoza			1 ,3 ,5 ,6
Dumpl ings	fi l led	with	pork	and	vegetables	gr i l led	and	served	with	gyoza	sauce

Chicken	Gyoza			1 ,3 ,5 ,6
Dumpl ings	fi l led	with	ch icken	and	vegetables	gr i l led	or	steamed	and	served	with	gyoza	sauce	

Squid	Tempura			1 ,6 , 12
Squid	r ings	coated	in	a	l ight	cr i spy	batter	wi th	seven	spice ,	and	served	with	sweet	and	chi l l i	sauce

Veggie	Rol l	[v ]			1 ,5
Cr ispy	Japanese	sty le	spr ing	ro l l	wi th	sweet	and	sour	sauce	

Ebi	Katsu			1 , 2
Prawns	in	breadcrumbs	served	with	sweet	ch i l l i	sauce	

Chicken	Yak i tor i	[2	skewers ]			1 ,5 ,6
Skewered	mar inated	chicken	topped	with	ter iyak i	sauce	and	sesame	seeds

in	house	made	salad	dress ing	and	topped	with	sesame	seeds .

and	var ious	vegetables	in	sa lad	dress ing

1 2 .90
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9.80

9.50

8.50
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1	Gulten				2	Crustaceans				3	Egg				4	Fish				5	soybean			6				Sesame				7	Peanuts

8	Mi lk				9	Nuts				10	Celery				1 1	Mustard				12	Mol luscs				13	Su lphur				14	Lupin

Dengaku	[v ]     1 ,5
Cr ispy	tofu	and	aubergine	topped	with	dengaku	sauce	and	sesame	seeds ,	served	with	Japanese	seaweed

*serv ice	charge	of	10%	wi l l	be	added	to	part ies	of	five	or	more

8.50
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