
Seasonal Menu

Fresh Oysters  -Entrée Size
Oysters from St. Helens, Tasmania are  right in the best season. Specially hand-picked each day by our owner chef and freshly shucked to order5001500150015001 Hanabishi Oyster ShooterHanabishi Oyster ShooterHanabishi Oyster ShooterHanabishi Oyster Shooter
Fresh raw oyster in Japanese stock soup, a splash of citrus juice with a dash of best quality Japanese sake, served in a shot glass.5002500250025002 Four Flavours of Fresh OysterFour Flavours of Fresh OysterFour Flavours of Fresh OysterFour Flavours of Fresh Oyster
Four oysters freshly shucked to order and served with four distinguished flavours; Shooter, Ponzu Sauce, Ginger Sauce and Onion Sauce.5047504750475047 Crumbed OystersCrumbed OystersCrumbed OystersCrumbed Oysters
Deep fried crumbed oysters served with lemon and mild vegetable sauce.5049504950495049 Oyster Hot PotOyster Hot PotOyster Hot PotOyster Hot Pot
Premium oysters cooked in Miso based tasty stock soup. Best of the season.

Sashimi  -Entrée Size5051505150515051 Limited Special! Sea Urchin Sashimi Sea Urchin Sashimi Sea Urchin Sashimi Sea Urchin Sashimi
Premium grade Sea Urchin Sashimi from Tasmania1082108210821082 Scampi Sashimi with Yuzu SauceScampi Sashimi with Yuzu SauceScampi Sashimi with Yuzu SauceScampi Sashimi with Yuzu Sauce
Fresh Scampi from New Zealand with Japanese Citrus called "Yuzu", Baby "Shiso" Leaves (Japanese Herb) on top1073107310731073 Premium grade! Bluefin Toro Sashimi Bluefin Toro Sashimi Bluefin Toro Sashimi Bluefin Toro Sashimi
50 grams of Toro(Fatty Tuna Cut) from Kuromaguro (Bluefin) tuna's belly at a premium. The meat is pinkish, soft, and melts in your mouth.5005500550055005 Thinly Slices of Cured SalmonThinly Slices of Cured SalmonThinly Slices of Cured SalmonThinly Slices of Cured Salmon
Cured fresh Tasmanian salmon with Ponzu  citrus dressing, Ikura (Salmon roe) topping5007500750075007 Quick Seared TunaQuick Seared TunaQuick Seared TunaQuick Seared Tuna
Lightly seared fresh tuna with onion sauce

Sushi  -Entrée Size1081108110811081 Sea Urchin Sushi (2 pieces)Sea Urchin Sushi (2 pieces)Sea Urchin Sushi (2 pieces)Sea Urchin Sushi (2 pieces)
Sea Urchin Sushi , Gunkan Sushi style1074107410741074 Saltwater Eel Sushi (2 pieces)Saltwater Eel Sushi (2 pieces)Saltwater Eel Sushi (2 pieces)Saltwater Eel Sushi (2 pieces)
Grilled Anago(Saltwater eel) with sweet sauce, Nigiri Sushi style1075107510751075 Bluefin Toro Sushi (2 pieces)Bluefin Toro Sushi (2 pieces)Bluefin Toro Sushi (2 pieces)Bluefin Toro Sushi (2 pieces)
Toro (Fatty Tuna Cut) from Kuromguro (Bluefin) tuna's belly, Nigiri Sushi  style1077107710771077 Wagyu Beef Sushi (2 pieces)Wagyu Beef Sushi (2 pieces)Wagyu Beef Sushi (2 pieces)Wagyu Beef Sushi (2 pieces)
Premium top quality Wagyu beef, Nigiri Sushi  style

Cooked Dishes  -Entrée Size5008500850085008 Scampi Mino AgeScampi Mino AgeScampi Mino AgeScampi Mino Age
Two scampies wrapped in shredded potato, deep fried crisply5011501150115011 Braised Wagyu BeefBraised Wagyu BeefBraised Wagyu BeefBraised Wagyu Beef
Wagyu rump braised with ginger. Served on a bed of cucumber and Japanese radish julienne5012501250125012 Steamed Wagyu BeefSteamed Wagyu BeefSteamed Wagyu BeefSteamed Wagyu Beef
Steamed rare Wagyu scotch fillet slices served with sesame sauce

Cooked Dishes  -Main Size4016401640164016 Grilled Sea PerchGrilled Sea PerchGrilled Sea PerchGrilled Sea Perch
Sea Perch Yuan style in our special marinade. Hint of Citron (yuzu) flavour


