Seasonal Menu

Soup -smali size

Japanese Style Pure Corn Soup $6.00
HICNNESS ana Sweeiness purely CoIime 1roim corn nseir. Lormns 1rom WLU. NO sedasonings or Any armnount O1 crearmy/putier are aaaed. uner s

manin

Sashimi -entrée size

Scampi Sashimi with Yuzu Sauce $25.00
Fresh Scampi from New Zealand with Japanese Citrus called "Yuzu", Baby "Shiso" Leaves (Japanese Herb) on top

Premium grade! Bluefin Toro Sashimi $38.00
OU grams Or1 10oro(ratty runa Lul) 1Iroim AUrormaguro (Biuertin) wunas oely di a premiuim. 1ne meat IS pinkisn, sort, ana Imeits in your

maAnith

Thinly Slices of Cured Salmon $18.00
Cured fresh Tasmanian salmon with Ponzu citrus dressing, lkura (Salmon roe) topping

Quick Seared Tuna $23.00
Lightly seared fresh tuna with onion sauce

Sushi

Aburi Salmon Roll (3 pieces) $16.00
Seared Salmon Sushi Roll

Aburi Salmon Roll (6 pieces) $28.00
Seared Salmon Sushi Roll

Saltwater Eel Sushi (2 pieces) $18.00
Grilled Anago(Saltwater eel) with sweet sauce, Nigiri Sushi style

Bluefin Toro Sushi (2 pieces) $26.00
Toro (Fatty Tuna Cut) from Kuromguro (Bluefin) tuna's belly, Nigiri Sushi style

Wagyu Beef Sushi (2 pieces) $26.00
Premium top quality Wagyu beef, Nigiri Sushi style

Cooked Dishes -Entrée size

Scampi Minoage $24.00
Two scampies wrapped in shredded potato, deep fried crisply

Masu Nabe (Trout Hot Pot) $23.00

Tasmanian trout cooked in Miso based tasty stock soup.

Prawn and Asparagus Kakiage $21.00
Diced prawn and asparagus deep fried with crispy Tempura batter

Corn Agedashi Tofu $15.00
Corn and fried bean curd dipped in our flavoured soy sauce

Cooked Dishes -Main size

Premium! Awabi Croquette $39.00
Creamy Croquette, with abalone, shiitake mushroom and onion. Fresh abalone is steamed 7 hours to create softness.

Grilled Lamb Racks with Red Miso Sauce $38.00
30 days grain fed Tasmanian Lamb. The best lamb grilled with our special sauce

Grilled Sea Perch $35.00
Sea Perch Yuan style in our special marinade. Hint of Citron (yuzu) flavour



