SO\.(/{Q. e\.O\_Y\Y\VZ g\.O’U\."L

our food offers..
edamame 5
soy beans|nori powder

oyster Ipc 5
wakame| ginger | tobiko | finger lime dressing

noricrisp Ipc 5
tuna kingfish | chive |shichimi sesame dressing

hiramasa kingfish 3pc 10
lime&jalapeno | coriander ponzu
nigiri Ipc 5
chef’sselection

shumai 10
steamed prawn dumplings | spicy ponzu

popcorn shrimp 10
chillimayonnaise

chickenkaraage 10
yuzumayonnaise

tuesday to sunday

our drinks offers...

cocktails
miss wednesday | shochu |rose |lychee | vanilla 10
japanese martini | haku vodka or roku gin 12
toki highball | suntory toki whisky |soda | grapefruit 7
roku gin or haku vodka |fever tree elderflower tonic 7
negroni 12| old-fashioned 12

wine &beer
nv cadialte prosecco (veneto, italy) 10
2022 parish vineyard riesling (coalriver valley, tas) 10
2020 torbreck ‘kyloe’ mataro (barossa valley, sa) 10
asahi 7

sake

tengumai ‘umajun’ junmai 20
250ml carafe

full menu and winelist available from 5PM

Credit cards incur a processing fee of Visa & Mastercard 1.7%. Amex 2.7% | Debit and EFTPOS card incur a processing fee of 0.95%
10% discretionary service charge applies toall groups of 6+|10% surcharge applies on Sundays |15% surcharges applies on all public holidays.
patrons with food allergies or dietary requirements, please inform your waiter prior to ordering
although we will endeavour to accommodate your dietary needs, we cannot be held responsible for traces of allergens.



