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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 g&t [roku gin | fever tree elderflower tonic | pickled ginger 7
negroni 12

old-fashioned 12

wine

NV CaDi Alte Prosecco 10

2024 Jim Barry ‘RPBG’ Riesling 10
2023 Babo Sangiovese 10

sake
Tengumai Umajun’ Junmai 20 served cold
Kizakura Yamahai Jikomu 20 served hot

beer
asahi 7
available between 4 and 6pm | full wine list available
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edamame | konbu oil | furikake 13

oyster | mandarin vinaigrette | citrus pearl | shiso emulsion 850 Ipc
nori crisp | tuna | kingfish | sesame dressing | shichimi 7 Ipc
lobster taco | celery mayonnaise | wasabi furikake 18 Ipc
salmon taco | mentaiko mayonnaise 13 Ipc

hiramasa kingfish | pickled fennel | coriander infused ponzu 29
nigiri | tuna or kingfish 14 2pc

shumai | steamed prawn dumplings | spicy ponzu 29

popcorn shrimp | chillimayonnaise 34

chicken karaage | yuzu mayonnaise 28

fulldinner menu available from 5pm

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.
Credit cards incur a processing fee of Visa & Mastercard or Amex 1.8%
Debit card (Visa & Mastercard) transactions incur a processing fee of 14%. EFTPOS 115%. External payment
Appsincur additional fees. 10% discretionary service charge applies to all groups of 6+.10% surcharge applies
on Sundays, 15% on public holidays.
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