MENU A =2 —

SNACKSRF+ w4

Salt & Pepper Edamame = (vc)(GF) 12

Lightly spiced edamame beans

Seaweed Salad MW ES5HFH (vo)cH 15

Wakame seaweed with sesame

Marinated Olives (vG)Gr) 14

A trio of Kalamata, Arbequina and Manzanilla olives
Garlic Bread 14

Toasted sourdough, garlic and herb butter

Gatsby Fries (v)or) 17

SMALLS Rir3g

Kyoto Corn Ribs a—>1) 7 (vg) 17

Crispy fried corn ribs finished with furikake seasoning

Nasu 7R (vo) 22

Karaage eggplant, glazed with umami honey soy dressing
Agadashi Tofu (pr) 18

Lightly fried tofu in delicate dashi broth

Yaki Hotate B Z WAL 25

Japanese scallops, sweet miso, and creamy mayonnaise
Takoyaki CHEE 16

Traditional octopus balls with mayo, okonomi sauce and bonito flakes
Salmon Carpaccio y—EV#l& 22

Delicately sliced salmon with ponzu and wasabi

Salmon Tartare Y—E> DA LR )L 28

Diced salmon, creamy mayonnaise, tobiko, avocado, citrus and wasabi
Yakitori BEE= 8 (cr) 18

Classic Japanese grilled chicken skewers

Karaage Chicken or Cauliflower ™5 #G1F 19

Crispy, golden marinated chicken in soy, garlic and ginger
Pork or Wagyu Gyoza BRAEF 20/25

Fried juicy pork or wagyu dumplings with crispy chilli oil
Halloumi Bites with Honey Dressing (v)(GF) 18

Crispy halloumi drizzled with warm honey

Sliders 3pc - Beef/Halloumi(v)/Chicken/Lobster 36

Mini brioche bun sliders with beef, halloumi, chicken or lobster



LARGER 9 B

Teriyaki Chicken 3280 Y Bt & o) 28

Grilled chicken glazed with a rich teriyaki sauce

Grilled Salmon Steak =& Gr) 35

Char-grilled salmon with truffle mayonnaise on a bed of Japanese salad
Wagyu Beef Thai Salad 14435 4 (cF) Salad 22 / With Wagyu 38
Seared premium Wagyu, tossed with crisp greens and nam jim
Wagyu Beef Tataki ¥ 5 4 Small 25 / Large 48

Thinly sliced wagyu beef, served with ponzu sauce

Sizzling Wagyu Scotch Fillet (150g) f14-#4x5E= 38

Tender Wagyu served sizzling, dressed with house sauce
Tomahawk Steak < H—9 X57—F POA

Premium Ausfralian Tomahawk, medium rare, with a selection of squces
Mediterranean Prawns 29

Creamy garlic sauce, served with stone-baked sourdough

Wild Mushroom Linguine (v) 32

Creamy pasta in mushroom sauce, rich and indulgent

Chorizo Medley (GF)(DF) 25

Chorizo and seasonal vegetables

Salt and Pepper Squid (or) 33

Lemon pepper, cabbage and sweet soy dressing

Chargrilled Whole Squid (oF)(GF) 36

Smoky, tender, served with garden crudo

SWEETS 7#— F

Daifuku X#g§ (v) 25

Assortment of traditional mochi — matcha, mango and grape

Nutella Waffles (v) 18

Golden waffles drizzled with warm Nutella, served with vanilla ice cream
Classic Affogato (v)(GF) 13

Espresso on vanilla ice cream

(V) Vegetarian
(VG) Vegan
(GF) Gluten Free
(DF) Dairy Free



