
Shallot pancake w. shiso seasoning, GGO oil (vgn) / 10 

Salt and vinegar lotus root chips  (vgn, gf) / 9

Mugen Cucumber, yuzu soy dressing, crispy shallot, sesame (vgn, gf) / 6

Edamame w. Murray River salt  (vgn, gf) / 7 

Age-dashi tofu w. Shiitake konbu broth, braised shiitake, katsuobushi (vgo,gf) / 15

 Kinpira vegetable packet(2), avocado cream, sweet chilli sauce (vgn) / 12  

Nasi lemak, crispy rice, yuzu miso sambal, coconut cucumber gel, almond (gf) / 9 

Takoyaki (Octopus ball) w. mentaiko mayo, otafuku sauce, katsuobushi, nori / 18 

Pork gyoza / Vegetable gyoza w. genmai vinegar /16

Kingfish carpaccio w. ponzu, crispy chilli, shallot, sesame, spring onion (gfo) / 24

Shio koji kara-age chicken w. sweet fiery glaze, mayo (gf) / 17

Ebi katsu sando w. cabbage, pickled onion, wasabi relish, mayo / 20 

Sashimi of the day (gf) 28 / 40 

 250gm grass-fed porterhouse w. teriyaki jus , wasabi, pickled onion (gf)/ 50 

Chicken maryland katsu w. garlic rice, japanese curry / 34

Pan seared salmon w. wasabi beurre blanc, assorted vegetables (gf) / 38 

300gm King Henry pork cutlet, shogayaki jus, miso potato, fennel apple salad (gf) / 46

Dengaku miso eggplant w. smoked buttermilk, black sesame emulsion (gf, vgo) / 30 

Tsubaki omurice w. pork cha siu fried rice, demi-glaze / 28 

Konbu dashi curry udon w. mushrooms, kale, shio konbu, kizami nori (vgn) / 27 

Layered potato chips w. miso garlic aioli (gf, vgo) / 12 

House salad w. wafu dressing,  sesame, crispy shallots, kizami nori (vgn) / 13 

Charred brocollini w. sesame dressing, almond nuts (gfo, vgn)  / 16

Steamed koshihikari rice (gf, vgn) / 5

  Whipped yuzu cheesecake mieulle-feuille, satsuma plum compote / 15

 Matcha rice milk pudding w. adzuki sauce, black sesame meringue / 15

Straciatella ice cream, miso caramel, fruits / 8 

Omakase ~ let our chef select your menu / 75pp Min 2person 

  Split bill attract a surcharge of 1.5% on total bill 


