
Salt and vinegar lotus root chips  (vgn, gf) / 6
Spicy tuna tartare, crispy rice, takuan, pickled red onion, chive, tobikko (gf) / 7ea

 Edamame (vgn, gf) / 6
Anago tempura, japanese style tartar, tentsuyu / 14  

Age-dashi tofu w. shiitake kombu broth, braised shiitake, katsuobushi (vgo,gf) / 15
Tofu whip, charred cos, maple soy dressing, almonds (vgn) / 14 

 Pork gyoza / Vegetable gyoza, genmai ponzu vinegar / 16   
Tako-kara (Octopus kara-age), natto harissa, black garlic aoili  / 18 

Kingfish carpaccio w. fermented chilli garlic ponzu, crispy shallot (gf) / 24
Chicken kara-age w. sweet spicy sauce, mayo (gf) / 15

Grilled kingfish collar, dashi sour cream, tama miso, chive (gf) / 18 
Ebi katsu sando w. cabbage, pickled onion, wasabi, mayo / 20 

Sashimi of the day (gf) 28 / 45 

 250gm grass-fed porterhouse w. teriyaki jus, wasabi, pickled onion (gf) / 52 

 Chicken katsu w. japanese curry sauce, ginger garlic rice / 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,vgn) / 30 

Tsubaki omurice, pork belly chashu, burnt edamame, omelette, demi-glaze / 28 

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

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

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, almonds (gfo, vgn)  / 16 

Steamed koshihikari rice (gf, vgn) / 5

Miso soup, tofu, seaweed, spring onion (gf, vgo) / 4 

 Whipped cheesecake mille-feuille, mix berries yuzu compote  / 15

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

Black sesame ice cream w. houjicha caramel, sesame cookie crumble / 15 

Card surcharge, Visa / Mastercard 1.5%, Amex 2.2%


