TEPPANYAKI A LA CARTE

Additlonal ttems to enhance your set meni selection

STARTERS

Snapper sashimi (6 pieces)
King fish sashimi (6 pieces)
Salmon sashimi (6 pieces)
Tuna sashimi (6 pieces)
Sashimi platter (18 pieces)
Prawn & vegetable tempura
Prawn tempura (5 pieces)
Vegetable tempura
Cauliflower soup (demitasse)
Wafu oysters (6 pieces)

SALADS

Hot mushroom salad

Spicy seafood salad

VEGETABLES

Spinach

Asparagus

Shitake mushroom
Assorted vegetables

Garlic rice (per person)

DESSERT
Crepe Suzette for 2 people

THE RO/CKS

TEPPANYAKI
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SEAFOOD
King prawns (4 pieces) 41.5
Scallops (4 pieces) 33.0
Squid (2 pieces) 21.5
Salmon (200 gm) 29.5
Tuna (200 gm) 40.5
Fish of the day (200 gm) 27.5
Grilled oysters
One dozen 38.0
Half dozen 20.0
Alaskan crab 92.0

% lobster 50.0
Whole lobster 85.0
Balmain bug 42.0

Western rock lobster

BEEF

Wagyu roll (approximately) 300 gm 69.5
These weeat portions will be cut to order with
minimunm order of 100 gm:

Tenderloin per 50 gm 25.0
Wagyu sirloin 5+ per 50 gm 35.0
CHICKEN

Chicken 200 gm 32.5
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COCKTAILS AND CANAPES

THE ROCKS

TEPPANYAKI

Who satd You have to be seated to enjoy teppanyaki?
Take Your piek — the excitement and atmosphere of
wWharf Teppanyaki or the privacy and elegance of The Rocks Teppanyaki.

The Rocks Teppanyakl has five individual dintng rooms on two Levels to sult your
needs. Cocktail parties can be helol for as few as 5 people anol wp to 100 people with
exclusive use of the venue. Wharf Teppanyakl can hold cocktall parties for 25 to 375
guests with private entry, bar and for those who really want to turm It on,

Your own sushi station on the balcony.

Contact Trent at trentschmiot@ieobejones.com.au
when planning your next function.

CANAPES AT TEPPANYAKI 79.0
No 1 Special

Grilled green asparagus wrapped with bacon
served with Japanese mayo and topped with crispy wagyu fat

Garlic tiger prawn skewer
Hokkaido scallop lollipop with cream sauce gratine
Chicken yakitori served with teriyaki sauce
Teppanyaki style lobster served with motoyaki sauce
Beef yakitori served with amiyaki sauce
Okonomiyaki seafood
Grilled salmon with Kobe Jones miso sauce
Grilled calamari marinated with pink peppercorn and crushed garlic
Potato stuffed shitake mushroom topped with parmesan cheese (V)

Crispy tofu dengaku (V)



THEROCKS

TEPPANYAKI

ISE EBI LOBSTER 155.0

Our most tempting and sumptuous lobster and seafoodt offering,.

Flaming No1 Special
crab salad with avocado wrapped tn Hiramasa kingfish

anol flameot on the teppan with our secret sauce

Chef’s daily appetiser
Little meorsels to tantalise Your taste buds

Cauliflower soup
House wade roasteo cauliflower soup serveo from the teppan

King prawn, salmon and scallop
A large king prawn, slice of salmon and

Hatkado scallop cooked to perfection

Vodka lemon sorbet
To cleanse the paLate

Whole Western rock lobster
Brotled and seasoned to your liking, accompanied bg

a selection of three grilled vegetables

Garlic rice

Kobe Jones red and white miso soup
The perfect digestive

Crepe Suzette
Famous Freneh dessert cooked on the teppan - freshly made crepe
flambé with Grand Marnier and served with accompanying
olace, vanilla ice cream and house made sauces

WELCOME TO THE ROCKS TEPPANYAKI

THEROICKS

TEPPANYAKI

Built in the 1880s, this heritage listed building was formerly one of the oldest open air butchers
in Sydney. While no structural changes have been made since 1901, this butchery turned
residence now houses The Rocks Teppanyaki. Opened in 1992, The Rocks Teppanyaki delivers
a sophisticated, elegant and indulgent dining experience. With five private teppanyaki rooms,
each with its own chef and service staff, our dining offer is truly unique in Sydney while the
cocktail bar is perfect for before and after dinner drinks or a cocktail party for that special
corporate event.

~wWhat is Teppav%ahi?~

Teppanyaki is a traditional Japanese cuisine. The word teppanyaki is derived from the word
teppan which translates to iron plate and yaki which means grilled. If you've ever shied away
from teppanyaki for fear of getting egg on your face, The Rocks Teppanyaki is the place for you.
Here we cook authentic Japanese teppanyaki. It is not a dining experience that should be rushed
and you are urged to engage your chef to make sure your special preferences are included. Part
of the allure is to watch the chef’s knife and cooking skills while your meal is being prepared. It
is a personal dining experience, one in which you are consulted and can be involved.

~Ovdering Teppanyari~

As in all things, when in doubt ask! Your personal chef or service staff will guide you through the
options to ensure you choose the best menu for your appetite. Our Head Teppanyaki Chef,
Yumi, has created a variety of inspiring menus to choose from and with her personal flair, will
ensure you experience the very best teppanyaki dining. Whether your preference is for rock
lobster, wagyu beef or king prawns, you won't be disappointed. If you feel you would like to add
to any of the set menus or to build your own menu, a la carte items are also available.

~ Qroup Menus—~

Groups can book entire tables and have the privacy of their own rooms and chefs. Whether for
a hens night, bucks party, birthday party, business meeting or simply dinner with friends, the
following group menus will help you work towards a particular budget while still providing the
full teppanyaki experience. We suggest you select one menu for all, then sit back, relax and
have our team cater for your every need. Every guest has a front row seat for the action as
experienced chefs slice and dice the food with gleaming knives and expert skill. Using the
freshest available produce and simple sauces, the natural flavours of our food are allowed to
shine. There is also a separate a la carte menu for the more experienced teppanyaki diner who
wants to spice up the group menu with some additional items.



THE ROICKS

TEPPANYAKI

KOBE 69.0

The Kobe deLLcateLg balawnces your Teppawgmeé

experience with a good appetite.

Amuse
Seasonal salad
King prawn, salmon and scallop

Beef tenderloin 150 gm or chicken 200 gm

Selection of 3 grilled vegetables
Garlic rice
Kobe Jones red and white miso soup
Sorbet or green tea ice cream

THE BEEF LOVER 88.0

Beef Lovers Rnow that different beef have
different flavours - compare and savour!

Amuse
Wagyu tataki Kobe Jones style
Sorbet
On the teppan, a duo of:
Beef tenderloin 120 gm
Wagyu 5+ 120 gm
Selection of 3 grilled vegetables
Garlic rice

Kobe Jones red and white miso soup
Chef’s special dessert

WAGYU BURGER

Flavoured and cooked ‘Your way', and topped with
Your favourite extras, our Teppanyaki Burger relgns
supreve as Sydney’s best burger experience.

Cauliflower soup
Hot mushroom salad
Mix your own burger consisting of:
- 200 gm wagyu beef mince 8+
- Selection of 12 spices

- Worcestershire and tabasco sauces

- Soft Jarlsberg cheese
- Shoestring fries
Sorbet or green tea ice cream

we use bread cruumbs and milk for binding,
and burgers are served on a home wmade burger bun.

DEEP SEA AT THE ROCKS 88.0

Teppanyaki brings out the best tn seafood
and our Deep Sea menu Ls the
perfect way to experience great seafood.

Flaming No1 Special
Chef’s daily appetiser
Seasonal salad
King prawn, scallop, kingfish, salmon and
calamari (approximately 250 gm)
Selection of 3 grilled vegetables
Garlic rice
Kobe Jones red and white miso soup
Chef’s special dessert

60.0

THE ROCKS

TEPPANYAKI

BUG ME 145.0

Flaming No 1 Special
crab salad with avocado wrapped tn Hiramasa kingfish

anol flamed on the teppan with our secret sauce

Carpaccio scallop
Scallop sashimi, sizzled with heated extra virgin olive oil

and drizzled with wasabl pepper sauce

Hot mushroom salad
Fresh greens topped with a selection of oyster and

enokl mushrooms flavoured with seaweed butter

Sashimi
Selection of our freshest salmon, kingfish and tuna

Balmain bug
Caught in Port Lincoln and cooked on the whole shell

with wine and garlic or seaweed butter

Vodka lemon sorbet
To cleanse the paLate

Tasmanian wilderness beef (total 100 gm)
100 free range, pasture fed, hormone and GMO free — a natwrally flavoursome, tender

beef - incluotes both striploln and tenderloin to show the characteristics of the cuts

Grilled asparagus, spinach and mushroom
Garlic rice
Kobe Jones red and white miso soup

Crepe Suzette
Famous Fremeh dessert cooked on the teppan ~ freshly made crepe
flambé with Grand Marnier and served with accompanying
olace, vanilla Lee cream and house made sauces



THE ROICKS

TEPPANYAKI THE ROCKS

TEPPANYAKI
THE WHOLE SHEBA 18.
WHOLE SHEBANG 318.0pp THE CRAB AND WAGYU 180.0
15 AMAZING COURSES - Dinlng on this menw is for a mintmum of 2 people -
You will need some time and a big appetite! The Crab and wagyu menu Ls for the teppanyakl connotsseur.
You Will need some time and a very healthy appetite...
Spicy edamame but this delectnble journey is one abunoantly worth taking.

Steamed and salted babg soyn beans Ln the pod

Flaming No1 Special Flaming No1 Special

crab salad with avocado wrapped tn Hiramasa kingfish and flamed on the teppan Crab salac with avocado wrapped in Hiramasa kingfish
with our seeret sauce — served with a glass of Miyamizu sake to get you in the mood anol flamed own the teppan with our secret sauce
Seafood poke Chef’s daily appetiser

Hawallan stgte sashimt cubes marvinated tn PoRkRE sauce Little morsels to tantalice Your toste buds

Lollipop sushi
Tung, snapper, sabmown, cralb salad, asparagus and swmelt voe, wrapped n
thinly peeled cucrmber with soy sauce vinaigrette

Hot mushroom salad
Fresh greens topped with a selection of oyster and enoki mushrooms

flavoured with seaweeo butter

Wafu Oyster

Fr@smg shucleed oyster tn the shell served with ponzu dressing Sashimi

Selectlon of our freshest salmon, Rinoflsh and tuna
Hot Mushroom Salad f f gt

Sautéed exotic selection of mushrooms tn garlic butter sauce

with mixed leaves and pine nuts Alaskan crab

Grilled on the teppan to highlight the sweetness and served in the shell with fresh Lime

Sashimi
A selection of our freshest daily sashimi cuts ~ tuna, sabmon, scallop and kingfish Vodka lemon sorbet
To cleanse the palate
Seafood on the teppan with a selection of sauces

Large king prawn, slice of salmon and Haikado scallop cooked to perfection Wagyu 6+ (120 gm)

Alaskan crab Taken from the best parts of the rump and cooked the way you Like it

Grilled on the teppan to highlight the sweetness anol serveol in the shell with fresh Line

Grilled asparagus, spinach and mushroom
Western rock lobster

Western rock Lobster, seasoned to Your Liking Garlic rice

Vodka lemon sorbet to cleanse the palate _ )
Kobe Jones red and white miso soup
Wagyu roll
Thinly sliced wagyu seared and rolled with asparagus, spinach and carvot Crepe Suzette
Kobe Jones Teppanyakl style, freshly made Sapporo beer erepe flambéd with Grand Marnier, thew

Garlic fried rice glazeo with orange caramel sauce andl serveol with French vanilla bean ice cream

The Rocks Teppanyaki house made red and white miso soup

Crepe Suzette
Kobe Jones Teppanyakl style, freshly made Sapporo beer crepe flambéd with Grand Marnier, thew
glazed with orange caromel sauce and served with Freneh vanilla gelato



THE ROCKS

TEPPANYAKI

THE WAGYU ROLL 155.0

Teppanyakl is an art form requiring expert knife and
culinary skills. The wagyu Roll certainly puts your chef to the test!

Flaming No 1 Special
crab salaol with avocado wrapped in Hiramasa kRingfish

and flamed ow the teppan with our secret sauce

Wafu oyster
Fr@sh% shucked oyster b the shell served with ponzu dressing

Cauliflower soup
Full bodied dewitasse of soup made in house from roasteo cauliflower

blended by hano with a selection of cheeses, fresh vegetable stock and cream

Wagyu tenderloin tataki
Seared and chilled, served rave with garlic, ginger and ponzu sauce

Hot mushroom salad
Selection of fresh mushroooms grilled on the teppan with either

seaweed butter or soy and served on fresh greens

Sashimi
Selection of our freshest salmon, Ringfish and tuna

Vodka lemon sorbet
Wagyu roll (approximately 300 gm)

rRazor thin slices of Wagyu &+, teppan seared and rolled with
asparagus, carvot and spinach, and finished with butter, soy and brandy

Garlic rice
Kobe Jones red and white miso soup
Crepe Suzette

Famous French dessert cooled on the teppan — freshly made crepe flambé with Grand
Marnier and served with accompanying glace, vanilla ice cream and house made sauces

THE ROCKS

TEPPANYAKI

KANI CRAB 155.0

If you Love crab, then this glant from the freezing seas of Antarcticn
is the best of its kind. Lightly grilled and served with lime, it is shply superb!

Flaming No 1 Special
crab salaol with avocado wrapped in Hiramasa kingfish

and flaweeo on the teppan with our secret sauce

Wafu oyster
Freshly shucked oyster in the shell served with ponzu dressing

Cauliflower soup
Full bodlied dewitasse of soup made tn house from roasted cauliflower

blended by hand with a selection of cheeses, fresh vegetable stock and cream

Wagyu tenderloin tataki
Seared and chilled, served rave with garlic, ginger and ponzu sauce

Spicy seafood salad
Fresh greens topped with prawn scallop and calamart

fintshed with our own spiey sauce

Sizzled sashimi carpaccio
Sizzled with heated virgin olive oil, thew drained

and drizzled with wasabt PEPPEr SAUCE

Vodka lemon sorbet

Alaskan crab
Grilled to highlight the sweetness, served in the shell with fresh Lime and dipping sauces

Garlic rice
Kobe Jones red and white miso soup
Crepe Suzette

Famous French dessert cooled on the teppan — freshly made crepe flambé with Grand
Marnier and served with accompanying glace, vanilla tee cream and house made sauces



