CHRISTMAS DAY BANQUET

$95.00 PER PERSON-MINIMUM OF 3 PEOPLE

11 EXCITING DISHES TO SHARE EXCLUSIVELY FOR CHRISTMAS DAY

KOBE JONES NUMBER ONE SPECIAL
Crab salad with avocado wrapped in Hiramasa kingfish and baked with our
secret sauce

CHEF’S SASHIMI PLATTER
Chef’s selection of fresh sashimi

KOBE JONES BAKED OYSTER
Baked Pacific oyster with parmesan wasabi sauce

PINEAPPLE SPIDER
Soft shell crab, avocado, crab salad and cucumber topped with smelt roe and toasted
sesame seed then drizzled with mild chilli pineapple chutney

SESAME & HONEY HAM
Roasted sesame and honey glazed ham served with cold marinated asparagus,
cranberry and black miso sauce

WAGYU RUMP HOT ROCK
“Self cook” your Japanese wagyu rump served with pink salt and dipping sauces

MUSHROOM TABONYAKI
Exotic mushroom sautéed with KJ seaweed butter then baked with
Our special wafu sauce ala creme

CHRISTMAS ROASTED TURKEY
Roasted turkey breast served with cranberry furikake sauce and wasabi mash

GRILLED PORK SIRLOIN
Poached with mirpoux and sake, then cooked robata style in our sweet miso barbeque
sauce served with teriyaki chat potatoes

KJ TIRAMISU
Green tea and sake infused tiramisu served semi-fredo topped with fresh strawberry

FLAMING ANKO
Japanese sweet red bean and green tea brulee served with flaming vanilla liquor

KOBE JONES




