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BARRA AND WAGYU

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

anol flameo on the teppan with our secret sauce

Carpaccio Hokkaido scallop
apanese scallop sizzled with heated extra virgin olive oil,

drizzled with wasabi dressing

Spicy seafood salad
garden greens with shoyu dressing, with seallop,

calamart, mussels and house made chilll sauce

Barramundi
wildl caught barramundt fillet flamed with

mo’cowkzi sauce and served with bean Sprouts

Master Kobe Wagyu AA6+
with asparagus, mushroom and spinach

Garlic or steamed rice
Red and white miso soup

Chef’s special dessert

UPGRADE YOUR WAGYU TO
WAGYU AALO+ FOR AN ADDITIONAL $£20

15% Surcharge on Sundays and Public Holidays

79.90



