KOBE's 9

per person 5.2
minimum 2 people
EDAMAME

steamed and salted baby soya beans in the pod

RAINBOW ROLL

tuna, salmon, kingfish, snapper, prawn and avocado,
layered on a crab salad and avocado roll, with sesame
seed sprinkle

HOT MUSHROOM SALAD

shimiji and enoki mushrooms, sautéed with seaweed
butter and pine nuts, served on fresh garden greens

SIZZLED SALMON CARPACCIO

salmon sashimi, sizzled with heated extra virgin olive oil,
drizzled with yuzu ponzu sauce and finished with micro
shiso

VEGETABLE TEMPURA [V]

seasonal vegetables with dipping sauce

PORK GYOZA
house made pork dumplings, grilled and served with
ponzu sauce, shaved cabbage and garlic chips

CHICKEN KARA AGE

marinated chicken coated in seasoned potato flour,
shallow fried and served with teriyaki sauce and chilli
mayonnaise

MISO SOUP

Kobe Jones’s red and white miso soup

GREEN TEA ICE CREAM

Kobe’s own green tea ice cream



