
K O B E

( M I N I M U M  3  P E O P L E )

EDAMAME steamed and salted baby soya beans in the pod

SASHIMI SALAD our freshest sashimi on garden greens, drizzled with 
ponzu dressing

VOLCANO ROLL oven baked scallops layered on a crab salad and 
avocado roll, with our special cream sauce, sesame seed, 
smelt roe and shallots, drizzled with bittersweet soy

VEGETABLE TEMPURA (V) pumpkin and asparagus tempura with dipping sauce

MUSHROOM MEDLEY oven baked assortment of exotic mushrooms baked 
TOBANYAKI  on a bed of rice in our special cream sauce

CHICKEN TERIYAKI thigh fillet marinated in teriyaki sauce, grilled on the 
robata, served with garden vegetables

MISO SOUP Kobe Jones’s own red and white miso soup

STEAMED RICE Akitakomachi premium Japanese rice

$39.50

B A N Q U E T
LUNCH




