
A LA CARTE 
 

  

 
Mon-Sat CC fee 1%, Sun & P/Hol surcharge 10% (incl CC fee) 

STARTERS 
Flaming No 1 Special (per piece)      12.00 

Motoyaki Scallop (2 Pieces) 20.00 

Fois Gras on nimono daikon and shitake 22.00 
Cauliflower soup (demitasse)     8. 00 
Kingfish sashimi (5 pc) 26. 00 
Salmon sashimi (5 pc) 26. 00 
Tuna sashimi (5 pc) 32. 00 

Mixed Sashimi (20 pc chefs’ selection) 85.00 

Wafu oysters (3 pieces) 16. 00 

Vegetable tempura 18. 00 

Prawn & vegetable tempura 26. 00 
Prawn tempura (3 pieces) 36. 00 

 

SALADS  
Seasonal salad 14. 00 

Hot mushroom salad 18. 00 

Poke Salad 22.00 
Garlic prawn and calamari salad 24. 00 
Spicy seafood salad 28. 00 
 

SIDES 
Edamame/Spicy Edamame 12. 00 
Spinach 14. 00 
Asparagus 16. 00 
Shitake mushroom 16. 00 
Assorted vegetables  14. 00 

Tofu and vegetable dengaku 18.00 

Tomago Toji (Asian Chive with egg) 14.00 

Nasu (eggplant) Unadon on garlic rice 18.00 

Steamed rice (per person) 8. 00 
Garlic rice (per person) 9. 00 

Egg rice (per person) 10. 00 

Red and white miso soup (per person) 8. 00 

DESSERT 
Vanilla Bean Ice cream (2 scoops)   9. 50 

Green tea Ice Cream (2 scoops)     9. 50 
Crepe Suzette 20. 00 

Crepe aux Banana et Chocolate 22. 00 
Crepe aux Fruites 25.00 
 
 
 

 

SEAFOOD ON THE TEPPAN 
Steamed oysters (6 pieces)  28. 00 
Large king prawns (3 pieces) 34. 00 
Hokkaido scallops (4 pieces)   28. 00 
Green Lip Abalone (2 Pieces) 55.00 
Pacific squid (2 pieces) 22. 00 
Farmed barramundi fillet (approx 200gm) 36. 00 
Petuna Atlantic salmon (approx  200gm) 42. 00 

Patagonian Tooth Fish (approx 160gm) 78.00 

Seafood selection (approx 300gm) 
(2 prawns, 2 scallops, salmon & calamari)   46. 00 
Deluxe Seafood selection (over 400gm) 
(2 prawns, 2 scallops, salmon & calamari, 
seasame mornay baby lobster tail)    88. 00 
Baby Lobster Tail (approx 110gm) 48.00 

Large Lobster Tail (approx 220gm) 88.00 
Whole rock lobster (approx 500gm)          110.00 
Live Tasmanian lobster (cost per 100gm)  MP.00    
(must be ordered 24 hours in advance)        
 

MEAT ON THE TEPPAN  
ALL MEAT SERVED WITH BEAN SPROUTS AND BABY SPINACH 

all wagyu is cooked MEDIUM RARE unless requested 
differently BY YOU! 

Japanese Grade 5, the world’s best wagyu  
(approx 150gm) 180.00 

(approx 300gm)    350.00 
Australian Fullblood Wagyu Sirloin AA9+ 
(approx 150gm)      95. 00 
(approx 300gm)     165. 00 
Australian Fullblood Wagyu Sirloin AA5+ 
(approx 150gm)      70. 00 
(approx 300gm) 125. 00 
Australian Fullblood Wagyu Tenderloin AA9+  
(approx 150gm)       95 00 

(approx 300gm) 165. 00 
Grain Fed Tenderloin 
(approx 150gm)        50.00 

(approx 300gm)    85.00 

Wagyu Roll (approx 300gm)   70. 00 
Chicken Terriyaki (approx 220gm)   36.00 

Chicken Karaage (approx 220gm)                   36. 00 
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