
 

Surcharges - Mon-Sat CC fee 1%, Sun 10% & P/Hol 15% 

BODY & SOUL (vg) ask about vegetarian and vegan options             110.00 

 

Edamame (vg) 
Tell us how spicy you like it! 

baby soya beans in the pod steamed on the teppan with garlic and butter   
 

Seaweed salad (vg) 
mixed greens with fresh tomato, cucumber and 

marinated seaweed drizzled with house-made soy dressing 
 

Yumi’s cauliflower soup (contains dairy) 
a rich fusion of slow-roasted cauliflower blended with caramelised onion, butter, 

fresh vegetable stock and cream  
 

Tamago toji (contains egg) 
nira tama (Asian chive) sautéed on the teppan 
rolled in tomago with drizzled teriyaki sauce 

 
** For Vegetarians and vegans please discuss options with your server ** 

 
Grilled tofu and vegetable dengaku(vg) 

silken tofu with pumpkin, red capsicum, zucchini and asparagus and spinach  
with dengaku sauce 

 
Nasu unadon (vg) 

eggplant milanese with unagi sauce on garlic rice 

 
Red and white miso soup (made with dashi broth) 

 
 

 Green tea ice cream (contains dairy)  
or Fruit Sorbets (vg) 
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