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KIDS MENU

Mon - Sat CC Fee 1%, Sun & P/Hol surcharge 10%.

EDAMMAME

FLAMING NO.1 SPECIAL

MAIN COURSE, PLEASE CHOOSE FROM ONE OF THE BELOW:
− CHICKEN TERIYAKI 120gm

− BARRAMUNDI 110gm

− CHICKEN KARAAGE (Japanese Style Fried Chicken) 120gm

EGG FRIED or STEAMED RICE

GELATO CONE (assorted flavours)

− BEEF TENDERLOIN 75gm

$55 PER CHILD

Portions on this 
menu are 1/2 

normal size and 
intended for 

children under 10 
years of age

− CHICKEN KASTU (Panko) 120gm

− ATLANTIC SALMON 110gm


	The Kobe $98 Aug 22.pdf
	the KOBE  98.00
	crab salad with avocado wrapped in Hiramasa kingfish flamed with our secret sauce
	Hot Mushroom Salad
	Red and white miso soup  Green Tea Ice Cream (V)

	Barra and Wagyu $120 Aug 22.pdf
	BARRA AND WAGYU      120.00
	Sizzled Scallop
	Poke Salad
	Barramundi
	(speak to the chef about how you would like it cooked)
	Garlic or steamed rice
	Crepe Suzette

	Beef Lover $155 Aug 22.pdf
	THE BEEF LOVER      155.00
	Hot Mushroom Salad
	Garlic or steamed rice

	Body and Soul (Vegetraian) $98 Aug 22.pdf
	BODY & SOUL (VEGETARIAN)  (V) vegan options available             98.00
	Spicy Edamame (V)  steamed and salted baby soya beans in the pod
	Seaweed Salad (V)
	mixed greens with fresh tomato, cucumber and marinated seaweed, drizzled with house made soy dressing
	Tamago Toji
	nira tama (asian chive) sautéed on teppan with egg and teriyaki sauce
	Grilled Tofu and Vegetable Dengaku (V)
	Nasua Unadon (V)

	Deep Sea at the Rocks $120 Aug 22.pdf
	DEEP SEA on The ROCKS                    120.00
	Spicy Seafood Salad
	Alaskan Crab (Upgrade Only)
	Add giant legs of this succulent giant crab, grilled on the teppan in the shell
	(speak to the chef about how you would like it cooked)
	Garlic or steamed rice, with Red and white miso soup
	Crepe Suzette

	Fuyu (Winter) Omakasse $280 Aug 22.pdf
	Hawaiian Style seafood cubes served on Wakame seaweed
	Hot Mushroom Salad selection of Japanese mushrooms, sautéed with mixed leaves in garlic butter sauce
	Garlic or steamed rice with Red and white miso soup
	Crepe Suzette a traditional French dessert teppanyaki style, Sapporo beer crepe, with orange caramel sauce and orange, flambéed with Grand Marnier and served with and vanilla bean ice-cream

	Lobster Deluxe $225 Aug 22.pdf
	LOBSTER DELUXE 225.00
	Flaming No 1 Special
	Spicy Seafood Salad
	Motoyaki Scallop

	Rocks Wagyu Expereince $175 Aug 22.pdf
	ROCKS WAGYU EXPERIENCE 175.00
	Flaming No 1 Special
	Hot Mushroom Salad
	Seafood Selection
	150gm of Australia’s finest fullblood wagyu AA9+ served,  with grilled asparagus and baby spinach
	Red and white miso soup

	Rocks Wagyu Expereince $195 Aug 22.pdf
	ROCKS WAGYU EXPERIENCE 195.00
	Flaming No 1 Special
	Hot Mushroom Salad
	Seafood Selection
	150gm of Australia’s finest fullblood wagyu AA9+ served,  with grilled asparagus and baby spinach
	Red and white miso soup

	Shifudo (Winter Seafood Harvest) $280 Aug 22.pdf
	Flaming No1 Special  crab salad with avocado wrapped in Hiramasa kingfish and flamed on the teppan with our secret sauce
	Spicy Seafood Salad garden greens with shoyu dressing, with prawn, calamari, mussels and house made chilli sauce
	Patagonian Tooth Fish White miso marinated Patagonian tooth fish flame finished  with finger lime dressing on bed of Asian greens
	Broiled Lobster Tail Mornay  (see available upgrade)
	Sweet baby coral lobster, (approx. 110gm) broiled on the teppan, with butter garlic and white wine, and our sesame mornay sauce, served with lemon and spinach
	Garlic or Steamed Rice
	Red and White Miso soup
	Crepe Suzette a traditional French dessert teppanyaki style, Sapporo beer crepe, with orange caramel sauce  and an orange, flambéed with Grand Marnier and served with and vanilla bean ice-cream

	Surf and Turf $155 Aug 22.pdf
	SURF & TURF 155.00
	Sizzled Scallop

	Ulitmate Wagyu Expereince $320 Aug 22.pdf
	Green lip abalone teppan seared in the shell with olive oil and butter, sliced and flavoured with garlic mirin and soya and topped with parsley, shallots and chives.
	Alaskan Crab (Upgrade Only)
	Add giant legs of this succulent giant crab, grilled on the teppan in the shell

	Wagyu Roll $120 Aug 22.pdf
	THE WAGYU ROLL 120.00
	Hot Mushroom Salad
	Wagyu Roll
	Garlic or steamed rice
	Crepe Suzette




