
        

We cater for all dietary requirements, however we cannot guarantee that any item 
will be allergen free due to potential cross contaminations in the kitchen

Salmon Sashimi (8pcs)                        $36

3 varieties (9pcs)                                   $36          

5 varieties (15pcs)                                 $54

Tuna nigiri                             $12
 
Ōra King Salmon nigiri                  $12

King"sh nigiri                    $12

Roll Sushi 

Ōra King salmon sushi roll             $10  /   $20     

Teriyaki chicken sushi roll    $10  /   $20

Vegetable & avocado sushi roll    $10  /   $20

Prawn sushi roll                    $10   /   $20
 

Nigiri (2pcs)

Sashimi Wakuwaku Set  $39
Served with daily sushi roll and 
3 variety sashimi to start

Karaage chicken set
Tempura black tiger prawn set
Tempura seasonal vegetables set
Tonkatsu pork set
Yakiniku sirloin set
Pan fried market "sh set
Teriyaki chicken set
Teriyaki tofu set
Lamb Chop set

All sets come with 
rice, salad and miso

Rice                 $5

Miso soup                               $5

Kake Udon                                      $15

Green Salad                                    $12

Brocollini                                          $12
Nori butter, masago

Sides and Salads

Grill
Grilled Prawn (2pc)                                  $16
Shichimi powder, lemon, prawn mayo

Sumiyaki eel             $19 
Grilled eel

Spicy pork ribs             $25
Barbecue sauce, fried shallot & garlic

Jikabiyaki lamb chops                          $14 each
Spicy miso marinate, miso hummus, 
pumpkin seeds

Market Fish                                                 $37
Grilled vegetables, shio kombu sauce,
yuzu oil

Teriyaki Chicken                                        $34
Parsnip, onion salad

Teriyaki Tofu                                               $32
Parsnip, onion salad

Teriyaki Ōra King Salmon                       $38
Parsnip, onion salad

Tonkatsu Pork                                            $35 
Seasame sauce, mustard, cabbage

Sumiyaki Angus Sirloin                           $39
Smoked mash, garlic soy            200g

Crunchy Shumai                                       $14
Prawn, prawn emulsion

Sui Gyoza                                                     $14
Chilli paste, spring onion

Takoyaki             $12
Takoyaki sauce, bonito #akes

Karaage chicken            $18
Red pepper yuzu mayo

Tempura squid             $14
Squid ink mayo, lemon wedge

Tempura seasonal vegetables           $14
Dashi dipping sauce, Japanese spice

Tempura black tiger prawn           $16
Dashi dipping sauce, prawn emulsion

Age Dashi Tofu                                           $12
Dashi broth

Cold Starters

Hot Small Plates

Chamame, "rst grade edamame         $9

Kyuri Salad                                                  $10
Pickled cucumber, seasame, nori

Beef Tataki                                                  $20
Daikon, salad, garlic soy

5pc   /  10pc

Crab & tobiko sushi roll  (3pc)            $10

Tru$e sushi roll (3pc)                          $10


