
Dessert	

icecream - Vanilla Bean, Green Tea or black sesame (GF)	 6.8

w/ your choice of caramel, Strawberry or chocolate sauce 
*Contains gluten, wheat, egg, lactose, dairy, sesame, soy bean & peanuts	

Baked Green tea Chocolate cake w/ Raspberry compote	 9.8 
and cream (GF)                                                                                               

Yuzu Creme Brulee w/ Brown sugar (GF)	 9.8 

Pocky Cheese cake w/ blueberries	 9.8 

Dessert platter for one	 12.8

dessert platter for two	 24.8

 

dESSERT dRINKS

cHOYA UMESHU (Plum wine)	 11

Hakutsuru Umeshu (Plum wine)	 11

CHOYA UJICHA UMESHU (Green tea plum wine)	 16

Choya Kokuto Umeshu (Black sugar plum wine)	 18

Ota Shuzo Dokan Umeshu (Japanese aged sake infused w/ plum & rock sugar)	 19 

Premium Tea ($5 per PERSON)

sencha (Classic Japanese green tea) 

Genmaicha (Classic blend of green tea and roasted rice)

gardener’s choice (Green tea blended w/ rose, lemon myrtle & marigold flowers)

Mother earth (Pure herbal blend of rooibos, jasmine, vanilla & pear)

Winter warmer (Pure herbal blend of ginger, cinnamon, cloves w/ tangy orange

 
cOFFEE

sEVEN SEEDS fRENCH PRESS Coffee	 4

Omakase recommendation	 59

Our Chef’s selection that 
best represents the true  
Izakaya dining experience.

edamame w/murray river pink 
salt

aSSORTED sashimi platter

wagyu beef tataki w/ ponzu

	

Daikon Salad w/ Fried Yuba & 
Onion pepper dressing 

Crushed prawn katsu w/ 
creamy spicy mayonnaise

	

Fried eggplant dengaku 
served w/ pinenut & walnut 
miso

Pork belly Butakushi skewers 
w/ miso onion salsa

Softshell crab sushi roll 
with masago & white aujiso 
dressing

 
Omakase light                      47 
	
omakase selection without  
assorted sashimi platter 

Omakase deluxe                    70

omakase selection w/ 
Grilled yuzu marinated Quail  
w/ wombok leaf roll 
  
and 
 
Sweet Potato tempura  
w/ tentsuyu

Sake selection	   30

A progression of sake to  
accompany the Omakase menu  
chosen by our Sake Master.

 
 
Sake selection Deluxe          40          

A progression of sake to  
accompany the $70 Omakase 
menu chosen by our Sake  
Master.

DINING MENU
please note:  
our omakase menu is designed for sharing, therfore 
ONLY available if all diners at the table opt in.



	M eat 
 
Grilled moro miso marinated chicken	 9.8

Pan-fried Pork Gyoza (6 pc)	 11.8

Pork belly Butakushi skewers w/ miso onion salsa (2 skewers)	 11.8

Shiitake mushroom stuffed Tsukune chicken ball w/ chedder 	 12.8 
cheese & Teriyaki sauce (GF)

Sher Wagyu beef wrapped Onigiri rice ball w/ bbq sauce	 12.8 
 
Garlic soy Karaage Chicken w/ spring onion (GF)	 12.8

Braised Kakuni Pork belly Pie	 14.8

sher Wagyu tataki w/ ponzu (GF)	 17.8

Grilled yuzu marinated Quail w/ wombok leaf roll (GF)	 19.8

	

	 Vegetables

Vegetable Sharing Plate - Green bean Goma-ae, lotus root kinpira,	 12.8 
Celery sumiso-ae & soy infused cream cheese (GF)

Daikon Salad w/ Fried Yuba & Onion pepper dressing (GF)	 9.8

Twice cooked Daikon & Shimeji mushroom w/ Japanese style 	 9.8 
kimchi butter	

Agedashi tofu w/ enoki mushroom ankake (GF)	 10.8

Fried eggplant dengaku served w/ pinenut & walnut miso (GF)	 11.8

Ramen noodle & greens salad w/ soft boiled egg and creamy sesame	 11.8

Sweet Potato noodle tempura w/ tentsuyu	 11.8	

    	 accompaniments

kumo miso soup (gf)	 4	

steamED Rice (gf)	 3.8	

pickled ginger	 2								

	

OTSUMAMI - snacks to start  

Edamame Served warm w/murry river pink salt flakes (GF)	 4.8

Vegetable chips w/aonori salt (GF)	 5.8

Crunchy Chicken skin cracker dusted w/ shichimi salt (GF)	 6.8

Tsukemono moriawase - assorted japanese style pickles	 8.8

SEafood Ceviche - mixed sashimi with coriander, red onion, 	 12.8 
cherry tomato and citrus dressing	

sashimi & Sushi

premium Assorted Sashimi of the day	 20.8

Salmon Sashimi (6 Pc)	 12.8

Softshell crab sushi roll with masago & white aujiso dressing (gf)	 13.8

Salmon Tataki - Seared Salmon with Japanese Mustard & Miso (GF)	 14.8

Tuna Sashimi (6 pc)	 16.8

Kingfish Sashimi (6 Pc)	 16.8

Spicy Tuna Salad	 16.8

Green Chilli Kingfish - Served with Yuzu & Coriander (GF)	 16.8 

 
	S eafood 
 
Takoyaki - SAVOURY PANCAKE WRAPPED OCTOPUS (8 PC)	 10.8

Crushed prawn katsu w/ creamy spicy mayonnaise (3 pcs)	 12.8

Seared Scallops w/ Butter & Soy topped w/ BOnito Flakes (3 PC) (gf)	 12.8

CALAMARI & SPICY CODFISH ROE UDON NOODLE  W/ ONSEN EGG	 14.8 

(GF) - these dishes are Gluten free 
         We have GLUTEN FREE SOY SAUCE Available	

						                

	

amazake / sweet, low-alcohol sake

ANkake / a dish where a thickened 
sauce is poured over various  
ingredients

Aonori / green seaweed

bonito Flakes / Shaved flakes of 
dried, smoked bonito fish 

Daikon / White radish

Edamame / soybeans in the pod

Goma-ae / dishes prepared with sesame 
sauce

Kakuni / Slow braised cubes of pork 
belly

KASU / LEES LEFT FROM PRESSING SAKE

Katsu / Japanese style breaded and 
deep fried dish

Kinpira / Japanese cooking style that 
can be summarized as a technique of 
“sauté and simmer”

nametake / pickled mushroom

masago / capelin fish egg roe

Moriawase / COmbination platter

Omakase / Chef’s selection

Onigiri / Triangular shaped rice ball

Otsumami / Drinking snack

tentsuyu / Japanese tempura dipping 
sauce

Tsukemono / pickled vegetable

Tsukune / Japanese style seasoned 
minced chicken

Yakiniku / Grilled meat

Yukari / A type of furikake (dried 
seasoning) that is made from red beef-
steak plant, sugar, and salt

yuba / Fried bean curd skin

yuzu / japanese citrus fruit

Aujiso / Parilla (Shiso) - Japanese 
basil

ponzu / citrus-based sauce

Shichimi / Japanese seven spice  
pepper 
 
shio-koji / salt w/ saccrificated rice

Sukiyaki / Stewed dish served in 
an earthenware hotpot

Sumiso-ae / miso and vinegar dressing

Tataki / Meat or fish very lightly 
seared over a hot flame, thinly sliced 
and seasoned


