
FOOD



v - vegetarian, vg - vegan, gf - gluten free, df - dairy free

SMALL PLATES
Edamame   7
Yuzu salt, nori (vg, gf, df)

Fresh Oysters (½ dozen)  36 
Ponzu, sea grapes, Kuro tobiko (gf, df)   

Japanese Scallop Mornay (3 per serve)  28 
Hokkaido scallops, sea urchin, cream cheese (gf)

Tempura Zucchini Flowers  6.5ea 
Yuzu ricotta, miso mayo

Crispy School Prawns  22
Nori salt, kimchi mayo (df)

Miso Eggplant Stick (4 per serve)  18 

House miso glaze, furikake, chives (v, df)

Kingfish Carpaccio  24
Honey peach gel, wasabi sesame, pickled peach, matcha, raspberry dust (gf, df)

Junk Chicken Karaage  22
Kewpie mayo, shichimi

Mentaiko Potato Al Forno (Cheesy baked potato) 20
Spicy cod roe, Kewpie mayo, fior di latte 

Truffle Cabbage  15 
Charred cabbage, truffle vinaigrette, bonito flakes (df, gf)

Pork Gyoza  20
House gyoza sauce, Japanese pickles (df)



v - vegetarian, vg - vegan, gf - gluten free, df - dairy free

BIG PLATES
Pork Katsu Sando  26 
Koji Kurobuta, tamagoyaki, shredded cabbage, brioche

Burrata  26
Miso fennel jam, shiso oil, purple corn chips, nori (v)

Ranger’s Valley Wagyu Flank 7+  36
Soy cured yolk, wasabi salt, charcoal dust (gf, df)

Tempura Squid Ink Soft-Shell Crab Bao (2 per serve)  26
Shredded cabbage, salmon caviar, nori mayo, shiso (df)

Nori Baccala (Salted Cod) Dip  28 
Royale blue potato chips, Kuro tobiko, salmon caviar

BAR SNACKS
Miso Honey Nori Nuts  7

Japanese Assorted Crackers  7 

DESSERT
Japanese Ice-Cream in Mini Cone  15

Daily selection Japanese ice cream served in  
charcoal mini cone with condiments
 


