October

Premium Cold Seafood

Snapper Sashimi - Fresh, delicate slices of
snapper.
Tuna Sashimi - Premium tuna with rich
flavor.
Salmon Sashimi - Smooth and silky salmon
cuts.
Kingfish Sashimi - Sweet, tender kingfish
slices.
Usuzukuri - Finely sliced sashimi-style
white fish.

Oysters - Freshly shucked, served chilled.
King Crab Legs - Sweet Alaskan king crab.
Spanner Crab - Sweet Queensland crab
meat.

Moreton Bay bug - Queensland bug meat.

. Aussie Prawns - Chilled prawns with
condiments.
Mussels - Lightly seasoned, served cold.
Small Octopus - Tender baby octopus

Sushi Rolls

Crispy Prawn Rolls - Crunchy rolls filled with prawns.

. Seaweed Rolls - Nori-wrapped savory bites.

Crispy Crab Stick Rolls - Golden-fried crab stick rolls.

Vegetable Spring Rolls - Classic vegetarian rolls with

crunchy vegetables.

Fresh Prawn Rice Paper Rolls - Light, refreshing rolls
with fresh prawns.

e Bean Curd Skin Rolls - Savory rolls wrapped in

) 7 4
m I/ \ delicate tofu skin.
= ////

v,
Ly

——



October

Chef’s Hot Creations

. Shonan-style Braised Duck - Soy-braised
duck, tender and flavorful.
. Kaisen Yaki Udon - Stir-fried udon with
seafood and vegetables.
Sake Chahan - Salmon fried rice with egg and
shoyu.
Nimono Yasai - Seasonal vegetables simmered
in dashi.
Gyusuji Kakuni - Braised beef tendon in
sweet shoyu.
Grilled n Roasted Beef - Sliced beef in a bold
black pepper sauce.
Buta Kakuni - Pork belly slow-braised in soy
tare.
Ebi no Ninniku Yaki - Garlic-butter seared
prawns.
Sichuan-style Gyu Nabe - Spicy beef hot pot
with vegetables.
Kisetsu Yasai Itame - Wok-fried seasonal
vegetables.
e Chashid Man - Steamed bun filled with sweet
soy-braised pork.Sanratan Soup - Hot and
sour soup with tofu and egg.
. Miso Soup - Traditional Japanese soybean
broth with tofu and seaweed.

Vegetables & Salads

Miso-Glazed Grilled Eggplant - Grilled Eggplant with Miso
Glaze.

Garden-Fresh Salads - Crisp seasonal greens with house-made
dressings.

Cold Cuts & Cheese - A curated platter of sliced ham, assorted

cheeses, crackers, and accompaniments for the perfect starter.

Antipasto Platter - Cured meats, olives, marinated vegetables

% Seasonal Desserts (Mini Cakes) - Assorted bite-size cakes.
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