
BAO BUNS 

SESAME GINGER TOFU BAO  2PC V
LETTUCE,  PEANUTS,  MISO AIOLI ,  CHILLI  JAM 

KAARAGE CHICKEN BAO 2PC
PICKLES,  YUM YUM SAUCE,  LETTUCE,  TERIYAKI SAUCE

KATSU PORK  BAO  2PC 
SLAW, TONKATSU SAUCE &,  KARASHI MAYO

 SIDES

FROM THE SEA

FROM THE LAND
MISO GLAZED CRISPY BRUSSEL SPROUTS V
WITH TOGARASHI 

KAARAGE CAULIFLOWER  V GF 
YUZU MAYO

KAARAGE CHICKEN GF
KEWPI MAYO
ADD CHILLI  JAM 2

TEMPURA  BROCCOLI  VO 
WITH RICOTTA SALATA AND TEMPURA DRESSING

JAPANESE CHICKEN CURRY
WITH RICE AND PICKLES

            
                                          

DESSERTS
BENILATO GELATO (2 SCOOPS)  V GF                                
VANILLA & HAZELNUT

YUZU SGROPPINO GF V 18+
VANILLA GELATO,  PROSECCO, YUZUSHU

MISO  CHOCOLATE MOUSSE GF
W SESAME CRUMBLE,  RASPBERRY CREAM

(GF)  –  GLUTEN FREE /  (V)  –  VEGAN /  (VO) -  VEGAN OPTION  |  10% SURCHARGE ON

SUNDAYS 15% SURCHARGE ON PUBLIC HOLIDAYS |  1 .2% SURCHARGE VISA,

MASTERCARD & EFTPOS

                      
KINGFISH CEVICHE  GF
RADISH,  LIME AND ONION DRESSING 

SWEET AND SPICY CRISPY PRAWNS  GF 
WITH JAPANESE TARTAR SAUCE

KATSU PRAWN SANDWICH  
WITH SESAME SLAW AND PICKLE DAIKON

FENNEL & WHITE CABBAGE SLAW  GFO VO

RICE  V GF      

FRIES WITH FURIKAKE SEASONING  
SERVED WITH MAYO & CHILLI  JAM 
                            

FEED ME MENU 
A SELECTION OF CHEFS FAVOURITES TO SHARE

$60PP MINIMUM OF 4 PEOPLE

ORDER À LA CARTE OR 
LET OUR CHEF DECIDE FOR YOU. . .

JAPANESE INSPIRED SHARE PLATES
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TO START
SALT AND VINEGAR EDAMAME GF V   
               
CUCUMBER AND CRUNCHY CHILLI  OIL GF V
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