
 
Japanese inspired contemporary cooking 

WINTER LUNCH BOWLS ARE NOT INCLUDED IN ANY ADDITIONAL PROMOTIONS OR DISCOUNTS 
 
A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL 
PLEASE INFORM YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY NEEDS 

 

 

s e r v e d  T u e s d a y  t o  F r i d a y  f r o m  1 2 p m  u n t i l  3 . 3 0 p m

 

House pickles VG GF 2.90                              Lotus root crisps sriracha VG 4.40                    Edamame pods salted VG GF 4.20 
 

Tofu veg gyoza dipping sauce VG 3pcs 4.20      Miso soup VG GF 3.90                                       Calamari fry black pepper mayo 9.90     
    

Sweet potato shoyu garlic VG GF 6.9                  Chicken gyoza dipping sauce 3pcs 4.20             
 

Miso aubergine VG 7.50                                   Karaage fried chicken sriracha mayo GF 8.90  

     
dine in or take out 

Cauliflower donburi VG GF 10.00 black sesame dressing, cauliflower florets, sushi rice, ginger, chilli garlic 

Pumpkin curry VG GF 10.00 robata grilled pumpkin, Japanese karē, sushi rice, sakurazuke pickles 
Chicken katsu curry 10.00 panko chicken thigh, Japanese karē, sushi rice, sakurazuke pickles 

Spicy chicken katsu curry 11.00 panko chicken thigh, Japanese karē, house chilli, sushi rice, sakurazuke pickles 

Salmon poke 11.95 diced sushi salmon, sushi rice, edamame, red radish, miso mayo, gari pickled ginger 
Chirashi poke 12.50 tuna, yellowtail, salmon, sushi rice, edamame, red radish, miso mayo, gari pickled ginger 
Chicken & pumpkin curry set 14.25 panko chicken, grilled pumpkin, Japanese karē, sushi rice, pickles 

      

 

Maki Rolls 8pcs 

Avocado cucumber VG GF 6.90 cucumber, avo, mange tout, chives  
Chirashi 9.70 chef selection of fish, avo, spicy mayo, chives, teriyaki 
Salmon avocado 11.50 salmon, avo, mayo, furikake 
Green chilli tuna 11.80 tuna, avo, cucumber, green chilli, sesame 
Salmon den miso 15.80 salmon, mixed veg, avo, teriyaki, chives, sesame  
Red pepper dragon VG GF 11.80 roasted pepper, jalapeno salsa, vg mayo, avo, cucumber  
Spicy tuna dragon 16.80 tuna, prawn, spicy mayo, avo, sesame  
Snow crab 12.80 avo, cucumber, mayo, tobiko & topped with dressed snow crab 

 

Raw 

Salmon tataki 12.90 seared, sliced and served with ponzu dressing 
Yellowtail tiradito GF 14.50 yellowtail, yuzu soy, truffle oil, jalapeno, coriander cress 

      

Sushi rice VG GF 3.70 | with furikake seasoning 4.20 
Nori fries seaweed sprinkle VG GF 4.80 

Karē fries with Japanese curry sauce VG GF 5.80   

Chilli cucumber salad VG GF 4.50     
House mayo gochujang & lime V | sriracha V GF | black pepper V 1.50 
 
 
 
 
VG  Vegan   GF  Gluten free   V  Vegetarian

 


