Restaurant

Shuzan
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Entree

Soup of the Day
(Please ask your waiter)
AEHDR—F

Portabella & Gorgonzola Brushetta
HRILIRY SIYS A —LETINT VI -SF-XDT)IL> T VS

Crispy Rice cracker coated King Prawns, citrus Dressing, seaweed salad
TEDEANRNKIEGS

Crispy Squid with Peanut Cucumber Relish, Chilli Syrup
A DDB oY D5

Braised Beef Shin Salad, served with Cantonese style
NZ E—DJDHYS54

Home made Pork Dumplings with 2 dipping sauces (v)
R ERDOEUETF

Agedashi Tofu

Crispy Fried Tofu soaked in soy based soup with bonito flakes
(Shitake mushroom stock is available for Vegetarian option) (v)
mITEUEE

10.50

12.50

18.50

17.00

15.00

16.00

16.00

Gluten free meal /(G) We can arrange to have gluten free meal made at your request
Vegetarian meal / (V) We can arrange to have vegetarian meal made at your request

15% surcharge applies on Public Holidays
*Please note this menu is subject to change without notice.



Traditional Japanese

Tempura  Choose one of two -

*Seafood (2 prawns, 2 white fish, and 3 vegetables)

*Vegetable (Assorted 6 pieces of vegetable) (v)

XEASEODEHE (B, BEADRDEDE. FEFROBRDEDLENSEEVTEL)

Home cured Salmon Roll Sushi G)
BREVURY—E>DEZHH

Prawn Tempura Roll Sushi
AURNSDEZET]

Vegetable Tempura Roll Sushi

BFROXINSDEZHT

Yose-Nabe Traditional Japanese Hot Pot (For Two)
*Japanese Traditional Soy Based Soup (G)
*Chili-Miso Based Hot Soup

It is cooked in dashi(broth) soup with mussels in shell, salmon, white fish,

prawns, scallops, chicken thigh, and chicken meat balls with seasonal vegetables,

tofu and Shirataki noodle
FER (BTAR) [EBEII T, FEEEHFEAILTHESEBREVF T

~L—I)LA, i B8, BE. KT, BEBA. Ho<N. FHOEHR. SR, SSHTFRE~

Additional options (For Nabe)
Vegetables  $6.00 (1/2 size)
Soup $8.00
Ojiya set $5.00 (rice, egg, spring onion)

Gluten free meal /(G) We can arrange to have gluten free meal made at your request
Vegetarian meal / (V) We can arrange to have vegetarian meal made at your request

15% surcharge applies on Public Holidays
*Please note this menu is subject to change without notice.

18.00
16.00

19.00

19.00

14.50

66.50



European

Pan-fried Salmon Fillet, Dusted with Togarashi Spice and Nori Powder,
Potato Layer Cake, Sautéed Bok Choi, Miso and Sake Foam
H—E>DTU)L

Spicy Kara-age Chicken served with 2 Dipping Sauces, Asian style salad
and a choice of either:
Homemade Potato Wedges or Rice
VA Y. o1
(SAZANIRT KT SAHERVTFEL)

Grilled Moroccan Lamb leg Steaks, Beetroot and Feta, Watercress Salad,
Potato, Spring onion cake, Lamb Jus
FFEDEERAAT—F

Beef Sirloin with Basil Salsa Verdi, Caramelized Cauliflower,
Crunchy garlic Potatoes, red wine Reduction
H—O1>2F—F

Pork Belly served with Tempura Crust, Lime, Soy Reduction,
Asian Style Salad served with a Side of Rice

IR—=DORD —

Risotto of the Day Main
UY'w ~(Please ask your waiter Today’s Risotto) Entrée
Linguini Pasta tossed with Prawns, a little chilli, garlic, Main
White Wine, olive oil OEntrée

D>dA4x (JIRS)

29.50

27.50

28.50

31.00

28.50

18.50
14.00

18.50
14.00

Gluten free meal /(G) We can arrange to have gluten free meal made at your request
Vegetarian meal / (V) We can arrange to have vegetarian meal made at your request

15% surcharge applies on Public Holidays
*Please note this menu is subject to change without notice.



Side Dishes

Salad
gYU—>954

Rosemary Roast Potatoes
O—X ~RF b

Fries
IS4 RARF

Rice
e .

Miso Soup
RIS+

Home Baked Bread

Served with Extra virgin olive & Balsamic Reduction
BZRE/ (>

Greens (Please ask your waiter for Today’s Vegetable)
FEHDH I I HEH

6.50

6.50

5.00

4.00

4.00

5.50

5.00

Gluten free meal /(G) We can arrange to have gluten free meal made at your request
Vegetarian meal / (V) We can arrange to have vegetarian meal made at your request

15% surcharge applies on Public Holidays
*Please note this menu is subject to change without notice.



Desserts

Peanut Butter Parfait, Chocolate Brownie, Chocolate Ganache,
Finished with Butter Scotch Sauce
E—FY)I\SH—F3L—bDT7ARITZIT_—. N\FI-XAVFYV—-IRZX

Créme Caramel with Cointrenu Orange, Crushed Amaretti Cookies (G)
FrSA)TV>ETT N O-Y-IANTFAL D

Almond Chocolate Cake, Almond Foam, Homemade Vanilla Bean
Ice cream, Raspberry Coulis
FP—ERFIAL—MMr—FENZSTARIU—L. SARNI-Y-RZ

Coconut Lime Panna Cotta, Pineapple & Honeydew Melon Salad, Pineapple
Sorbet
AOFYYSALIFOAVIETIL=YESY, A FvTILE v —Ry MNRZ

14.00

14.50

15.00

14.00

Gluten free meal /(G) We can arrange to have gluten free meal made at your request
Vegetarian meal / (V) We can arrange to have vegetarian meal made at your request

15% surcharge applies on Public Holidays
*Please note this menu is subject to change without notice.



