
Entree 
 
 
Soup of the Day           11.50 
(Please ask your waitress)    
本⽇のスープ  
 
 
 

Tomato & Feta Basil Brushetta  finished with extra virgin olive oil   □V                 12.00                                      

トマトとフェタチーズのブルシェッタ 

 
 
 
Grilled whole King Prawns with a spicy ginger, squash sauce,                                   18.50 

watercress, sunflower seed salad   □G  

海⽼のグリル ⽣姜のスパイシーソース サラダ添え  

 
 
 
Crispy fried Calamari served with pickled cucumber mayonnaise                              17.00 
 いかのパン粉揚げ 特製マヨネーズ添え 

 
 
 
Home made Pork Dumpling with 2 dipping sauces  (V)                                               15.50  
豚挽き⾁の蒸し餃⼦                                                                                                    

 
 
 
Agedashi Tofu  
Crispy Fried Tofu soaked in soy based soup with bonito flakes                15.50                          
( Mushroom soup is available  for Vegetarian ) (V) 

揚げ出し⾖腐  



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

□V  Vegetarian Meal  / (V) We can arrange to have vegetarian meal made at your request 

 
15% surcharge applies on Public Holidays 

 

~Traditional Japanese~ 

 
 
 
Tempura      Choose one of two -  
*Seafood ( 2 prawns, 2 white fish, and 3 vegetables )                                                  17.50 
*Vegetable (Assorted 6 pieces of  vegetable )   (V)                                                       15.50 
天ぷら盛り合わせ（海⽼、⽩⾝魚、野菜の盛り合わせ、または野菜の盛り合わせからお選び下さい） 

 
 
 
Home cured Salmon Roll Sushi                                                                     18.00 

自家製マリネサーモンの巻き寿司  
                                       
 
 
Prawn Tempura Roll Sushi                               18.00 
えび天ぷらの巻き寿司 
       
 
 

Vegetable Tempura Roll Sushi  □V                             14.00 

野菜の天ぷらの巻き寿司  
        
 
 
 
Yose-Nabe Traditional Japanese Hot Pot (For Two)                                              65.00    
 It is cooked in clear 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.  
寄せ鍋（お⼆⼈様） 

 〜ムール⾙、鮭、⽩⾝魚、海⽼、ホタテ、鶏もも⾁、鶏つくね、季節のお野菜、⾖腐、シラタキなど〜 



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

□V  Vegetarian Meal  / (V) We can arrange to have vegetarian meal made at your request 

 
15% surcharge applies on Public Holidays 

 

 ~European~ 

 
 
 
Teriyaki Chicken “Cannelloni”  with spicy Tomato sauce,  Spring onion oil          27.00 
 照り焼きチキンのパスタ包み スパイシートマトソース                                   

 
 
Grilled Sirloin with a Shiitake mushroom rub soy ginger & garlic sauce,               31.50 

Japanese style Potato salad   □G  

和風サーロインステーキ                                                                    

 
 
Pan fried Groper with Almond & Curry Crust, wilted greens,                                 29.95 

Crispy Potatoes, finished with Lime & Coconut Dressing   □G                          

ニュージーランド産グローパーのカリーアーモンド風クリスピーグリル                                                                 

      
 
Pork Belly with crispy noodle crust rice noodle and Asian green cake,                   28.00  
peanut, coriander pesto, tangy Thai sauce 
豚バラ⾁やわらか煮 エスニック仕⽴て 

 
 
Miso Lamb Leg Chops, Pan Grilled served with petite salad & rice                        28.50 
⼦⽺もも⾁のグリル みそ風味 サラダ、ライス添え                                                                     

 
 

Zucchini & Basil  Risotto with fresh Parmesan Reggiano  □V □G          Main            19.50 

 ズッキーニとバジルのリゾット                                                             Entrée          15.00 

                                                         
 
 
Linguini, Tossed in Smoked tomato, Grilled Eggplant,                       Main            19.50 

Black olive, Basil sauce, served with fresh Parmesan Reggiano  □V    Entrée          15.00                                        

スモークトマトとなすのリングイネ バジルソース仕上げ                 



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

□V  Vegetarian Meal  / (V) We can arrange to have vegetarian meal made at your request 

 
15% surcharge applies on Public Holidays 

 

 

Side Dishes 
 
 

Side salad   □V □G            6.50 

グリーンサラダ 

 
 

Roast Potatoes with garlic   □V □G         6.50 

ローストポテト 

 
 

Fries   □V □G             5.00 

フライドポテト 

 
 

Side of rice □V □G            4.00 

ライス 

 
 
Miso Soup            4.00 
味噌汁 

  
 

Home Baked Bread   □V           5.50 

自家製パン  
 
Greens (Please ask your waitress for Today’s Vegetable)      □V                            5.00  

季節のおすすめ野菜               

 
 
 
 
 
 
 



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

□V  Vegetarian Meal  / (V) We can arrange to have vegetarian meal made at your request 

 
15% surcharge applies on Public Holidays 

 

 

 

Desserts 

 
 

 
The Granny Smith Apple 3 ways ( Brulee, Jelly and Sorbet ) □G           $13.50 
アップルデザート 3 種盛り合わせ（ブリュレ、ゼリー、シャーベット） 

 
 
Mini Nutella Chocolate Cake, A Chocolate & Orange Cookie,       $14.50 
Double Chocolate Ice-cream  
自家製チョコレートケーキ  
チョコレート＆オレンジクッキー、チョコレートアイスクリーム添え 

 
 
 
 Pineapple Polenta Cake with Homemade Caramel Ice-cream,          $13.50 
Vanilla & Pineapple Syrup 
パイナップルのポレンタケーキと自家製キャラメルアイスクリーム 
バニラ＆パイナップルシロップ仕上げ 

 
 
 
 Chai Latte Cheese Cake, Almond Milk Sorbet                      $13.50 
  finished with Coffee & Maple Drizzle 
チャイラテチーズケーキとアーモンドミルクシャーベット 
コーヒーとメープルのシロップソース仕上げ 

                                                          
                                                         


