
(   S U S H I   )

Sashimi Platter 
Selection of fresh raw produce thinly sliced				    26

Sushi Platter 
Selection of assor ted sushi rolls				    23

Nigirin Sushi Platter 
Selection of assor ted sliced fresh produce on vinaigrette rice			   26

S A S H I M I

Wagyu, Wagyu beef tataki	  

Sliced seared wagyu beef served with ponzu sauce				    20

Maguro , Yellow fin tuna 

Sliced tuna with wasabi and soy				    18

Sake, Salmon  
Tasmanian Alantic salmon with wasabi and soy				    16

Hotategai, Scallop
Coffin Bay scallops with wasabi and soy				    16

Siromi, White Fish 

Sliced white fish served with ponzu sauce				    16

Saba tataki, Mackerel  
Ocean caught mackerel with chives				    16

S U S H I  RO L L S  Six pieces per serve

California roll 
Prawn, avocado and flying fish roe				    16

Rainbow roll  
Tuna, salmon, white fish and salmon roe				    16

Chicken roll 
Chicken, avocado and sesame seeds				    14

(A)LURE roll 
Layered avocado and crab meat				    18

Spider roll 
Soft shell crab, avocado and sesame seeds				    20

Futomaki 
Grilled eel, omelette, prawn, shitake mushrooms				    18



(   S U S H I   )

S U S H I  N I G I R I  Three pieces per serve

Wagyu Tatiki, Wagyu beef tataki 
Served seared wagyu beef 			  16

Maguro , Yellow fin tuna 

Sliced yellow fin tuna			  14

Sake, Salmon 

Sliced Alantic salmon			  12

Ebi, Prawn 

Steamed prawns			  14

Unagi, Grilled eel 
Grilled fresh eel			  12

Uni, Sea urchin	  

Fresh sweet sea urchin			  18 

S I D E  O R D E R

Misosiru, Miso soup			  4

Edamane, Steamed soy beans			  6


