IZAKAYA
EDAMAME

SPICY EDAMAME

10

TUNA, YUZU KOSHO, CRISPY RICE 9EA

SYDNEY ROCK OYSTERS,

YUZU KOSHO (1/2 DOZ) 36
BRAISED EGGPLANT, SOY DASHI 12
PORK GYOZA, CHILLI PONZU 13
TEMPURA PEPPER SALTED SQUID 22
KARAAGE CHICKEN 19
TEMPURA PRAWN, DASHI 19
STEAMED JAPANESE RICE 5
MISO SOUP 5
SALAD, SESAME DRESSING 7

HAPPIAWA ( HAPPY HOUR )

SNACKS PER PIEGE
GYOZA v e 1
OYSTERS 2
EDAMAME 4
TUNA CRISPY RICE 5
CHICKEN TSUKUNE SKEWER 5
TEMPURA PRAWN N 2) 4
DRINKS

BEER 8.5
WINES 9
COCKTAILS 12
SAKE 18

AT THE BAR ONLY.
ASK THE TEAM TO SEE THE FULL HAPPY HOUR
MENU.

EDAMAME

KITTO KATTO

WHILE WE STRIVE TO MEET DIETARY NEEDS, WE CANNOT GUARANTEE AN ALLERGEN-FREE KITCHEN. GROUPS OF 8+ INCUR A 10% SERVICE CHARGE. PUBLIC HOLIDAYS INCUR A 15% SURCHARGE.

BRAISED EGGPLANT, SOY DASHI
ASSORTED SASHIMI SELECTION
ROBATA CHICKEN YAKITORI
TONKATSU PORK CUTLET, SPICY JAPANESE CURRY
STEAMED JAPANESE RICE
SALAD, SESAME DRESSING

COMPLETE THE EXPERIENCE:
ADD SAKE FLIGHT + 25

EDAMAME

BRAISED EGGPLANT, SOY DASHI
ASSORTED SASHIMI SELECTION
WAGYU BEEF, MUSTARD, WASABI LEAF
PORK GYOZA, CHILLI PONZU

ROBATA CHICKEN YAKITORI

MISO GLAZED GLACIER 51 TOOTHFISH
SALAD, SESAME DRESSING

STEAMED JAPANESE RICE

KITTO KATTO

COMPLETE THE EXPERIENCE:
ADD SAKE FLIGHT + 25

/
SUSHI BAR
SUSHI NIGIRI SASHIMI ROLL CHEF'S SASHIMI SELECTION
2PC 4PC 6PC
TUNA 16 26 16 12 PIECES 42
SALMON 13 22 14 24 PIECES 68
SALMON BELLY 13 22 14 NIGIRI 10 PIECES 48
ABURI SALMON 14 - . ABURI NIGIRI 49
HIRAMASA KINGFISH 13 22 15
ABURI KINGFISH 14 - - MAKI ROLLS
SNAPPER 13 20 14 CALIFORNIA 2o
SCALLOP 16 26 - SEARED SALMON, CUCUMBER, AVOCADO, KABAYAKI 24
EEL (UNAGI) 16 - - SOFTSHELL CRAB, CUCUMBER, AVOCADO, CHILLI MAYO 24
UNI MP MP MP SPICY TUNA, CUCUMBER, SESAME, CHIVES 26
L
CHEF'S OMAKASE MENU ( MIN 2 ) CHEF'S OMAKASE MENU ( MIN 2 )

ROBATA GRILL

CHICKEN YAKITORI (2) 16
CHICKEN WING, BARLEY, TONBURI,

BLACK VINEGAR (2) 20
CHICKEN TSUKUNE, GINGER, SOY,

SOFT YOLK (2) 19
WAGYU BEEF, MISO MUSTARD,

SESAME LEAF (2) 22
PORK BELLY, APPLE TERIYAKI (2) 20

LAMB CUTLET, KOJI, VINEGAR MISO (2) 30

MISO GLAZED GLACIER 51 TOOTHFISH 68

WAGYU STRIPLOIN MBS 6 200G, NORI,
MUSTARD CREAM 89

HOUSE SPECIALITIES

CURRIED ‘HIROSHIMA STYLE’

OKONOMIYAKI 29
TONKATSU PORK CUTLET,

SPICY JAPANESE CURRY 38
DESSERT

RICE-CREAM, TOASTED BROWN RICE &
MISO CARAMEL 12
KITTO KATTO, BLACK SESAME,
CHOCOLATE, MISO 18
MATCHA MOCHI 7TEA

SIGNAGTURE HIGHBALL
COCKTAILS

TOKI HIGHBALL 20
TOKI WHISKY, SODA WATER

SHIASU NAMI 18
CHAMBORD, SUDACHI SHU APEROL,

SODA WATER

YUZUSHU NATSU 18

YUZUSHU, GINGER, NASHI PEAR,
SODA WATER

15 fSR

~/L 172\
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