Entree

Edamame Soy Beans (V) $8

Agedashi Tofu (V) $18

Prawn Gyoza $18

Miso Eggplant (V) $24
Spicy Fried Chicken $24
Grilled Eel $38
Steamed Abalone (2p) $38

Sushi Rolls

Vegetarian (8p) (V) $24 California Roll (8p) $24
Tuna & Avo (8p) $24 Tempura Prawn (8p) $24
Salmon & Avo (8p) $24 Rainbow (8p) $44
Cooked Tuna & Avo (8p) $24 Eel Dragon (8p) $44
Fried Chicken & Avo (8p) $24

Sushi Nigiri S12 (2pcs)

Salmon, Tuna, Eel, Sea Eel, White fish, Flying Fish
Roe, Prawn
(Red vinegar is used for sushi rice)
Seared / Aburi

+$2

Sashimi
Salmon Sashimi (10p) $38
Tuna sashimi (Limited) (10p) $38
Mix sashimi S (10p) $38
Mix sashimi M (19p) $68
Mix sashimi L  (26p) $88

The sashimi XXL on the boat from $200



MENU

Tempura
Vegetable Tempura (V) $28
Mix Tempura $38
Prawn Tempura $38
White Fish Tempura $38
Sea Eel Tempura $38
Main
Teriyaki Tofu $28  Grilled Salmon $48
Teriyaki Beef $38  Grilled White Fish $48
Teriyaki Beef Udon $38  Grilled Miso Cod $48
Mix Tempura Udon $38 MB+9 Wagyu Beef Tataki $98
Grilled King Fish Wing $38
Fried Fish Wing $48
Bento Box S88 /Set

Entree-Sashimi, Sushi, Grilled Fish, Tempura,
Fried Chicken, Fruit, Salad, Miso Soup
** Minimun Order 2 Sets

Side / Dessert
Rice (V) (GF) $5 lce-cream $7
Garlic Fried Rice $8 (Vanilla, Green Tea, Sesame)
Miso Soup (V) $5 With Red Beans +$2
Garden Salad (V) $18

(V) Vegetarian option
(GF) Gluten-free option available
Gluten-free soy sauce available upon request.
Please inform our friendly staff of any food allergies or dietary requirements.
No MSG is used in our kitchen.
# Please ask our staff about today’s Chef’s Special Menu.



