
S A S H I M I

SALMON   ‣   A 22

HIRAMASA   ‣   A 24

MAGURO   ‣   A 24

TSUKUNE [3PC]
Chicken meatball skewer, cured yolk, tare

24

AGE-MAKI    ‣   VGO | A
Salmon, spicy miso, avocado, nori dust

20

BUTA NIRA GYOZA [3PC]
Pork, sesame, chill i oil crisp

21

DRAGON ROLL  ‣   VO |  A
Seared salmon, smoked mayo, tonkatsu, 
avocado

22

FRIES   ‣   V
Served with kewpie mayo

UP TO 1.5% SURCHARGE FOR CREDIT CARDS | 2% SURCHARGE FOR AMEX 

10% SURCHARGE ON WEEKENDS | 15% SURCHARGE ON PUBLIC HOLIDAYS

14

HIRAMASA  ‣   A
Kingfish sashimi, citrus-yuzu soy, jalapeno, 
coriander oil

24

TORI KARAAGE
Sansho salt, yuzu mayo

28

+8PC

+7PC

Q U I C K  B I T E S

SPICY EDAMAME   ‣   VG
Togarashi, citrus salt

14

SEASONAL PICKLES   ‣   V
Lime, whipped tofu cream

8



N I G I R I

HOTATE   ‣   A
Scallop

16

MAGURO   ‣   A
Tuna

16

SAKE   ‣   A
Salmon

16

HIRAMASA   ‣   A
Kingfish

16

OTORO   ‣   A
Tuna belly

28

CHEF’S NIGIRI SET   ‣   A
Omakase teaser

60



Grilled tuna steak, bonito soy, 
wasabi salsa

32

LEAN AKAMI - TOP HALF / BACKBONE

一

TUNA STEAK

CHU TORO - ABOVE BELLY

二

Sesame crust tuna sashimi, 
sudachi tozasu

24

CHU TORO TATAKI

OTORO - FATTY BELLY PART

三

Tuna tartare, cucumber, spicy 
mayo chill i furikaki

24

SPICY TUNA MAKI

TUNA SASHIMI TRIO

四

AKAMI, CHU TORO, O - TORO

22

T U N A  W E E K                   D I S U K O     

一

二三



MISO SOUP

KUMAMOTO A5 WAGYU 

PACIFIC OYSTERS 

NIGIRI

OTORO

CHU TORO

AKAMI

MOCHI CAKE

一

二

三

四

五

六

七

八

D I S U K O  A F T E R  D A R K : 
B L U E F I N  A T  T H E  B A R       

Fresh Tasmanian Oyster w/ diced blue fin tuna

Loin, bonito, yuzu sauce

Charred blue fin, uni, soy

King Fish, SA- salted spring onion
Red Snapper, WA - yuzu kosho

Atlantic Salmon, TAS - aburi
Akami Tuna, NZ - soy marinade

Chutoro, NZ - shiso salt
Otoro, NZ - Caviar
Otoro, JAP - Nori

Scallop, JAP - diced tuna belly

Caviar, nori

Shiitake, teriyaki sauce 

Kingfish stock miso soup

Strawberry matcha mochi cake

M F W F



MISO SOUP

SUSHI

PACIFIC OYSTERS 

ANAGO HAND ROLL

SEASONAL TSUKEMONO 

MARQUE PORK

BLUE FIN TUNA SASHIMI

MOCHI CAKE

一

二

三

四

五

六

七

八

Strawberry matcha mochi cake 
Kingfish stock miso soup

O M A K A S E              T U N A  W E E K

Chefs selection premium sushi

From tasmania with yuzu pozuuu, ikura 

Nori, Cucumber

Eggplant, cabbage, zucchini
Slow cooked pork with miso, greens and chiill i aromatics
Australian blue fin tuna akami, chutoro, toro



KITAJIMA SEA SALT YUZUCHU

一

SAKE CUCUMBER INFUSED GIMLET
二

OONA JUNMAI GINJO

三

SEASONAL TSUKEMONO 

四

AFURI MIZUMOTO

五

CHOMONKYO JUNMAI DAIGINJO

六

NAKEA OOLONG TEA UMESHU

七

S A K E  T A S T I N G                M F W F


