
No alcohol is added in the process, however during the process, natural fermentation occurs and the end 
product contains a small amount of alcohol. Unfortunately we don't offer an alcohol-free soy sauce.  
All our meat and seafood are halal certified. Unfortunately we cannot guarantee that our kitchen is halal. 
We deal with hundreds of ingredients and cannot guarantee that cross-contamination does not occur with 
non-halal ingredients.  

 
oysters   natural      6 

edamame  green soy beans, salt (chilli optional)  8 

wakame salad  seaweed, cucumber, cos lettuce,   10 

sesame, radish  

sashimi small  chef’s selection 10pcs    28 

sashimi deluxe chef’s selection 20pcs    55  

sushi combo   assorted nigiri 6pcs    28  

sushi + sashimi sashimi 10pcs, nigiri 8pcs   65  

sashimi omakase chef’s selection of sashimi, fresh oysters 138  

   (allow more than 30 mins) 

sashimi tacos salmon, tuna, avo, yuzu granita, shiso, 30 

 sesame oil, wonton crackers 

corn ribs  deep-fried, shichimi, parmesan, lime  20 

togarashi squid fried squid, shichimi chilli, salt  20 

honey prawns  caramelised honey prawns, sesame, shiso  24 

murray cod  grilled over a charcoal hibachi,   40 

  yuzu kosho butter, vongole, green herb oil 

wagyu steak         grilled medium rare wagyu of the day,           mp  

shiitake, sesame oil+salt               

brussels sprouts fried brussels sprouts, parmesan  15 

grilled broccolini  broccolini, salt, sunflower seeds      15  

crispy potatoes twice cooked russet potatoes,   15 

yuzu sour cream, chive  


