DINNER

DINNER
MON-SAT é.30- 10FM
(Iast order 9.§0Pm/ cori(agc $5.50 per bott|c)

min. clwargc $10 per person

CNTREL

King Prawn TcmPura 4.00 ea

King prawn tempura served with grated white radish & tempura sauce
ZURS

E_damamc 503 Bcans 4.50

Boiled green soy bean with touch of salt
*E

Renkon Chips 4.50

Deep fried lotus root
NAZATF TR

Spinach Ohitashi 5.50

Boiled spinach with touch of sesame & bonito flake served with Ponzu
[ONAEHVEL

*v Spinach Shira-Ae 6.50
Boiled spinach marinated in drained tofu & sesame paste with touch of sesame
[INAFEG A

v Kiriboshi Daikon .50

Dried and shredded fresh white radish cooked with carrot and soy bean card
) FLRRDES

*v (Gomoku 503 Beans 6.50

Soy beans cooked with assorted vegetables
REDABE

Agcdashi Tof:u (» Pcs) 8.50

Deep fried silken tofu with special sauce
wTELE R

For booking: (02) 9698-077/8
432 Cleveland Street, Surry Hills, NSW 2010



DINNER

CENTREL

Prawn (F bi) Ggoza (5Pcs) 9.50

Pan-fried prawn gyoza dumpling served with Ponzu
ZUBRT

Pork Bc"y K akuni 12.00

Very tender pork belly cooked over 4 hours in special sauce
Pork belly contains vitamin B1 and collagen which are good for your skin, preventing arteriosclerosis

and is effective in relieving fatigue and nutritional fortification
R A &

Satsumaagc Fish Cakc (» Pcs) 12.50

Homemade Japanese style deep fried fish cake "satsumaage” served with ginger soy sauce
FAENS LB

Sashimi Moriawase (small) 16.50

Assorted sashimi, best seafood available of the day (9pcs)
R & BR)EHECN)



DINNER

MAIN

SEAFOOD

Girilled Mackerel (saba no shio——gaki) 15.00

Grilled mackerel with touch of sea salt
Mackerel is directly imported from Choushi (Chiba), Japan

BEDIB RS
Mackerel Miso-ni (saba no miso-ni) 16.50

Mackerel simmered in special miso sauce

Mackerel is directly imported from Choushi (Chiba), Japan
BTG A

Salmon Tcrigaki 16.50

Pan-fried salmon teriyaki served on a bed of pumpkin topped with seasonal mushrooms & julienne-strip leek
H—E B gEE

King{:ish (bur) Terigaki 16.50

Pan-fried kingfish teriyaki served on a bed of pumpkin topped with seasonal mushrooms & julienne-strip leek
TR BES

el (unagi) Kabayaki 16.50

Crilled eel served with special kabayaki sauce
IRE B

OKONOMIYAKI-FANCAKFS

Okonomiyaki Pork 14.50

Japanese pancake with pork belly slice, cabbage and free range egg
topped with special okonomiyaki sauce, mayonnaise, ao-nori & bonito flakes

B LBEE(R—7)

Okonomigaki Seafood 16.50

Japanese pancake with prawn, squid, cabbage and free range egg
topped with special okonomiyaki sauce, mayonnaise, ao-nori & bonito flakes

I LBES(—T7—F)

Okonomigaki Mix [ mon 5Pccial 22.00

Japanese pancake with prawns, squid, scallop, pork belly slice, cabbage and free range egg
topped with special okonomiyaki sauce, mayonnaise, ao-nori & bonito flakes

B ARSIy A(RFIAD v)L)

PORK
Kurobuta Fork Tonkatsu 18.50

Deep fried Kurobuta pork loin cutlet served with thin sliced cabbage and special tonkatsu sauce
EREAND



DINNER

CHICKEN

Chicken Tcriyaki 14.50

Pan-fried chicken served on a bed of pumpkin topped with seasonal mushrooms & julienne-strip leek
FRUBREE

Chicken Kara-—Agc 16.50

Deep fried chicken served with mix salad and special wasabi mayonnaise
FXUEBIT

Chicken Namban 16.50

Deep fried chicken served with tartar sauce, namban sauce (sweet & sour soy) and mix salad
FERUBAE

BFEFF

Waggu Beef Tcrigaki 25.00

Wagyu beef teriyaki (200g) served on a bed of pumpkin topped with seasonal mushrooms & julienne-strip leek
o th—ofy E—7BYRE

Waggu Sidoin Steak 29.50

Wagyu sirloin steak (200g) served with moromi-miso butter sauce and boiled vegetables & mushrooms
FokH—o( 27 —F(200g) LKW T —)—2

TEMPURA

King Frawn TcmPura 4.00ea

King prawn tempura served with grated white radish & tempura sauce
ZURS
chctablc TcmPura 14.50

Assorted vegetables tempura served with grated white radish & tempura sauce
FE RIS



DINNER

SASHIM]

T una & Salmon Sashimi 26.00

Tuna & Salmon sashimi (15pcs)

L&A —EVILL
Sashimi Moriawase (rcgular) 24.50
Assorted sashimi, best seafood available of the day (15pcs)
LB EE — AW
Sashimi Moriawase (largc) 48.00
Assorted sashimi for 2-3 (30pcs)

L LBEEE Z~Z AH

SUsHl

Salmon &Avocado Ko” (8Pcs) 9.50

Chu-maki (medium sushi roll) with salmon & avocado
F—v - THRHINe—)L

Calilcornia Ro” (8Pcs) 9.50
Chu-maki (medium sushi roll) with kanikama fish cake, avocado, cucumber, flying fish roe & mayonnaise
)7 =T a—)
Dragon Ro” (SPCS) 11.50
Chu-maki ([medium sushi roll) with barbecued eel, cucumber & avocado with kabayaki sauce
NZ7Tva—)b
Spidcr Roll (8Pcs) 11.50
Chu-maki (medium sushi roll) with soft shell crab, flying fish roe, cucumber, salad and wasabi mayonnaise
Ay —a—)b
King Prawn TcmPura Ko” (BPCS) 14.50
Chu-maki (medium sushi roll] with king prawn tempura, mix salad, sesame & mayonnaise
ZURo—)b
I mon Spccial Futomaki Ro” (8Pcs) 22.00

Futo-maki (thick sushi roll) with assorted sashimi with avocado, flying fish roe and mayonnaise
KPIAND o)L RES

[ mon 5Pccial Bakudan 18.50

Assorted diced sashimi served on steamed rice with onsen-tamago (hot spring egg)
[tis the best way to enjoy sashimi.
RPIANT o)L (2L
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UDON/ZSOBANOODLES

King Frawn TcmPura 5oba G‘lot or cold) 16.50

Buckwheat noodle with two king prawn tempura in soup (hot) or served with dipping sauce (cold)
ZURZILCREEILA)

King Prawn Tempura (Jdon 16.50

Udon noodle soup with two prawn tempura
ZURILA

Nabcyaki (Jdon 18.50

Udon noodle soup cooked in a cray pot with king prawn tempura, chicken, veg, shiitake & egg
SABEZILA

SALAD
Tomcu Salac{ 12.50

Tofu, grape tomato & mix salad with sesame dressing topped with fried crunchy gyoza paper
SR

*v Scawccd Salacl 14.50

Seaweed, grape tomato & mix salad with ume (plum) dressing topped with fried crunchy gyoza paper
BEASTY

SALMON Sashimi Salad 16.50

SALMON sashimi & mix salad with onsen-tamago (hot spring egg), wasabi mayo & special dressing
topped with fried crunchy gyoza paper
Y= ILAY TS

TUNA Sashimi Salad 18.50

TUNA sashimi & mix salad with onsen-tamago (hot spring egg), wasabi mayo & special dressing
topped with fried crunchy gyoza paper
A A

RICE e SOUFP
SOUP of the day 5.50

Miso Soup 3.50

Soup stock is made from konbu (kelp) & katsuobushi (bonito flakes) =k 7+

*v (Gohan (steamed rice) 2.50
Boiled rice Z134

*v Brown Rice 3.50

Steamed genmai brown rice & R34

*v Yaki Onigiri (gri”cd rice ball) 4.00

Grilled rice ball served with Santen-mori  $E=HI2FY)



