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N I K K E I
Miso Soup
One Donburi Set

D A I C H I
Miso Soup
One Donburi Set
One Dessert

K A Z E
Miso Soup
One Small Plate
One Donburi Set
One Dessert

$22 $35 $45

S M A L L  P L A T E SS M A L L  P L A T E S
E D A M A M E  (V, GF, DF)
Steamed whole edamame beans with hakata sea salt

A Z T E C  S T R E E T  C O R N  (V, GFO)
Grilled street corn, parmesan, huancaina sauce, coriander

Y U Q U I T A S  F R I T A S  (V, DFO)
Cassava grilled on butter, garlic salsa, pesto

‘ O ’  S P I C Y  T U N A  O N  C R I S P Y  R I C E  (DF)
4 spicy tuna with jalapeño and spring onion on a sweet-soy crispy rice cake

G E N G H I S  C H I C K E N  Y A K I T O R I  (DF, GFO)

‘ O ’  C E V I C H E  L I M A  (GF, DF) 
Peruvian leche de tigre, corn, Spanish onion, chilli

D O N B U R I  S E TD O N B U R I  S E T
K A R A A G E  C H I C K E N  B A O
Soy chicken karaage, spicy mayo, pickles, iceberg lettuce, shichimi togarashi

T E R I Y A K I  S H I M E J I  B A O  (VE)
Shiitake mushrooms tempura, teriyaki sauce, iceberg lettuce, shichimi togarashi

S U S H I  &  N I G I R I  S E T
Chefs selection

A K A  T O F U  P O K E  B O W L  (VE)
Ginger-soy tofu, rice, cucumber, carrot, edamame, sesame seeds

‘ O ’  L O M I T O  A L  J U G O  B E N T O  (DF, GF) 
Peruvian sautéed wagyu beef, white wine, soy sauce, tomato, onion, yellow chilli,
coriander, rice

C H I C K E N  K A R A A G E  B E N T O 
Soy chicken karaage, yuzu mayo, cucumber, carrot, rice

S A L M O N  P O K E  B O W L  (DF)
Teriyaki salmon, edamame, cucumber, rice, carrot, sesame seeds 

D E S S E R TD E S S E R T
I C E  C R E A M
Homemade selection

S O R B E T S
Homemade selection 

2% surcharge on all card payments. No split bills. 
A 15% surcharge applies on public holidays. A 10% discretionary surcharge applies to groups of 10 and more.

GF - Gluten Free    DF - Dairy Free   V - Vegetarian    VE - Vegan 


