


OUR MENU SHOWCASES

PREMIUM & ABOVE

A-GRADE INGREDIENTS

AND PRODUCE LARGELY

SOURCED FROM CLOSE

NETWORK OF LOCAL

SUPPLIERS & PRODUCERS.

SUPPORTING SUSTAINABLE

FOOD AND OUR LOCAL

COMMUNITY IS VERY

IMPORTANT TO US, AND

WE SEEK TO USE LOCAL

BUSINESSES WHENEVER

WE CAN.
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LUNCH DONBURI

Y.

AN\ N NN

BUSINESS LUNCH SET

T i\e

HET. BSY . BEYM
TOPPINGS ON RICE SERVED WITH MISO
SOUP, SALAD AND PICKLES

BEXRH
TENDON [TEMPURA PRAWNS & VEGETABLES]

RUBEE T+ 5+
TERIYAKI CHICKEN [GRILLED THIGH FILLET]

MEO—RE—TF
WAGYU [THINLY SLICED RARE ROAST BEEF]

HUFH
KATSUDON [CRUMBED LINLEY VALLEY FREE
RANGE PORK TENDERLOIN, EGG SAUCE]

SIEH
GRILLED UNAGI [FRESH WATER EEL]

Y—ERTH
SALMON POKE DON

KYEVEDIH
GARLIC BUTTER MIXED LOCAL GOURMET
MUSHROOMS (V)

HRXH
VEGETARIAN TEMPURA (V)

MISO SOUP, PICKLES & RICE

%24

$22

$22

$22

$24

%24

$19.5

$19.5

FF, KX, EHFX. Y54, #€it. ZM R BEY)
SERVED WITH SASHIMI, ZARU SOBA, TEMPURA, SALAD,

M7 14 DR FEE (2006)
WAGYU STEAK CHARGRILLED 200G M7

R—oDELHY
PORK TENDERLOIN]

VDT
GRILLED BURI [AMBERJACK]

F+DRULEE
TERIYAKI FREE RANGE CHICKEN

EYHEE EOIVT—HRA
EGGPLANT DENGAKU & SAUTEED GOURMET
MUSHROOMS (V)

KATSU [CRUMBED LINLEY VALLEY FREE RANGE

$33

$33

$33

$28

%28

(V) Vegan | (GF) Gluten Free | (GFO) Gluten Free Option

NEREV!
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SHARE

\

‘\CHAR—GRILLED TOMAHAWK STEAK 1.2KG - 1.4KG

(V) Vegan | (GF) Gluten Free | (GFO) Gluten Free Option

NIPPON BAR OMAKASE TASTING BOARD FOR TWO

LOCAL JUMBO TIGER PRAWN GREEN TEA SOBA

TEMPURA SOFT SHELL CRAB

GRILLED BLACK COD, RED MISO GLAZED WITH
SPINACH PUREE (GF)

SMOKED PEMBERTON TROUT WITH TEMPURA
BROCOLLINI & PICKLED BEETROOT (GF)

CHARGRILLED 200G M9+ MARGARET RIVER WAGYU
SIRLION STEAK (GF)

YAKI BURI [GRILLED AMBERJACK COLLARI, TERIYAKI
GLAZE (GFO)

GRILLED SOUTHERN BLUE FIN TUNA COLLAR, SEA
SALT, TERIYAKI GLAZE (GFO)

BUTA KAKUNI WITH LEEKS & DAIKON [BRAISED
LINLEY VALLEY FREE RANGE PORK BELLY] (GF)

SAUTEED GOURMET MUSHROOMS WITH GARLIC
BUTTER & YUZU (V, GF)

PREMIUM GRADE UNI & SALMON CAVIAR DONBURI

SAKE CLAM WITH SAUTEED LEEKS

HOKKAIDO STYLE LAMB CUTLETS (GF)

MARKET
PRICE

$38

$22

$38

$36

$58

$32

$34

$22

$25

$59

$28

$26

$128
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ROBATAY AKI

CHARCOAL GRILLED SKEWERS

BEE
YAKITORI [CHICKEN THIGH] (GFO)

FRx
TEBASAKI [CHICKEN WINGI (GFO)

HEE
LOCAL GOURMET MUSHROOMS (V, GFO)

INTUAH
SWEET PAPRIKA (V, GFO)

S — IR ER T
HOTATE [SHARK BAY SCALLOPI] (GFO)

BE
EBI JUMBO LOCAL TIGER PRAWN] (GFO)

GRS

M9+ MARGARET RIVER WAGYU SIRLION (GFO)

(V) Vegan | (GF) Gluten Free | (GFO) Gluten Free Option

$5

$5

$5

$5

$8

$8

%16
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[TASMANIAN SALMON]

':_ E 2PCS PER SERVE | FRESH OR ABURI
=0
> PN $19 &< $10
U ) O-TORO TAMAGO
[FATTY BLUE FIN TUNA] [OMELETTE]
% (14 =g $12 B $14
EJ — MAGURO EBI
V) [BLUE FIN TUNAI [LOCAL TIGER
— PRAWN]
Z H—F $12
SAKE e E $24
[TASMANIAN SALMONI UNI
[PREMIUM GRADE
7 $14 SEA URCHIN]
BURI
[JAPANESE AMBERJACK] v %16
HOTATE
fne $18 [SCALLOP]
MO+WAGYU BEEF
FRBZ $16
=Z $10 TENAGA EBI
TAKO [SCAMPI]
[LOCAL OCTOPUS]
$|J E ALL GF | FRESH OR ABURI
% —_—
. KR} $35 7y
()] FRESHLY ARRIVED BURI 5PCS $20
< LIVE WHOLE UNI 1PC JAPANESE AMBERJACK]
[SEA URCHINI
0 Wz
D=1 $16 HOTATE 5PCS $22
MAGURO 5PCS [SCALLOP]
[BLUE FIN TUNAI]
FRBZE
XkO $32 TENAGA EBI 2PCS $14
O-TORO 5PCS [SCAMPI]
[FATTY BLUE FIN TUNA]
BRIGEUEDE
HEDUR & $20 JUMBO SASHIMI $89
WA LINE-CAUGHT FRESH PLATTER 18 PCS
FISH OF THE DAY 5PCS
W—RES
SAKE 5PCS $16 U RFY—AZa—

NIPPON BAR
SIGNATURE

TENAY [ER-TVU-

AbOo FEEVEDHE]

DEVIL’S BITE 4 PCS
[UNI, BURI & O-TORO] (GF)

$36

(V) Vegan | (GF) Gluten Free | (GFO) Gluten Free Option
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IZAKAYA

"=

$6

EDAMAME, SEA SALT FLAKES (V,GF)

HRELEY
HOUSE-MADE PICKLES (V,GF)

2V—A0vT
CREAM CORN CROQUETTE

FHUTSARRTH
HAND CUT POTATO CHIPS (V,GF)

BITHLER
AGEDASHI TOFU (V)

mIFEE3LY—2R
OROSHI AGEMOCHI (V)

A4 (W9 - TFL)
OYSTERS NATURAL (6 PCS),
PONZU OR UMEBOSHI
VINAIGRETTE (GF)

K¢4=EET

O-TORO TARTARE [FATTY BLUE
FIN TUNA], SALMON ROE, WASABI
FRAICHE (GF)

MEDiiE

M7 MARGARET RIVER WAGYU
BEEF TATAKI, SEARED RARE BEEF,
CUCUMBER, SCALLION,

SOY & GINGER

MEDYHR

M9+ MARGARET RIVER WAGYU
SIRLION KATSU SANDWICH WITH
SLAW & SWEET POTATO CHIPS

R—oBTF
PORK GYOZA, CITRUS SOY,
SESAME CHILLI OIL DIP (6 PCS)

$5

$12

$9

%14

%14

$28

%28

$28

$39

$18

RASBUEDHHE
TEMPURA MORIAWASE , TIGER

PRAWNS & SEASONAL VEGETABLES

HFRRAZS
TEMPURA VEGETABLES (V)

BEET
TORI KARAAGE [FRIED CHICKEN]
WASABI AIOLI

A hEHT
IKA KARAAGE [FRIED SQUIDI
WASABI AIOLI

U= UMIVEY —T 12 DAViET
FREMANTLE SARDINES KATSU

SAHEDIEREE
SANMA SIO YAKI, [GRILLED SAURI
FISH] GRATED DAIKON (GF)

BEEE

YAKISOBA, STIR FRIED EGG
NOODLES,CHICKEN,VEG &
MUSHROOM

ERAT (MBTL )

OCHAZUKE [RICE TOPPED WITH
SALMON FLAKES OR UMEBOSHI
AND TEA]

BEEBICEY (1B TL )
YAK| ONIGIRI (PER PIECE),
UMEBOSHI OR SALMON

HEYDERIE T
MISO SHIRU, CLAMS

HIEBEFOREH
MISO SHIRU, TOFU DANGO (V,GF)

KRG
CLASSIC MISO SOUP (V,GF)

(V) Vegan | (GF) Gluten Free | (GFO) Gluten Free Option

$29

$19

$18

$18

$18

$22

$19

$12

$4.5

$12

$8

$4

b

—
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SALAD

MAKI SUSHI

DESSERT

$12
POTATO AND CUCUMBER SALAD,
PROSCIUTTO CRISP (V, GF)

$16
ROASTED BABY EGGPLANT &
TOMATO SALAD (V, GF)

$28

SPICY MAGURO TORO, CHOPPED
TORO, CHIVES, SPICY MAYONNAISE

$24
SOFT-SHELL CRAB ROLL

$24

GRILLED FRESH WATER EEL ROLL

PERSIMMON WITH GARDEN GREEN
SALAD IN SESAME DRESSING (V, GF)

WAFU TOMATO & OKRA SALAD
WITH YUZU PONZU (V, GF)

KAPPA MAKI, CUCUMBER
& SESAME SEEDS (V)

LOCAL TIGER PRAWN CALIFORNIA
ROLL, CUCUMBER, AVOCADO,
TOBIKO ROE

%16

BAKED SWEET POTATO WITH RED BEAN PUREE (V,GF)

$12

YOKAN KUROMITSU [BUCKWHEAT JELLY SLICE,

MOLASSES SYRUPI (V)

HOME MADE ICE CREAM TRIO, MATCHA & RED BEAN

& BLACK SESAME (V,GF)

YAMAGUCHI ANKO [RED BEAN] MOCHI WITH SAKURA

LEAVES & GREEN TEA MOUSSE (V)

$18

(V) Vegan | (GF) Gluten Free | (GFO) Gluten Free Option

$16

$16

$12

$29
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