
appetizers

edamame (v)       4.00
steamed fresh soy beans in pod.

agedashi tofu (v)      9.00
deep fried cubes of tofu in a soy, mirin broth.

dumplings 5 pieces      11.00
pan-fried homemade dumplings w chicken and pork.

spring rolls (v) 5 pieces      11.00
homemade spring rolls.
vegetarian version on request.

prawn shumai 4 pieces      12.00
steamed prawn dumplings.

haemul parjeon       14.00
savoury seafood style Korean pancake.
best to share.

tempura

vegetable tempura    entree  11.00
       main  17.00

prawn & vegetable tempura   entree  14.00
       main  23.50



sushi rolls 
8 pieces: all rolls are suitable as an a entree

soft shell crab roll    21.50  
lightly battered soft shell crab w cucumber
chilli mayo and tobiko, wrapped in soy paper.

salmon roll     21.50
raw salmon w cucumber, and a mild chilli
sauce, wrapped in soy paper.

tempura prawn roll    21.50
tempura prawn w avocado, cucumber
and wasabi mayo, wrapped in soy paper.

nigiri sushi sliced raw �ish over vinegar rice

assorted nigiri sushi      main  26.50

sashimi
assorted sashimi      entree  16.50
         main  31.50
         deluxe  65.50

kingfish sashimi      entree  16.50
         main  29.50

salmon sashimi       entree  16.50
         main  29.50

tuna sashimi       entree  21.50
         main  38.50

combination

sushi sashimi combination    main  30.00
         deluxe  63.50

soft shell crab roll



beef

beef eye fillet teppanyaki      29.50
grilled beef eye �illet w a soy, mushroom sauce.

chicken
chicken teriyaki       21.50
grilled chicken w teriyaki sauce.

spicy chicken        21.50
grilled chicken w a Korean style spicy sauce.

seafood

salmon teriyaki        27.00
grilled salmon teriyaki sauce.

prawn teppanyaki       34.00
grilled prawns with a homemade sweet chilli sauce.

calamari octopus somyun      27.00
stir fried spicy calamari and baby octopus served
w steamed thin noodles.

tofu

teriyaki tofu (v)        22.00
grilled tofu steak w teriyaki sauce.

bento box

yar bento         28.50
beef eye �illet, tempura, sushi, sashimi and miso soup.

chicken katsu bento       21.00
deep fried crumbed chicken, steamed rice, miso soup and fruit.



traditional korean

bib bim bap (v)        16.50
beef w naemul (marinated vegetables) on rice topped
w a fried egg. it comes out regimented, and you mix it
all up into one big delicious mess with Korean chilli paste.
if you want if non-spicy you can request soy, but the chilli
paste is delicious. vegetarian version on request.

dolsot bib bim bap (v)       17.50
same as above, but served in a hot stone bowl so
the rice crisps at the bottom.
vegetarian version on request.

yookhwae         33.00
Korean style steak tartare: garlic, soy marinated
raw beef w a raw egg yolk served on a bed of
�inely sliced nashi pear.

doobu kimchi        24.00
thin strips of pork stir fried with kimchi, served w
warm silken �irm tofu.

kimchi chige        16.50
a tradional Korean favourite- kimchi (fermented spicy
cabbage) and pork hotpot w tofu in a bubbling spicy soup.
comes w steamed rice.

soon doobu chige       16.50
silken tofu hotpot- tofu, seafood and a poached egg in a 
spicy bubbling soup. comes w steamed rice.

arl tang         19.50
�ish egg hotpot in a spicy soup. comes w steamed rice.

yukke jung        16.50
sliced beef and vegetables in a rich
spicy beef broth. comes w steamed rice.



sides

miso soup         2.50

steamed rice        2.50

fried rice          9.00

raw salmon salad       9.50

beef salad         9.50

chips         7.00

ice-cream
three scoops of:

green tea ice-cream       6.00

black sesame ice-cream      6.00


