a la carte
— e 4 3¢

EDTRI—BE 2 TV (—R) e,

live whole lobster sashimi or grilled
Rp@RA)abe .

assortment of king prawn tempura (4 pleces) and seasonal Vegetable tempura

BREHFART0MAB)Y)

sushi and sashimi combination on a boat

ZEFRMIKINHFAR) @O i

assortment of various fresh sushi

BREZFRICT ) HFE e

deluxe sushi assortment
sREB)EbE .

assortment of various fresh sash1m1

RrEREBYY)EDLE.

chef’s best selection of today s fresh deluxe sash1m1 assortment

YA TENX iz MNZLBEREER

grilled Tasmanian oysters or scallops dressed w1th Momay sauce  halfdz

) TR

barbeque eel f111et marmated in rlch ]apanese sweet sauce

BMEFRAT -V JAF—% =iz BY)YHEI ...

Australian beef eye fillet with garlic or marinated in rich Teriyaki sauce

BWLREYVIRFS - A F—F ...
premlum Wagyu sirloin steak ( grain-fed for 500 days)

6 pieces of king prawn tempura

BT 7 BRI o
grilled toothfish with salkyo miso sauce
T E ) IES

pan fried chlcken marmated in rlch Ter1yak1 sauce

B L R T T 0 e,

fresh tofu and seasonal salad

fresh avocado salad

SAR-TEHGEL I

Tasmanian fresh oysters on ice with lemon half dz

G AR ZTET =B v Bl E e,

Tasmanian fresh salmon sashimi

BLEHEENVIF L2 XU RN (2~3AH) oo,

premium wagyu beef shabu shabu for two people

BERHEN I F T IBMI (2~3AN) i,

premium wagyu beef sukiyaki for two people
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