ERXZI—A
KAISEKI COURSE
~ Summer ~

120

per person

LIE3 FHOHERBENEKRD)Y)

chef’s seasonal selection of appetizers

4 BMEGER &G ZHD )

assortment of fresh sashimi three kinds

E Xy BHIGENDRBMEL 17 7iki

lobster “chawanmushi” steamed egg custard, topped with ikura

95449 FERE) A FRUBGETE 2 AR%EiRA

wagyu rump cap grilled, sansho pepper salt, sesame sauce

#H10 RFLIBENERFER 55\ Kit

anago and seasonal vegetables tempura served grated radish and
tempura dipping sauce

BIRF VETHBAT

unagi eel sushi, lightly square pressed

i wkef it

miso soup
o %k HEERBET Y — b

chef’s special dessert



BRERBYVHRFRAT—FI7—X

PREMIUM WAGYU STEAK COURSE

120

per person

FHOHERBENEKRD)Y)

chef’s seasonal selection of appetizers

RMEIGER &FZHRY)

fresh sashimi assortment three kinds

WL B RMmAEL

“chawan-mushi” - steamed egg custard topped with ikura

7ig2 A58

king prawn tempura

BERB)RFS—a AT —X
premium wagyu sirloin steak MB9 (grain-fed for 500 days)

1508 p.p

g /1

steamed rice

wkef i+

miso soup

HEERLT Y —t

chef’s special dessert



Y7313 —%K

GINDARA COURSE

148

per person

FHOHEERBENRKR)Y)

chef’s seasonal selection of appetizers

RMEIGER &FZHRY)

fresh sashimi assortment three kinds

BRARXY VEERHED
grilled giant scampi topped with kabuki spicy sauce

RESHNIBARL

steamed clam sake soup

$RAEHE it 3

grilled toothfish “Glacier 51 gindara” marinated in Saikyo Miso

BEFIARYVEDbA

sushi chef’s best selection of sushi assortment

wkef i+

miso soup

HEERLT Y — L

chef’s special dessert



BERBEYRRELY XL R/TAHEX -2
PREMIUM WAGYU BEEF SHABU-SHABU or SUKIYAKI
HOTPOT COURSE

120

per person
(min order from 2 people)

FHOHERBENRD)Y)

chef’s seasonal selection of appetizers

RMEIGER &FZHRY)

fresh sashimi assortment three kinds

OR 22 & R 3

grilled scallops in creamy sauce

BE{HEYVIEL Y XLy X i 72382
premium wagyu beef MB 9
shabu-shabu
or
sukiyaki hot pot

100g p-.p

g /1

steamed rice

wkef i+

miso soup

HEERLT Y —t

chef’s special dessert



ILE-PRAER 1 DELES
A5 Japanese KAGOSHIMA “KUROGE” PREMIUM WAGYU

SHABU-SHABU or SUKIYAKI
HOTPOT COURSE

145

per person
(min order from 2 people)

FHOHERBRENEKRDY)

chef’s seasonal selection of appetizers

BMEIGER & ZHRY)

fresh sashimi assortment 3 kinds

RigRAd)aby

tempura assortment of king prawns and seasonal vegetables

BLrEELmBmYiet L e LY R it 7 252
A5 Japanese KAGOSHIMA premium KUROGE Wagyu
shabu-shabu
or
sukiyaki hot pot

100g pp

g/

steamed rice

kg it

miso soup

B EREL TS — ¢

chef’s special dessert



% % APPETISER

Fresh oysters on ice served with lemon and ponzu, radish, shallot

AR T TN S BRI 25

grilled pacific oysters dressed in Kabuki special creamy sauce

IR R BRI B 25

grilled scallops dressed in Kabuki special creamy sauce

edamame - boiled Japanese soybeans

BTRLER. ..., 22
agedashi tofu - deep fried tofu served in sweet soup

WL HORMAL e, 19
chawan-mushi topped with ‘ikura” salmon caviar - steamed egg custard
BRNMEHT ... 18
deep fried white bait seasoned with seaweed flakes

MR DEHT . 22
crispy fried school prawns

VTRV 2 F TR 24
deep fried soft shell crab

ET LTI S R 38
Wagyu rump tataki

# &  SASHIMI

BREBRED)VEDA 82

chef’s best selection of today’s fresh deluxe sashimi assortment
including scampi, scallop 20 pieces

BB B ) G e, 45

assortment of various fresh sashimi three kinds 12 pieces

AR B 39

scampi sashimi



# &  SASHIMI (cont.)

O TRI—BRIEEEY) (1) e, 220 ~
lobster live whole sashimi

B A B ) 3to4 318
(g TRI—. X, £<%. ¥—22 . MRZLArE &) 5to6 420

Lobster sashimi and chef’s best selection of special fresh sashimi platter
(live whole lobster, fresh oysters, scallop, tuna, salmon, kingfish and today’s white fish)

%@ SUSHI

BB R V) B Rl 68

chef’s selection of deluxe seared sushi assortment five kinds 10 nigiri

B T E B @ 68

assortment of best sushi selections 10 nigiri

VL TR I B 0 U @ 48

chef’s special chirashi sushi (recommended for 1 person)

BIEEFETRI DB ) R 75

sushi and sashimi combination

WTY  Nigiri*

$6 ~ $15 each
tUW- 2 =\ b 3 RS
Flying Fish Roe Snapper Oyster BBQ Eel
R Axy v ¢ LT X
Kingfish Scampi Prawn Scallop
<53 -7 ) K w<K 5
Tuna Salmon Uni (seasonal) Salmon Caviar

gNY—2sR)— L£YXYn~nFI Alg-gto
Seared Salmon belly Seared Kingfish belly Otoro / Chutoro (seasonal)

*Please ask our staffs for today’s special fish



B34  OFF THE GRILL

ITTTRES 42
barbequed eel fillet marinated in rich sweet sauce

YARZTE B BT 34

Tasmanian salmon grilled

BARAXY VEEKRKES 22
giant scampi grilled and topped with kabuki spicy sauce

Y FEIES 48
Saikyo miso-glazed Glacier 51 toothfish

AN DB B BT & 35~48

today’s fish head grilled, salt & pepper with lemon

EOTRI=T NI BB (1R) i 220 ~

grilled whole live lobster dressed in special Shoroku spicy miso

Ri#%&  TEMPURA

BB R B 34

6 pieces of king prawn tempura

B R R T B 28

seasonal vegetable tempura

REFABY) @D 32
assortment of king prawn tempura ( 3 pieces ) and seasonal vegetable tempura

#F¥  DEEP FRIED

chicken cutlets coated in bread crumbs and deep fried (Thurs/Fri/Sat Only)



% + ®  MEAT & FISH

YARI=ZTE B B 34

Tasmanian salmon pan fried and marinated in rich Teriyaki sauce

BMEF 74 LB I S 45

Australian beef pan fried and marinated in rich Teriyaki sauce 200g

B R ) B B 38

chicken thigh fillet pan fried and marinated in rich Teriyaki sauce

BRMEF 74 LR — ) ) R TF = & 45

Australian beef garlic steak 200g

B )t T — O v AT = & . 78

premium wagyu sirloin steak MB 9+ ( grain-fed for 500 days ) 200g

VTRV R ) T T T 24

soft shell crab and fresh green salad

BR LIRS T 5 19
tofu and fresh green salad
TRAET TS 22
avocado and fresh green salad
BE T T 8 20
seaweed and fresh green salad

€4 /it / € NOODLE/SOUP/RICE
RRGMEE) YA 35
assorted tempura with Japanese Inaniwa udon noodle soup
DT 36
una-jyu - barbequed eel fillet marinated in rich sweet sauce on rice
BRIE B-BRF 1) e, 20
chazuke - rice tea soup (salmon / hot cod roe / plum)
BHRBVEDA 14

assorted Japanese pickles



s
Full-Blood Australian WAGYU

What brings its uniqueness in flavour, texture and moisture of Wagyu is its marbling,.
Beside its white-fleck ‘river-like’ characteristics, this highly marbled Wagyu beef
contains monounsaturated fats which can assist in reducing cholesterol levels in the
body. Subsequently Wagyu beef is lean and healthy, without compromising taste!

At Kabuki Shoroku Restaurant, we use Wagyu sirloin that scores a high
quality grading marble score 6+ to 9+.

200G
BERB N FS— T4 VAT X 78
premium wagyu sirloin steak MB9+
BERENFFLR XLP R (Z~3AH) 110

premium wagyu beef shabu shabu hotpot

BEH/EYIF T3S (2 ~3 AT 110

premium wagyu beef sukiyaki hotpot

ASBRRGERNE) L4 F
A5 Japanese KAGOSHIMA “KUROGE” WAGYU

Tenderness and full-bodies flavour, together with well-balanced fat marbling
throughout the muscle fibres, are the principle characteristics of Kagoshima black
cattle “/KOROGE” wagyu. A5 is the highest grade Japanese Wagyu can score

We proudly present our range of A5 Wagyu dish below:
200G

ASELRAENFFLY LY X (2~3AW) . 140
A5 “KUROGE” Kagoshima premium wagyu beef shabu shabu hotpot

NELTENIFT I (Z~FAF) 140
A5 “KUROGE” Kagoshima premium wagyu beef sukiyaki hotpot

4% HOTPOT - SEAFOOD-

B (2~ AT ) e, 120

fresh Tasmanian salmon and vegetables in miso-based hotpot (2 ~ 4 people)

TR (2~ AT 130

fresh assorted deluxe seafood, crab / oyster / scallop / today’s fish and vegetables
hotpot (Choose soup: miso or shoyu) (2 ~ 4 people)



