bento box #%

Kabuki Bento Box chicken
"~RIFY fish
Sushi, Sashimi, Sushi roll, Tempura, Teriyaki & miso soup beef

Shoroku Bento Box
(NG E

Sashimi, Tempura, Grilled fish of the day, steamed rice & miso soup

Shoroku Vegetarian Bento Box
RYy4VT7#Y
Vegetarian sushi rolls, Vegetable tempura, Avocado salad, Teriyaki tofu
steamed rice & miso soup

sushi / sashimi AT b &

Sushi & Sashimi Combination
ILENARAvsR &R )b

Combination of Sushi and Sashimi with cut rolls

Fresh Sashimi Assortment
FRI&B)Ebe
assortment of three kinds of fresh sashimi 12 pieces

Deluxe Fresh Sashimi Assortment
BrepREB)EDA
assortment of various fresh sashimi, scallop, scampi 20 pieces

Fresh Scampi Sashimi
Axxy v R &
fresh scampi sashimi

Fresh Oysters
et A X

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

50
50
52

45

40

75

45

82

39

6-8 ea



sushi / sashimi (cont.) AT &

Sushi ‘Aburi’ Assortment
HERY)FA

Seared sushi assortment five kinds 10 nigiri

Deluxe Sushi Selection
BELILFRNADR) @by
Chef’s best selection of traditional style sushi assortment 10 nigiri

Chef’s Special Chirashi Sushi
VI 7IREILFNL L AT
assorted fresh sashimi with chirashi sushi rice (designed for 1 person)

Live Whole Lobster Sashimi
E9TARY—EREY —A

live whole lobster sashimi -pre-order recommended-

Premium ‘Kaisen’ Sashimi Platter medium 3~4ppl
(9 7AS—. HX.MZ. £, ¥—2¥, R)rh &) large 5~6ppl
chef’s best selection of special fresh sashimi on a boat
(live lobster, fresh oyster, tuna, salmon, scallops, kingfish and white fish )

off the grill I 3 4

Grilled Scallops
O 2 B ko 3
grilled scallops dressed with Kabuki special creamy sauce ~half dz~

Grilled Oysters
o~ 3 ek 3

grilled pacific oysters dressed with Kabuki special creamy sauce ~half dz~

68

68

48

220 ~

318
420

45

48



off the grill (cont)  #3#

Barbequed Eel 42
iR
whole barbequed eel fillet served with sweet Japanese sauce

Gindara Toothfish 48
Y 7TERMES
grilled Saikyo miso-glazed Glacier 51 toothfish

Giant Scampi 22
BARAXY Y CERKMEL
Grilled giant scampi topped with kabuki spicy sauce

Grilled Salmon 34
& LIRS
Tasmanian salmon grilled, lemon, guard

Grilled Live Whole Lobster 220 ~
EITRE =TI REA — A
grilled live whole lobster dressed in special Kabuki sauce -subject to availability-

tempura R%#&

King Prawn Tempura 34
2igZ Ri5&

6 pieces of king prawn tempura

Vegetable Tempura 28
RERR) b

assortment of king prawn tempura (3 pieces) & seasonal vegetable tempura

Tempura Assortment 32
R&RY) @b

assortment of king prawn tempura (3 pieces) & seasonal vegetable tempura



mains

Premium Wagyu Sirloin Steak
BrHZE)ieFt—af L AF—X

W &4

top grade premium Full Blood Wagyu sirloin steak

grain-fed for 500 days 200g

Teriyaki Beef
HiEF 74 LAR)BES

high quality Australian beef pan fried & marinated in rich Teriyaki sauce 200g

Teriyaki Chicken
EEHEE ) T

pan fried chicken thigh fillet marinated in rich Teriyaki sauce

Teriyaki Salmon
VARE SRS A

Tasmanian salmon marinated in rich Teriyaki sauce

Garlic Steak
BEFTAILAT )Y I AT —X
high quality Australian beef garlic steak 200g

salad

Seaweed Salad
&%t 7Y
seaweed and fresh green salad

Avocado Salad
TRAFKHSF 4

avocado and fresh green salad

Tofu Salad
EBY 7Y

tofu and fresh green salad

Soft shell crab Salad
VI Y2 W) 7 THFY
Crispy soft shell crab and fresh green salad

78

45

38

34

45

22

24

20

24



Deluxe Lobster Lunch Course
FFwIAR AaTRI— F 4

$385

for two people

$480

for three people

$578

for four people

Live Lobster Sashimi
EOTRYI—RHEE)

whole lobster fresh sashimi

Sashimi Assortment
FRABREh

assorted fresh various sashimi

Sushi Assortment
ILENAIR)EbA

assortment of various sushi

Tempura Assortment
Rig&B)abe

king prawn and seasonal vegetables tempura

Barbequed Eel
BIEME 2
barbequed eel fillet dressed with rich Japanese sweet sauce
or

Teriyaki Beef
BEF T4 LABEYHRES
Australian beef eye fillet pan fried & marinated in rich Teriyaki sauce

Lobster miso soup
97 R4 —ErkeEit

Steamed rice
Z AR

Chef’s special dessert
7o =k






