
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
  

 
 
 
 
                       K U R O .   ⿊ 
 
 
 

  K O M A K A I  細かい  ; small, fine, detailed. 

 
  renkon chips  aonori, fermented yuzu kosho kewpie v, vgn o, gf.              
 

  charred edamame  garlic schichimi vgn, gf.                                         
 

tempura cauliflower aonori, truffle oil, parmesan,  
shitakke garlic dust, chipotle kewpie v, vgn o. 

 

karaage fried chicken  hibiki marinade, lemon, kewpie,  
schichimi genmaicha powder 

 

moghrabieh couscous  shio koji, herbs, tempura okra, ponzu tofu, 
pomegranate molasses, feta v, vgn o.    

 

hiroshima okonomiyaki kewpie, otafuku sauce, yakisoba 
 

ochazuke  yaki onigiri rice, shiozake cured salmon, wasabi octopus,  
shiso, bonito, genmaicha tea  df. 

 

yakitori skewers chicken thigh, scallion, tare 2pc. gf o. 
 

  pork belly skewers  rosemary salt, gochujang kewpie 2pc. gf o. 
 

kinoko skewers  assorted mushroom, garlic salt, tare 2pc. vgn, gf o. 
 
 

  O M O T A I  重たい  ; heavy, important. 

 
  omu rice  sushi rice, chicken thigh, classic tomato sauce, nori dust,  
  sansho pepper, japanese omelette w beef demiglace gf o, v o. 
 

chirashi zushi  edamame sushi rice, acvocado, kinshi tamago, daikon, 
pickled ginger w- : 
salmon sashimi, chicken karaage or ponzu tofu v o, vgn o, gf o. 

 

     hibiki curry gratin  chicken thigh, curry roux, brown rice,  
   grilled cheese, egg v o. 
 

hambargu teishoku  homemade pork and beef pattie, beef cheek 
demiglace, japanese rice, house fried potato 

 

miso mushroom risotto arborio rice, carrot, spinach, shitakke,  
shimeji, mirin, bacon, parmesan vgn o. 
 

soft shell crab tortilla red cabbage, dashi salsa, chipotle kewpie, 
yuzu kosho relish, la tortilleria, corn tempura kakiage, paprika butter 2 pc. 
 

tokyo chicken parma katsu panko, dashi napoli, teriyaki ham,  
schichimi mozzarella, renkon chips, goma salad  
 

udon carbonara wafu, smoked bacon, wakame, shitakke, parmesan, 
spring onion, egg yolk, aonori rice puff v o. 
 

chicken burger hibiki marinade, cos, tomato, pickled onion, kyurizuke 
cucumber, miso honey mustard, renkon chips, hibiki bun df o. 
 

warm kombu soba seared winter vegetables, kale, teriyaki mushroom, 
spring onion, daikon, buckwheat, chilli, kombu mentsuyuu vgn. 
 
 

   A M A I  ⽢い ; sweet, indulgent. 

 
mochi doughnuts house rolled dango, red bean anko,  
choice of ice cream, matcha, kinako vanilla or chocolate 2pc. gf,  vgn o. 

 

churros homemade w sugar ginger, sweet potato custard 4pc, v. 
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c o c k t a i l   カクテル 
 

   fuji roku roku gin, apple juice, st. germain, green sencha syrup 

wasabi mojito wasabi syrup, white rum, yuzu, mint   
espresso martini frangelico, patron xo cafe, kuromitsu,  
espresso, kinako  
neguroni roku gin, montenegro, umeshu, orange   

 
h i g h b a l l u   ハイボール 
booze, soda, garnish. 

kakubin whiskey  
tsuru-ume yuzushu 
nigori umeshu 
shochu lemon sour 

 
  V I N O  ワイン 
   BUBBLE / バブル 

2017 puncheon darts prosecco  king valley VIC 
 
 WHITE / しろ 

2018 brave new wine sauv blanc semillon great southern WA 
2019 two tonne tasmania tmv riesling tamar valley TAS 
2018 xavier goodridge ‘halfway to heaven’ chardonnay  
yarra valley VIC 
 

     ROSE / ローゼ 
2019 das juice sangiovese rose mclaren vale SA 
2019 delinquente ‘pretty boy’ nero d’avola rosato 
Riverland SA 

 
     RED / あか 

2018 denton shed pinot noir yarra valley VIC 
2019 das juice cabernet sauvignon mclaren vale SA 
2019 ephemera sangiovese heathcote VIC  
 

 
 

  B E E R U   ビール  

  orion  pale lager, okinawa imported 
 

  asahi super dry black  dark lager, tokyo imported 
 

   
S A K E  酒 
 

2017 shinomine kimoto, nara  junmai |  
traditional ferment, fragrant & fruit aroma, refined acidity. 

 

2019 kizan sanban, nagano  junmai ginjo |  
unpasteurised, residual sugar combined w acidity, apple & aniseed palate. 
 

2020 rihaku ‘blue purity’ shimane  junmai |  
complex, roasted chestnut, honey & cacao. 

 

       2017 karakuchi 80, hiroshima  junmai |  
extra dry, spice-laden palate of licorice & pear. 

 
 

Y U Z U S H U |  U M E S H U  ゆず酒、梅酒 
 

  tsuru-ume yuzushu  
 

  tsuru-ume nigori umeshu  
 

  japanese whiskey list & non-alchoholic menu available upon request. 
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