SUSHI & SASHIMI

&
Entrée (Hi%&) Main (%)

MIXED SASHIMI (;# 44 /1) - 1B 0&) &bt $19.00 $30.00
A Selection of Thinly Sliced Fresh Fish

YELLOWTAIL FISH ( #ira /- #a /1) $18.00 $28.00
SALMON SASHIMI ¢ =x 41 /7) - #—F> D FI5 $15.00 $25.00
TUNA & SALMON SASHIMI ¢ #fstafi1=x 41 /7) - <3 —F>0m5  $17.00 $32.00
WHITE FISH SASHIMI (£ #2264 4 /) - B8 & D %5 $12.00

MIXED PLATTER (&% 7, “ta)f, Zrjspiud - Fasmgngygpt  $30.00 $37.00
Chef’s Selection of Sushi, Sashimi & Sushi Rolls

TUNA & SALMON PLATTER (##86 /1 =X fa v, 48/, 7] &h $34.00 $42.00
Tuna & Salmon Sushi, Sashimi & SushiRolls * '3 & H—F_>DEV EPE

CHEF’S SELECTION SUSHI ;£ £ #i#£7% 7)) - Fanl) &bt $18.00 $25.00
A Selection of Seafood served on lightly Sushi Rice

MAKISUSHISET (@&7%7) -#&Fagogyspt $22.00

A California Roll, Hand Roll and Chef’s Selection of Maki Roll

NIGIRI SUSHI

FE 75 7]

PRICE PER TWO PIECES (#E14 % 1Y)

EEL(#87) - 5 05 $8.00 DAILY WHITE FISH(#1 4 77 25) - f7.5 $6.00
HAMACHI (:Miita) - 1+ & % $8.00 SQUID(#t#) - ¢ 2> $6.00
TUNA(z/t 1) - <5 $7.00 TAKOWASABI( 7F Kk 5 ) - -2 h & $6.00
SALMON(=x#) - #+—F> $7.00 OCTOPUS (#=#) - == $6.00
SMOKED SALMON (Z=x) $7.00 INARI (Z/EFa]) - 50 $5.00
PRAWN ( A4F) - z¢F $6.00 EGG () - $5.00
MUSSEL (&17) - vv x4 $6.00 BEEF TATAKI (£ 4 /%) $10.00
MACKEREL( Bt - ( oo &£ $6.00 VENISON TATAKI (£ FER ) $10.00
MAKI SUSHI
FHFA - HAH
MINAMI ROLL (35524 7] %) (Slices of Fish, Prawn, Cucumber, Avocado + Egg) $25.00
(1, 4F, #HI, TR, B - Aipko—iL
VENISON ROLL ¢ F4 4 m % F4BE+E 7B ) (Venison Tataki + Alfalfa) $18.00
RAINBOW ROLL (#47#: nf)i5/2 0 7% ]+ M) (California Roll + Slices of Fish) $14.00
CATERPILLAR ROLL (F###t#y2: #5ta, #/K, “FH#) (Eel, Cucumber + Avocado) $14.00
FUTOMAKIROLL (#1%: &, #/, M5 FHAE) 1/2 $8.00 $15.00
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(Egg, Cucumber, Pickles + Avocado) - A& X

HAND ROLL ROLL
fffffffffffffffffffffffffffffffffffffffffffffffffffffffffff P AAE
SPIDER ROLL (#t5#7 7)) (Soft shell Crab) - X ¥ "— 17—/ $7.50 $9.00
TEMPURA PRAWN ROLL (K471 Z A 4F% ) - JgE X o —n $5.50 $9.00
EEL & KAPPAROLL (#41# /% ) (Eel, Cucumber) - 5% Z 1w 5 & $7.00 $9.00
CALIFORNIAROLL (infisa/e wh %] =X, 4mE, #Mm) $5.00 $7.00
(Salmon, Avocado + Cucumber) « 77 /L 7 7 /L= 7 7 —/L
CHICKEN ROLL (% r]) - 7F>o—u $5.00 $7.00
CRUNCHY TUNA ROLL (#t##5##% ) (Tempura Batter + Mayo) - 7 Z > F—#EkZ X $5.00 $7.00
CRUNCHY SALMON ROLL (#p=x##%) - 75> F—#—F>m0—1 $5.00 $7.00
TAKO MAYO ROLL (#1714 ) (Octopus with Sweet Mayo) - /= v 7 7—/L $5.00 $7.00
SPICY TUNAROLL (#rsteta ) - £ 4 F#k5S $4.00 $6.00
SPICY SALMON ROLL  (#nk =X taFmj5) - £ % 54— F> £ $4.00 $6.00
TUNAROLL (#ftfa) - #kZE $4.00 $6.00
SALMONROLL ( =xfu#) - #+—F> % $4.00 $6.00

VEGETARIAN NIGIRI SUSHI

AETIEA A
.. PRICEPERTWOPIECES - FFLAT
INARI (Z/5) -ty 0 $5.00 TOFU (&)%) - 7K $5.00
CUCUMBER (#/IL) - &w 50 $5.00 AVOCADO (4mA#) - 7484 N $5.00
CARROT (HHE ] ) - I1CA LA $5.00 ALFALFA (E#EH ) « 7/ 7 7L 7 7 $5.00
PICKLES CUCUMBER (jE=#/) - Zw 5 D&+ $5.00
PICKLES RADISH (JE% | ) - /20> C 40817 $5.00

VEGETARIAN MAKI SUSHI

AEAAE

HAND ROLL ROLL

VEGETARIAN TEMPURA ROLL ( g K415 % 7 %5 BN, %) $6.00 $7.00
(Pumpkin + Kumara) - N>> 5 1) 72 K556 0 —/L

VEGETARIAN ROLL (g% e, #N, BHiEi) $5.00 $6.00
(Avocado, Kappa + Alfalfa) - N> 1) 7> o —L

KAPPA ROLL (# /K7 7% ) (Cucumber) - 22 o[£ & $3.00 $4.00
AVOCADOROLL (4w %% ) (Avocado) « 7% N & $3.00 $4.00
PICKLES ROLL (f£# | %) (Pickled Radish) - 5 A Z & & $3.00 $4.00
NATTO ROLL (#4&#) (Fermented Soy Beans) - 45 & $3.00 $4.00
UME & KAPPA ROLL (% 7# /%) (Pickled Plum & Cucumber) - 520 >/#2%&  $3.00 $4.00
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DONBURI
=R

A Bowl of Sushi Rice with your Choice of Topping

TUNA DONBURI (#18#1k) -k # $28.00
SALMON DONBURI ( =xXtatl) - #—F># $28.00
TUNA & SALMON DONBURI (¢ ##68a fl1 =X 51k ) -$EKH—F2 # $28.00
CHIRASHISUSHI (7t ) - t5L%5] $28.00
A Bowl of Sushi Rice Topped with a Mixed Seafood Selection
MISO SOUPS
_______________________________ GG - R
MISO SOUP (wctgiyz ) - wfniy+ $4.00
A Soy Bean Paste Soup garnished with Tofu, Spring Onions and Wakame Seaweed
CRAYFISH MISO SOUP  ( ZdFufciiiz ) - (#345 & DB 1 $15.00

Arrich Crayfish Miso soup served with spring onions and Wakame seaweed

SALADS (XWfv) - +# =47

SEAWEED SALAD (#i#s) - e+ =5 $12.00
Green Salad Topped with a Selection of Seaweed
MINAMI SPINACH SALAD ( g1 525447 ) - (F S5 A58 $17.00

BHIFGEb 1%, EEFELL e — T A
K NGIR] e =X ¢ 5 % T
Crisp Fresh New Zealand Spinach tossed in our Chef’s Special Soya and Onion Dressing.
Garnished with Sprouts and * Chicken, *Smoked Salmon, *Octopus or *Vegetarian option of sliced Tofu.
*FFANGWR) Kk XE— Y —FAE=X M) k7 C(FEH) Lt * FE T D
D6 BN DBEEN /2017 £ T
SEAFOOD SALAD (#hti) « s —7— [ 55 $18.00

Green Salad Topped with a Selection of Seafood

TOFU - & J&F

FRESHTOFU (uiehs) - 24 $6.00
Chilled and Served with Spring Onions, Ginger and Dried Fish Flakes
DEEP FRIED TOFU (AFGHF) - 47 ML T $12.00

Dusted with Corn Flour and delicately Deep Fried Served with a Soy Based Broth
Topped with Spring Onion, Nori seaweed and Dried Fish Flakes

TOFUDENGAKU (zi&y) - s $12.00
Grilled Tofu Topped with a Special Miso Paste and Sesame Seed’s

TATAKI - /2,2 &

Quickly seared then plunged into ice and served chilled with our Lemon Soy (Ponzu) Sauce.

(RIFGRIHIANE DRI/ 20, B TR 20 /)

VENISON TATAKI (FA4RER ) - fERD 7= 7= X $16.00
New Zealand Farm raised Venison thinly sliced and prepared Tataki Style
BEEF TATAKI (F4E4K) - 427 /2 & $16.00



Prime New Zealand Beef thinly sliced and prepared Tataki Style



TEMPURA (K472 - X505

All Ingredients are dipped in a very Light Batter and Quickly Deep Fried

PRAWN TEMPURA ( Ldf %478 ) - GEDH 506 $3.50 per piece

Delicious King Prawns (Minimum Order of 2 pieces: #z/L /% 4%)

Entrée (HI%) Main ( &)

MIXED TEMPURA (@4 K405 ) - Xsis 0 &bt $17.00 $27.00
A Selection of Vegetables, Prawns and Fish ( iz =¢, AH4F, #1)
VEGETARIAN TEMPURA (s#K10% ) - Bz X506 $12.00 $20.00

A variety of Market Fresh Vegetables (2 fifir i i < iz )

RAZ F & KK
Tempura Main Dishes served with Steamed Rice
KN DK e Z7EXD LI IE, D0 T ET

CHICKEN (Y541 ) « FF>

TERIYAKI CHICKEN (/4w ) - 7+ > 37 0 & $14.00 $27.00
Tender Chicken Pan fried and Basted with our Teriyaki Sauce
DEEP FRIED CHICKEN (#Fwstt) - g8+ $14.00 $27.00

Chicken pieces, lightly coated with Chef’s Special Sauce dusted with Corn flour
then deep fried, served with Japanese Mayonnaise

SEAFOOD (HF#) - >—7—

Entrée (A% ) Main ( &)

TUNA TATAKI (F42f6t) - 2304/ $18.00 $30.00
Slices of Fresh Tuna quickly Seared served with our Wasabi Dressing

SEARED SCALLOPS (##iti i) - o>/ 7— $17.00 $30.00
Plump Scallops Seared with a Light Soy and Onion Sauce until medium rare

JUMBO WHOLE KING PRAWNS (##A4F) - #gEen v/ 7— $30.00
Pan fried in Garlic and Japanese Mayonnaise served on Salad and Deep Fried Shoe String Potato Basket

YAKIZAKANA ( ZEAa6HE =20 1) - DL S K407 D5 $30.00
Slices of Fresh New Zealand King Salmon Fillet lightly dusted with *Salt or *Teriyaki Sauce and Grilled

SALMON FILLET ¢ =xta##) - #+—F>X7—% $30.00

A large piece of King Salmon Fillet with Sweet Soy and Ginger Sauce served on bed of Spinach
Pan fried and Basted with our Teriyaki Sauce

EBI-FRY (/mtEAAF) - g7 51 $30.00
Succulent Bread crumbed King Prawns served with Japanese Mayonnaise
BLUE COD TERIYAKI ( #ghsiztgsa ) - =5 085 ) j# & $28.00

Dusted with Corn Flour and delicately Pan fried Served with our Teriyaki Sauce

Main Dishes served with Steamed Rice and Salad
EREAE KAV AL
KA T3FEXDHIZIE -~ FHERES 7B ONT W E T




STEAK (AIHE) « X 7—F

BEEF TERIYAKI (fits4 /) - 0 bEE E— 7 X7 — % $30.00
Choice Fillet, Pan Fried to your specifications and drizzled with our Teriyaki Sauce

DEEP FRIED CRUMBED PORK FILLET (1) - & 40> $30.00
Succulent Bread crumbed Pork Fillet served with Japanese BBQ Sauce

VENISON STEAK (/Es6RERT ) - BEH ORI R 7— F $30.00
Prime New Zealand Venison quickly Pan fried in our Teriyaki & light Chilli Sauce.

LAMB AND GINGER (Z/1#F/4) - FEDL & S 255 $30.00

Export quality New Zealand Lamb Fillet Pan fried with Shiitake Mushroom and
Japanese Pickle in a light Ginger and soy sauce

EREAE KAV HL
Main Dishes served with Steamed Rice and Salad
KIMAE TFEXDHIZIE -~ FHEfRES 7B DONT W E T

TEPPAN ( #EpREE ) - #EIK

Served on a sizzling platter.

BEEF TEPPAN (#:404H) - £— 7 X 7 — +#EflES $32.00
Prime New Zealand Fillet Beef served on Vegetable on a Sizzling Platter with Dipping Sauces

SEAFOOD TEPPAN (/tfgkpiihs) - > — 7— FtplEE $32.00
Salmon, Blue Cod, Squid, Shellfish, and Prawns served on Vegetables on a Sizzling Platter with Dipping Sauces

VENISON TEPPAN (#4EEA ) - EER DA S $32.00
Prime New Zealand venison served on Vegetable on a Sizzling Platter

Teppan Dishes served with Steamed Rice

BMHE S & COFE DT (%, S DT ET

_____________________ CRAYFISH (Z24F) - P#0&E

Crayfish Whole Market Price
SASHIMI (#%) - 15

Served Raw in the Traditional Japanese Style. Served with Salad and a bow! of rice.

POACHED (k) - #11

Gently Poached with Japanese Mayonnaise on the side Served with Salad and a bowl of rice

GRILLED SHIOYAKI OR TERIYAKI (/#ks) - 2 DlEZ OR (#hM) - 4t
Lightly Sprinkled with Salt or Teriyaki and gently Grilled. Served with Salad and a bow! of rice

AR DT A LT RRFZESEE  (Crayfish menu can be upgraded to the following two set menus )

CRAYFISH SET ( Zar&#) - (#205E € v Market Price+ $15.00

(%2> Crayfish or whole crayfish) + Kobachi, Special Entree, Miso Soup, Pickles, Rice and Ice Cream
ZW$15.00 (LRGN TA) Fis - PFE - 1G5 - BB - KK - K5

PEEE (FE Y < I2—/E) 1281500 FEJIT, FIF < N#k - K - BT - JgH) « 74— p 3D e
PEFEFERE L THEEL L3V /511X

NEW ZEALAND SET (#ti2E4) « =2—>—Z> Few b Market Price+ $45.00
Special Entree, Mussel Sunomono, Salmon Sashimi, Beef Tataki, Whole Crayfish,

Miso Soup, Sushi, Pickles and Dessert
ZW1845.00 Fi &, BHFET, =X @AEmf, FAEFR, BHIAR, 5%, A, A 5w
(BEEE (FE S L [T—E) (2545.00 15T, B « FEOYH —F > DFIG « JEAD /= /- X

« BEFE] S BRI JEY) > T — f SO0, Sa =T Ny P AL TBEL LD EEITET




NABE MONO ( k#4) - fﬁ%

__Delicious hotpot served in traditional Japanese hot pot.

SHABU SHABU ( BBk #E )« 20 o500 53 $37.00
Beef, Vegetables, Tofu and Noodles Cooked in a Light Broth with Dipping Sauce

YOSE NABE (134 #4) - 2744 $32.00
Selection of Seafood, Chicken, Tofu, Vegetables and Noodles cooked in a light Soy and

Fish stock broth

ISHIKARI NABE ( jLi# =3t k45 ) + )74 $32.00
A Hokkaido Speciality. Salmon, Vegetables, Tofu and Noodles cooked in a Miso Soup

BUTA NABE (j/1:k#5) - wigpsy $30.00

Pork Belly, Vegetables, Tofu, and Udon Noodles cooked in a Miso broth. Served with chilli Sauce

INDIVIDUAL SET MEALS ( E%°)

MAKUNOUCHI BOX (Zp/zik) - Hop+ $37.00

A Special Dinner Box Containing Sunomono, Salad, Sashimi, Tempura, Pickles,
Miso Soup, Rice, Dessert and a Choice of One of the Following
1 Yakizakana (Grilled Salmon) 2 Beef Teriyaki 3 Teriyaki Chicken
I G Wi, Effr, KLY, 5 HBIE%, KRk, fldi. WL FAE—fFE#:
1 M =X 112 JEGET A 3 HEGEXS A
BEDY) « 25"« FG « K6 < JFYY - ik - BRIyt - 77— FCHIA
1. DS 2, HOBEE—7X7—F 3. FFIMIBEE Do BHFEL G DEBINE DBEN T ETS

REYNA'S CHOICE (#&#) « L1+ > | $42.00

Special Entree, Sashimi, Chawanmushi, Tempura, Teriyaki Chicken, Miso Soup, Rice,

Pickles and Dessert
(I8, Ef)f, FHZAESE, K%, FEESE, Wi, Kk, X i)
G « Jil5 « BiRL » K6 « FFMEDBES - L - 1y - JEH - 74— )

VEGETARIAN CHOICE (#8B£#) - ~n>—+w p $36.00
Kake Udon, Tofu Spinach Salad, Vegetable Tempura Vegetarian Sushi, Pickles, and Dessert
EIONAHDH Z « Dl 5EA « BFEEDKSNS - 5?7 ()« EF-JEE) &Y - 77— F

MINAMI“SPECIAL” ( @12 ) « KAk XN+ /1 $75.00
Mussel Sunomono, Sashimi, Venison Tataki, Chawanmushi, Yakitori, Sukiyaki,
Miso Soup, Rice, Pickles, and Dessert

(BHEB L, L8, FLEER, FOFEEE, BGHE, FRAREAR, %155, KK BE i)
BEDY) - FIG - FERID/- /o X - FEL - HEXE - T EMEE - [T - oenglyt - &Y - 74— F

QUEENSTOWN SPECIAL ( 2z &%) - AMINIMUM OF TWO PEOPLE ( XX E#°) $58.00

PER PERSON * & — A%k

Special Entrée, Sashimi, Venison Tataki, Tempura, Miso Soup, Rice, Pickles, Dessert and (NI ) ST16~
a Choice of One of the Following 1- Yosenabe 2- Ishikari 3 - Shabu Shabu

CHI &, ), FLEER, Ka%, Bz, Kk, B dld. T — e E:
1 f1EKE 2 =i Kl 3 HEF K

T * FlG » EIRID = Jo X« K6« I« BRI« SERIC A
1., Zt5 2. A/ 3. FL oS0 oS5 DHENE BIFXL & D&
BNE OB 51T E T (A MINIMUM OF TWO PEOPLE)
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	LAMB AND GINGER（姜汁烧羊肉）・子羊のしょうが焼き   $30.00

