SUSHI & SASHIMI - #7] - 7| &

Entrée
MIXED SASHIMI - 5050 40 $19.00
A Selection of Thinly Sliced Fresh Fish
SAIMON SASHIMI - —= oz $15.00
Thinly Sliced Fresh Salmon
TUNA & SALMON SASHIMI - =<5 v —= oy $17.00
Thinly Sliced Fresh Tuna & Salmon
WHITE FISH SASHIMI - /155085 $12.00
A Selection of Thinly Sliced Fresh White Fish
MIXED PLATTER - %52 #1508 0 & $30.00

Chef’s Selection of Fresh Sushi, Sashimi & Sushi Rolls

TUNA & SAILMON PLATTER - :<»8V—F> 0047 $34.00
Fresh Tuna & Salmon Sushi, Sashimi & Sushi Rolls

NIGIRI SUSHI SET - 129 55040 6

A Selection of Seafood served on Sushi Rice

MAKI SUSHI - % % % &]

CUT ROLLS

MINAMI ROLL (Slices of Fish, Prawn, Lettuce, Cucumber, Avocado + Egq) + A /274 2 —/L
VENISON ROLL (Venison Tataki + Alfalfa) « BE D 4 4 F 2 —/1

RAINBOW ROLL (california Roll + Slices of Fish) + L > 7K— 1z —/i
CATERPILLAR ROLL (Eel, Cucumber + Avocado) - F + X £°Z 7 — /L

FUTOMAKI ROLL Egg Cucumber, Kampyo, Pickles + Avocado) 1/2 $8.00

SPIDER ROLL (soft shell Crab) - %~ 57— 12— 1

TEMPURA PRAWN ROLL - izt5x0—n

EEL&E&KAPPA ROL L (Fel Cucumber) - 5 72w 5 %2
CALIFORNIA ROLL (Salmon, Avocado + Cucumber) « 7 YV 7 4 /=7 z—/i
CHICKEN ROLL - 5> =—»n

CRUNCHY TUNA ROLL (Tempura Batter with Mayo) « 2 7 > F—gkk % &
CRUNCHY SALMON ROLL (Tempura Batter with Mayo) - » 5> —»—=. %=
TAKO MAYO ROLL (Octopus with Sweet Mayo) - 7= = ~ 3 2 —/L

SPICY TUNA ROLL - =) v opekszx
SPICY SALMON ROLL - v )75y —x>%x
TUNA ROLL - x5

SALMON ROLL - +—=> %=

Ex Teriyaki Source $1.00 Ex Avocado(in Roll) $1.00 Ex Spicy Mayo $1.50
Ex Mayo $1.00 Ex Spicy Source $1.00

Main
$30.00

$25.00

$32.00

$37.00
$42.00

$25.00

$28.00
$19.00
$15.00
$15.00
$15.00

ROLL
$9.00
$9.00
$9.00
$7.00
$7.00
$7.00
$7.00
$7.00

$ 6.00
$ 6.00
$ 6.00
$ 6.00



NIGIRI SUSHI - |z X ) ZF 7]

PRICE PER TWO PIECES - 2 ED B EHE T

EEL - 5x & $8.00 SQUID (rresh squid) + v 7> $6.00
TUNA (rresh Tuna) = £<°5 $7.00 TAKO WASABI (rresh Octopus) - === $ 6.00
SAILMON (Fresh Saimon) - H—F 2> $7.00 OCTOPUS: /-=- $6.00
SMOKED SAIMON - x=—24—%>%$7.00 PRAWN -z * $6.00
DAILY WHITE FISH - 11 54(H#+0)$ 7.00 MUSSEL - ~ > <L H $6.00
(New Zealand Fresh White Fish)
INARI - 72 0 $500 EGG:-/ *= $5.00
BEEF TATAKI - 4D/ 7- & $1710.00 VENISON TATAKI - iEyo -7 $10.00
VEGETARIAN MAKI SUSHI
CUT ROLLS

ROLL
VEGETARIAN TEMPURA ROLL (Pumpkin & Kumara) + ~=5 J 72 %535 2 —

$ 7.00
VEGETARIAN ROLL (Avocado, Kappa, Alfalfa & Lettuce) + ~=% 1 72 12— $ 6.00
KAPPA ROLL (cucumber) - 7o /5% $ 5.00
AVOCADO ROLL (pvocado) - 7757 4 $ 5.00
PICKLES ROLLpickicd Radish) - 5 LA =% & $ 5.00
NATTO ROLL (Fermented Soy Beans) - # &% $ 5.00
UME & KAPPA ROLL (pickied Plum & Cucumber) - $ 5.00

DONBURI - #
A BOWL OF SUSHI RICE WITH SASHIMI(FRESH SLICED FISH) AS TOPPING

TUNA DONBURI - x5t $28.00
A Bowl of Sushi Rice Topped with Thinly Sliced Fresh Tuna
SALMON DONBURI - +—= % $28.00
A Bowl of Sushi Rice Topped with Thinly Sliced Fresh Salmon
TUNA & SALMON DONBURI - stk &v—+2H $28.00
A Bowl of Sushi Rice Topped with Thinly Sliced Fresh Tuna & Salmon
CHIRASHI SUSHI - - > | %77 $28.00

A Bowl of Sushi Rice Topped with a Mixed Seafood Selection



MISO SOUPS - %xigrtf

MISO SOUP - g7t $ 4.00

A Soy Bean Paste Soup garnished with Tofu, Spring Onions and Wakame Seaweed

TOFU - &%

A Soy Bean Curd, Extremely High in Protein

FRESH TOFU - xux $ 6.00
Chilled and Served with Spring Onions, Ginger and Dried Fish Flakes
DEEP FRIED TOFU - 5711 o $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

TOFU DENGAKU - i $12.00
Grilled Tofu Topped with a Special Miso Paste and Sesame Seeds

SALADS - 7 %

SEAWEED SALAD - iz 5 5 $15.00
Green Salad Topped with a Selection of Seaweed
SPINACH SALAD - iz5h /85y $15.00

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.
*FF * RE—OY—F, *¥ECRIF* ZEDHEDSBLFER G DEBNE DBBENN LT ET

SEAFOOD SAIAD - . —~— v 5% $18.00
Green Salad Topped with a Selection of Seafood

TATAKI - /= /- %

QUICKLY SEARED THEN PLUNGED INTO ICE AND SERVED CHILLED WITH
OUR LEMON SOY (PONZU) DIPPING SAUCE.

VENISON TATAKI - ivso7-7- = $16.00
New Zealand Farm raised Venison thinly sliced and prepared Tataki Style
BEEF TATAKI - 1077~ $16.00

Prime New Zealand Beef thinly sliced and prepared Tataki Style



TEMPURA - X.& 5

ALL INGREDIENTS ARE DIPPED IN A VERY LIGHT BATTER
AND QUICKLY DEEP FRIED

PRAWN TEMPURA - iz &0 %55 $ 3.50 per piece
Delicious King Prawns

Entrée Main
MIXED TEMPURA - 55080 6pt $17.00 $27.00
A Selection of Vegetables, Prawns and Fish
VEGETARIAN TEMPURA - 5550 %55 $12.00 $20.00

Pumpkin, Kumara, Mushroom and Seasonal Vegetables

Tempura Main Dishes served with Steamed Rice
REDLDORIAZ ZHEXDOITITIE, HER SV TNET

CHICKEN - 7+ >

Entrée Main
TERIYAKI CHICKEN - 5= 110 ji: = $14.00 $27.00
Tender Chicken Pan fried and Basted with our Teriyaki Sauce
DEEP FRIED CHICKEN - #0807 $14.00 $27.00

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

Main Dishes served with Steamed Rice and Salad
KILZE ZEXOH I, @R E VT X B O TWET

SEAFOOD - > — 77— F
Entrée Main

TUNA TATAKI - w<7507-7-% $18.00 $30.00

Slices of Fresh Tuna quickly Seared served with our Wasabi Dressing

SEARED SCALLOPS -y:0» 75— $18.00 $30.00
Plump Scallops Seared with a Light Soy and Onion Sauce until medium rare
JUMBO WHOLE KING PRAWNS - w0 07— $30.00
Pan fried in Garlic and Japanese Mayonnaise served on Salad and Deep Fried Shoe String Potato Basket
YAKIZAKANA - 05 & 1318 0 fiE & $30.00
Slices of Fresh New Zealand King Salmon Fillet lightly dusted with *Salt or *Teriyaki Sauce and Grilled
SAIMON FILLET - —=> x7—= $30.00
A large piece of King Salmon Fillet with Sweet Soy and Ginger Sauce served on bed of Spinach
EBI-FRY - iz~ 7« $30.00
Succulent Bread crumbed King Prawns served with Japanese Mayonnaise

$30.00

BLUE COD TERIYAKI - /- > 050 5 =

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

Main Dishes served with Steamed Rice and Salad
KILZ ZEXOHFIZIE, @R E ST X B O TWET



MEAT - 5122

BEEF TERIYAKI - 70 jx o— 7 27—

Choice Fillet, Pan Fried to your specifications and drizzled with our Teriyaki Sauce

DEEP FRIED CRUMBED PORK FILLET - : /.»-

Succulent Bread crumbed Pork Fillet served with Japanese BBQ Sauce

VENISON STEAK - iryofm=7—+

Prime New Zealand Venison quickly Pan fried in our Teriyaki & light Chilli Sauce.

LAMB AND GINGER - 70U 1 5 2%

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

Main Dishes served with Steamed Rice and Salad
KM% ZEXOFITIE, #RES T XN ONTWET

TEPPAN - gXtk 5t &

SERVED ON A SIZZLING PLATTER

SEAFOOD TEPPAN - . — > — il x

Salmon, Blue Cod, Squid, Shellfish, and Prawns served on Vegetables on a Sizzling Platter with Dipping Sauces
BEEF TEPPAN - o — > =<7 —+gtfiolt

Prime New Zealand Fillet Beef served on Vegetable on a Sizzling Platter with Dipping Sauces

VENISON TEPPAN - 05084

Prime New Zealand Venison served on a Sizzling Platter with Dipping Sauce.

TOFU TEPPAN - osehcl

Tofu served on Vegetable on a Sizzling Platter with Dipping Sauce.

INDIVIDUAL SET MEALS

MAKUNOUCHI BOX - ot > |

A Special Dinner Box Containing Sunomono, Salad, Sashimi, Tempura, Pickles,

Miso Soup, Rice, Dessert and a Choice of One of the Following

1 Grilled Salmon( *Salt or *Teriyaki) 2 Beef Teriyaki 3 Teriyaki Chicken

BEDW, V75, Jilg, KS6, Y. AR, YW, 71 X2z
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HEALTHY MAKUNOUCHI BOX - /> —#0At > |

A Special Dinner Box Containing green salad, Vinegared Salad, Sesame Seaweed, Fresh Tofu,
Vegetables Tempura, Sushi( Inari sushi, Cucumber Roll ), Udon Noodles Soup, Pickles and Dessert
B 7 5, FEDOY), BEDO, R, BEDOKSE S, FE] (WRD, MiEE)

TS EA, Y. 7=k

REYNA’S CHOICE - . 5+t > |

Special Entrée, Sashimi, Tempura, Teriyaki Chicken, Udon Noodle Soup, Rice, Pickles and Dessert
RIE, Mg, HBFEL, K&S6, FFRAMOBES, R, WKIgH, EY. 71X

Main
$30.00

$30.00
$30.00

$30.00

Main
$32.00

$32.00
$32.00

$28.00

$37.00

$37.00

$45.00



