


NIGIRI (1 piece)

Wagyu beef  Lightly seared Wagyu beef with house sauce and chives 

Salmon and truffle Fresh salmon finished with aromatic truffle paste.

Whitefish and nikiri sauce Premium kingfish glazed with traditional nikiri sauce.

Snapper and jamon  Delicate snapper topped with dehydrated Jamón.

Tempura vegetable Crispy seasonal vegetables with a light tempura batter.

MAKI ( 8 piece)

Salmon and cucumber Fresh salmon and crisp cucumber rolled in nori.

Kingfish and nikiri sauce Kingfish roll finished with our house nikiri glaze.

Tuna tatare Hand-cut tuna tartare with sesame and spring onion.

Karagge chicken cream cheese, sesame, chive and sichimi

Avocado and cucumber Creamy avocado and fresh cucumber, a refreshing 

vegetarian roll.

HOT PLATES
Sticky sesame eggplant Toasted sesame, caramelised white miso glaze

Liar Liar Fried Chicken whiskey mirin dressing and pickles

Wagyu Fried Rice Wagyu beef, egg, spring onion, arare and soy 

Chicken wing skewer  
Shiitake mushroom skewer  

TABLE FILLERS
Salted Shoestring fries / Cucmber smash
 
ADD ONS
Wagyu Beef Tataki + 15

Wagyu Fried Rice Wagyu beef, egg, spring onion, arare and soy + 10

Beer
Sapporo / Coopers original pale ale / Better beer / 
Suntory  Lemon -196

Wine
Prosecco / Rose / Sauvignon Blanc / Chardonnay / 
Pinot noir

Sake
Kamonishiki Ginjo / Yuzush / Momo Peach

Cocktails 
Aperol Spritz / Toki whisky highball / Tommy’s Marg / 
Yuzu Spritz /

*Sip n Sushi terms and conditions*
Your experience and saftey is our priority. We have a few small rules for our Sip n Sushi 
session to ensure all guests can be catered for in a timely manner and that we adhere 
to our RSA requirements. 
Food orders are staggered to ensure minimal wasteage. Any wasteage will be charged 
at $15 extra per plate. 
Your drink must be finished before placing your next order. 


