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STEAMED PORK GYOZA | PONZU, HOUSE-MADE CHILLI OIL [6 PC] 14                                            

STEAMED PRAWN GYOZA  | PONZU, HOUSE-MADE CHILLI OIL [6 PC] 14                                         

STEAMED VEGETARIAN GYOZA | PONZU, HOUSE-MADE CHILLI OIL [6 PC] [VG] 14                                         

SPICY MENTAI YAKI UDON | CHARRED PRAWN, SPRING ONION, ROASTED NORI   23                                                       

GRILLED MISO SALMON | PEAS & EDAMAME, WASABI MAYO, YUAN SAUCE [GF]    30                                                       

MR. RYU FRIED CHICKEN | SWEET GARLIC SOY SAUCE, LEMON [GF]             24                                                       

TERIYAKI CHICKEN | ENOKI MUSHROOM, PINK PEPPER, TRUFFLE OIL [GF]    28                                                       

GRILLED BLACK ANGUS BEEF SHORT RIBS | CARROT PUREE, BABY CARROT [GF]  37

LIGHTLY-BATTERED EGGPLANT | DEN MISO, SESAME & PINE NUT [VG] [GF]           16                                    

TRUFFLE AGEDASHI TOFU | TERIYAKI SAUCE, SPRING ONION [VG] [GF]      15                   

BROCCOLI TEMPURA | SWEET & SOUR PONZU GEL, SHICHIMI [VG]  15                                                                                 

GREENTEA SOBA SALAD | CUCUMBER, SHALLOT, BROCCOLI, SESAME DRESSING [VG]  15                                                                                                           

RAMEN GNOCCHI | REGGIANO, CHEDDAR CRISPS, SPICY CREAM, SPRING ONION [V]   24                             

MISO SOUP | KONBU DASHI, SEAWEED, TOFU, SPRING ONION [VG] [GF] 5

STEAMED RICE [VG] [GF]   5
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ICE CREAM ONE SCOOP | GREEN TEA, BLACK SESAME, VANILLA, CHOCOLATE [V] [GF]    5                

 

S N A C K 

EDAMAME | MURRAY RIVER PINK SALT [VG] [GF] 6                                                     

SPICY TUNA SASHIMI TACO | AVRUGA CAVIAR, SALTBUSH, LEMONGRASS MAYO [2 PC]   18                                                                    

PRAWN NORI TACO | TOBIKO, SALTBUSH, SPICY THOUSAND ISLAND [2 PC] [GF]  16                                                                                

CHILLI KINGFISH SASHIMI NORI TACO | AVRUGA CAVIAR, LIME LEAF, APPLE [2 PC]   17                                                           

GRILLED WAGYU BAO | KIMCHI, PICKLED DAIKON, MAYO   10 

SHOESTRING FRIES | TRUFFLE OIL, MURRAY RIVER PINK SALT, MAYO [V] [GF]  10

S A S H I M I  |  S U S H I

SASHIMI TRIO | SALMON, KINGFISH, TUNA [12 PC] [GF]  37

SALMON SASHIMI [6 OR 12 PC] [GF] 16 | 31

KINGFISH SASHIMI [6 OR 12 PC] [GF] 18 | 35 

TUNA SAHIMI [6 OR 12 PC] [GF] 20 | 39 

COCONUT KINGFISH SASHIMI | RED NAM JIM, JALAPENO, CORIANDER [GF]      20

LIGHTLY SEARED SALMON TATAKI | APPLE, KARASHI MISO, SALMON ROE [GF] 19

PANKO PRAWN ROLL | SPICY TUNA, CUCUMBER, JALAPENO, SWEET SOY [8 PC]  21

ABURI SALMON ROLL | KINGFISH, TOBIKO, SPICY THOUSAND ISLAND [8 PC]  20

PICKLED GINGER OR WASABI [VG] [GF] 2

*** [V] = VEGETARIAN [VG] = VEGAN [GF] = GLUTEN FREE                              10% SURCHARGE WILL APPLY ON SUNDAY

MR. RYU PRESCRIBES AN ETHOS OF DRAWING PEOPLE TOGETHER THROUGH FOOD AND CULTURAL CONNECTION, WHICH COMES THROUGH THE MENU’S EMPHASIS ON                                                              

SHARING PLATES, SMALL DISHES THAT ENCOURAGE DINERS TO TRY A VARIETY OF OPTIONS.


