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YOZAKURA

65

ARZ 2D

ZENSAI SANTEN MORI

assorted YAY Ol appetizer

BEDWKE X

SALMON TERIYAKI

salmon, vegetables, shingji, salmon rce

kel 4>

MISO KATSU

park fillet cutlet, slow-cocked eqg shallot

Fa L & 5L 088

WAGYU SHABU-SHABU

wagyu, Vegetables, tofu, shingji, shiitake, ponzu

) XTI

UNAGI GOHAN

uragi eel, Kinme rice, julienned oelette, chawannushi, miso saup
OR

Fab g B E IR

WAGYU SUKIYAKI GOHAN

wagyu, Kine rice, julienned aelette, diawannushi, misosoup

b o U
WARABI MOCHI

warabi jelly, Uji matdha from Kyato, red bean, dnestnut
OR

WAT AR

MATCHA ICE CREAM

matda ice aeam whipped cream fruit

A A%

TEA

$20 WITH ACCOMPANYING WINES OR SAKE

(Actual ingredients in dishes may vary from season to season.)
Please note, a 1% credit card surcharge will apply to all credit card transactions (including when you select the ‘credit’ option when paying by debit card).

A 10% surcharge applies on Sundays and public holidays.



KAYABA
80

ARZ 2D

ZENSAI SANTEN MORI

assorted YAY Ol appetizer

13978

GYU TATAKI SALAD

seared beef, sesane dressing, ponzu gelee

Y= NNy Fa

SALMON CARPACCIO

salmon, salmon ree, pozu gelee

TH ) OBEAL

ASARI SAKAMUSHI

littlenedk dam sake steaned

0 BBE XS

SALMON TERIYAKI

salmon, vegetables, shingji, salmon ree

e Lo

PORK FILLET KATSU

pork fillet cutlets, Uji matdna from Kyotg katsu sauce
% ¥ okl
NASU MISO
egy plant, pork, capsicum shingji
Aok Lo 310 80

WAGYU SHABU-SHABU

wagyu, vegetables, tofu, shinmgji, shiitake

3k X IR Aok XHEE TR
UNAGI GOHAN OR  WAGYU SUKIYAKI GOHAN
unagi eel, Kinne rice, julienned oelette, crawanmmushi, miso saup wagyu, Kinme rice, julienned amelette, diawanmushi, misosoup
b5 Ut HETA A
WARABI MOCHI OR MATCHA ICE CREAM
warabi jelly, Uji matdna fram Kyoto, red bean, dnestnut matcha ice aream whipped aream fruit
A%

TEA

$20 WITH ACCOMPANYING WINES OR SAKE

(Actual ingredients in dishes may vary from season to season.)
Please note, a 1% credit card surcharge will apply to all credit card transactions (including when you select the ‘credit’ option when paying by debit card).

A 10% surcharge applies on Sundays and public holidays.



PRE TEISHOKU

£ *

FRESH OYSTERS 6ro 13 /ADDITIONAL ORDER - $4/PC

Refreshing fresh oysters garnished with soy sauce,
dive ail, white vinegar and salmon ree.

rEv e
SASHIMI KOBACHI

E ntrée size sashimi.

KINGFISH 6.5
SALMON 0.5
SCALLOP 8

BEEY LY

SEAFOOD TARTARE 14
Freshly arafted seafood tartare. Choice of Kingfish or
salmon

KINGFISH
ponzu, tarato caper, tabbiko

SALMON

sesae all, tamato, miso, tabbiko

Ty THRARE X

HOTATE [SOBEYAKI cry 9
Seared Hakkaido scallop tapped with lightly mustard
marinated daikon radish, acoonmpanied by seaweed wrap.

VCHLEEH NNy F 2

KINGFISH CARPACCIO 14

Fresh Kingfish sashimi, shiso leaf and une sauce.

Y= ANy F 3

SALMON CARPACCIO 14

Carpaddo of salmon sashimi with salmon rce.

THY) DEAL

ASARI SAKAMUSHI 10

L ittleneck darrs steaned in Japanese sake.

(Actual ingredients in dishes may vary from season to season.)
Please note, a 1% credit card surcharge will apply to all credit card transactions (including when you select the ‘credit’ option when paying by debit card).

A 10% surcharge applies on Sundays and public holidays.



PRE TEISHOKU

&
EDAMAME 6
L ightly bailed green soybears.

FUKE

CHILLI EDAMAME 7
L ightly boiled green soybears with hint of chilli.

S T

SALMON SALAD 9.5

Salad topped with salmon sashimi and a refreshing
ponzu elee.

06 xSRI A2

KINGFISH DAIKON AE 10
Fresh kingfish daik on radish salad with arispy
toppings. Dressed with grape seed and sesanre all.

E SN

GYU TATAKI SALAD 10.5
Salad tapped with slices of seared beef and
refreshing ponzu gelee.

ERSYE

GYU TATATKI 15

Seared beef with asparagus and refreshing ponzu gelee.

Wi LaK

AGEDASHI DOFU 10

Deep fried tofu in Japanese dashi brath

BT X
TAMAGO YAKI 9.5
Japanese style plain anrelette rall.

WA

YU DOFU 10

Tofu simmered in hot dashi brath and dipped
in our spedal sauce.

(Actual ingredients in dishes may vary from season to season.)
Please note, a 1% credit card surcharge will apply to all credit card transactions (including when you select the ‘credit’ option when paying by debit card).

A 10% surcharge applies on Sundays and public holidays.



A LA CARTE

ik R N PN

WAGYU SHABU-SHABU 25
Hatpat of thinly-sliced wagyu besf cooked and eaten at the table in a freshly simered dashi brath.

Aot 4 X BE X

WAGYU SUKIYAKI 25
Wagyu beef sukiyaki hatpat.

FabBBEE NV =T

WAGYU TERIYAKI HAMBURGER STEAK 24

Teriyaki wagyu harmburger steak.

kB2 Ly =2

WAGYU OROSHI HAMBURGER STEAK 24
Wagyu hamburger steak garnished with refreshing ponzu, grated daik on radish and shiso leaf;

(Actual ingredients in dishes may vary from season to season.)
Please note, a 1% credit card surcharge will apply to all credit card transactions (including when you select the ‘credit’ option when paying by debit card).

A 10% surcharge applies on Sundays and public holidays.



tLho

PORK FILLET KATSU 19

Bread arumbed park fillet autlets garnished with
matde-salt and katsu sauce.

tLhroxl

PORK FILLET KATSU-TOJI 20

Bread arumbed park fillet autlets simmered in
dashi brath and soy-based saup.

oF Hr o
MISO PORK FILLET KATSU 21

Bread arumbed park fillet autlets simmered in
richsweet miso sauce.

L) oihes

SHOGA-YAKI PORK 14
Stir-fried slices of pork with ginger-flavoured

Sauce.

55 ko
NASU MISO 13

Stir-fried eggplant, sliced pork and vegetables
in sweet miso sauce.

(Actual ingredients in dishes may vary from season to season.)
Please note, a 1% credit card surcharge will apply to all credit card transactions (including when you select the ‘credit’ option when paying by debit card).

A LA CARTE

LAY AN
CHICKEN KARA-AGE
Japanese traditional deep-fried arispy chicken.

Fxr@E
CHICKEN NAMBAN

Fried chidken tapped with namban sauce and
Japanese-style tartare sauce.

BEEXF X

TERIYAKI CHICKEN
Chidken thigh in authentic teriyaki sauce.

&0 BBE X

SALMON TERIYAKI

Salmon in teriyaki sauce with vegetables
and shingji mushroas.

PN DIEHE X

SABA SHIO-YAKI

Salt-grilled madkerel.

A 10% surcharge applies on Sundays and public holidays.

16

17

18

16



R

TEISHOKU

© X Wi
YAYOI GOZEN 40

Our recommended set meal comes in a traditional bax padked with all the delidious
flavaurs fF YAY QI

SEAFOOD

BUOENLER

UNAGI HITSUMABUSHI TEISHOKU 25

Raasted eel prepared in kame-pat. Divide the dish into two portions, enjoy the first partion as it is,
and then in an Odha-zuke style with a dashi brath soup poured over the top.

BOBBE X ER

SALMON TERIYAKI TEISHOKU 27

Salmon in teriyaki sauce set meal acoonpanied by seasonal Kabadhi sick dishes.

PN DR x ER

SABA SHIO-YAKI TEISHOKU 25

Salt-grilled madkerel set meal acoonpanied by seasonal Kabadhi sick dishes.
Favauriteof YAY Ol Japan.

WAGYU

Aok BB EER

WAGYU SUKIYAKI TEISHOKU 35

Wagyu beef sukiyaki hotpat cooked with assortrrent of vegetables, tofu and udon noodle.
Favourite of YAY Ol A ustralia.

Fab BRSNS — TR

WAGYU TERIYAKI HAMBURGER STEAK TEISHOKU 32

Teriyaki wagyu harmburger steak acoompanied by chik uzen stew and sloa-oooked egg
Favourite of YAY Ol A ustralia.

Fab BB LN TER

WAGYU OROSHI HAMBURGER STEAK TEISHOKU 32

Wagyu hamburger steak garnished with refreshing ponzu, grated daik on radish and shiso leaf.
A coomyanied by Kabadhi sice dishes.

During dinner service our set meals are serviced with For an extra $2.00 you can change the miso soup in the set meal to
rice steamed in a cooking pot at your table. miso soup with littleneck clams.

(Actual ingredients in dishes may vary from season to season.)
Please note, a 1% credit card surcharge will apply to all credit card transactions (including when you select the ‘credit’ option when paying by debit card).

A 10% surcharge applies on Sundays and public holidays.




R

TEISHOKU

PORK

ELoroER

PORK FILLET KATSU TEISHOKU 28

Bread arumbed pork fillet cutlets garnished with matcha-salt and katsu sauce
acoomypanied by seasonal Kabadhi sice dishes. Favourite of Y AY Ol Thailand.

ELro¥r UER

PORK FILLET KATSU-TOJI TEISHOKU 29

Bread crumied pork fillet cutlets simmered in dashi broth and soy-based soup acoormpanied by seasonal Kaoadhi sice dishes.

EX- TRy & 5

MISO PORK FILLET KATSU TEISHOKU 30

Bread arumbed pork fillet autlets sinmered in rid sweet miso sauce acompanied by seasonal Kabachi sice dishes.

Lriahex 2R

SHOGA-YAKI PORK TEISHOKU 24

Stir-fried slices of park with ginger-flavaured sauce acoomanied by seasonal Kabachi sick dishes.
Favaurite of YAY Ol Japan.

LRGP NOMEBE X AR

NASU MISO AND SABA SHIO-YAKI TEISHOKU 26

E goplant with slieed pork in miso sauce and salt-grilled madkerel acoompanied by seasonal Kabachi side dishes.

CHICKEN

5B ER
CHICKEN KARA-AGE TEISHOKU 24

Japanese traditional deep-fried arispy chidken acoompanied by seasonal Kabachi sice dishes.

FXr@EER
CHICKEN NAMBAN TEISHOKU 26

F ried chidken topped with nanban sauce and Japanese-style tartare sauce acoompanied by seasonal Kabachi sice dishes.
Favaurite of YAY Ol Taiwan.

BREXFX VAR

TERIYAKI CHICKEN TEISHOKU 26

Chidken thigh in authentic teriyaki sauce acoompanied by seasonal Kabachi sick dishes.

During dinner service our set meals are serviced with For an extra $2.00 you can change the miso soup in the set meal to
rice steamed in a cooking pot at your table. miso soup with littleneck clams.

(Actual ingredients in dishes may vary from season to season.)

Please note, a 1% credit card surcharge will apply to all credit card transactions (including when you select the ‘credit’ option when paying by debit card).

A 10% surcharge applies on Sundays and public holidays.



SRR 3

PORK FILLET KATSU-TOJI JyU 23
Stearred 'Kinme' rice tapped with bread crumbed pork

fillet cutlets ooated with egg

BrexsFx v &

TERIYAKI CHICKEN JyU — 22
Stearred 'Kinme' rice tapped with teriyaki chidken

assorted with sloacooked e

JYU * 5%

FabBEl &

WAGYU YAKINIKU JyU 25
Stearred 'Kinme' rice tapped with grilled yakinik u-style
wagyu beef slices with a hint of wasabi.

(LR

SALMON [KURA 24
KAMAMESHI

Pat-aooked rice with salmon and salmon ree stearred
together with shiitake mushroos and vegetables.

For an extra $2.00 you can change the miso soup in the set meal to
miso soup with littleneck clams. (Excluding Salmon Ikura Kamameshi)

Fakdg ) YAty b

UDON * 9 ¥4

WAGYU UDON SET 22

Udan noadles in brath soup with wagyu beef assorted with
slow-cooked egg acoonpanied by salmon rice ball.

R EIR

KAMA DAKI GOHAN 8
Our signature 'Kinme' Rice steared ina cooking pat

at your table.

T okeg it

ASARI MISO SHIRU 6.5

Miso saup with littleneck darrs.

(Actual ingredients in dishes may vary from season to season.)

IR
GOHAN 3.5

Steamed Kinme’ vice.

ket
MISO SHIRU 4

MisoSaup.

Please note, a 1% credit card surcharge will apply to all credit card transactions (including when you select the ‘credit’ option when paying by debit card).

A 10% surcharge applies on Sundays and public holidays.



DESSERT

WRT 74— b

MATCHA AFFOGATO 7

A flogato with a shat of Kyoto Uji green tea.

k=S )

KANMI SANTEN MORI 10.5

Trioof fruit, green tea pudding, and warabi mochi (bradkentstarch jelly).

KR bouw

WARABI MOCHI 6.5

Warabi mochi, a jelly-like dessert macdk from bradken-stardh, powdered with Uji matcha fram Kyota

EHOTARIY — 4

SEASONAL ICE CREAM 6.5
Chaice of -
Matdha green tea
Blad sesane
Brandied fig

(Actual ingredients in dishes may vary from season to season.)
Please note, a 1% credit card surcharge will apply to all credit card transactions (including when you select the ‘credit’ option when paying by debit card).

A 10% surcharge applies on Sundays and public holidays.



