This is the menu for YAYOI Galeries, Chatswood, Westfield Sydney, Market City and Hurstville. The other YAYOI restaurant in Sydney have different menus. Please ask our staff.
Updated on 04 Mar 2024

@ Chatswood 0406 751 223 9 World Square 0415 967 437
= 38 Albert Avenue, Chatswood GF, World Square, 644 George St
y YAYO I % 9 Westfield Sydney 0450 413 538 9 Market City 029211 0918
- L6, Westfield Sydney, Pitt St & Market St L3, Market City, 9-13 Hay St, Haymarket
o] @; h \ !é I Q Galeries 02 8072 8212 Q Hurstville 0415 962 587
L1, The Galeries, 500 George St 236 Forest Road, Hurstville

TEISHOKU (Set Meals come with Rice, Miso Soup)

oo

YAYO! GOZEN

WAGYU SOY MILK HOT POT NASU MISO & SABA SHIO-YAKI

GIES=EE] FFIRIBEEEDIRNES BB (J-3b or 2)84-) oL VERE
Set meal $32.00- Set meal $24.80- Set meal $20.80-
A la carte $28.50- NASU MISO A la carte $14.30- A la carte $17.30- Set meal $39.00-

7 .

- SABA SHIO-YAKI TERIYAKI SABA TERIYAKI CHICKEN CHICKEN NAMBAN
AGYU SUKIYAKI Set meal $32.00- B84 RS BT FEoHE
MAIEhs A la carte $28.50- Set meal  $20.80- Set meal  $20.80- Set meal $21.80- Set meal $22.80-
Ala carte $17.30- Ala carte $17.30- A la carte $18.30- Ala carte $19.30-

7

CHICKEN KATSU

PORK LOIN KATSU CHICKEN KATSU-TOJI PORK LOIN KATSU-TOJI SALMON TERIYAKI SPICY SALMON TERIYAKI
FEIHD O0-2HD FEINDEL O-2H2El YT RS 2L —H—E>BREEE
Set meal $22.80- $et meal $21.80- Set meal $23.80- Set meal $22.80- $et meal $27.80- $et meal $27.80-

Ala carte $19.30- A la carte $18.30- A la carte $20.30- A la carte $19.30- A la carte $24.30- A la carte $24.30-

Special
Selection

A

UNAGI
HITSUMABUSHI
SREVDEN

MISO PORK LOIN KATSU MIX TOJI ZwJR&L (F5Forfi€)  UNAGI TOJI SHEEL TORI HITSUMABUSHI

BRIRHD (PR AT D PR WLt e Set meal (Double) $43.00- FEUDEAL Double $39.00-
Set meal $23.80- et mea (Wagyy)$ ) Set meal (Single) $32.00- Set meal (Large) $35.00- S | 30.00-

A la carte $20.30- Set meal (Unagi) $27.00- A la carte (Double) $39.50- Set meal (Single) $27.00- ingle $30.
A la carte (Wagyu) $20.30- A la carte (Single) $28.50- *Miso soup is ot included *Double: twice as much eel *Miso soup is not included

A la carte (Unagi) $23.50-

RICE BOWLS with Miso Soup

CHICKEN KATSU-TOJI CHICKEN KATSU CURRY
DON F#>hoeUFt $20.80-  FEoponL-— $27.80-

ALY

UNA DON " Double $39.00-

oA 2
SE i - GYU BEEF UDON #4758 A
St Single $28.00 PORK LOIN KATSU-TOJI DON WAGYU YAKINIKU CURRY SHOYU RAMEN WA
9 $ O—2hoetHt $19.80-  AFEEAINL— $27.80-  EihTA> $18.80- Large $22.50- Regular $19.50-

=0 Add Extra Wagyu +$6.00-

WAGYU YAKINIKU DON SALMON DON OMAZE DON PORK LOIN KATSU CURRY HALF UDON

HAFEPI $24.50-  g-e3 $26.00- HEEH $22.80- O-2nonb- $26.80-  )1-T5¢4 $7.00- v
Extra Wagyu +$8.00- I Add Wagyu +$6.00- 1 1ne SET MEAL (RICE or UDON)

All photos are for illustrative purposes only. The actual ingredients and content of the dishes may vary according to the season. BTV (TldAoraEh)  $14.00-



Updated on 04 Mar 2024

SIDE DISHES

BRF 6E—X

$10 00_ NATTO' ASARI SAKAMUSHI BA (sHIO-YAKI or TERIYAK))  TSUKUNE MEATBALLS
' m= $5.00- THIOEZEL $12.00- \-DJfE (RKESoriBEEE)  $7.00- D<A $5.50-

_ I g ) =" i
WAGYU YAKINIKU SALMON SASHIMI TORORO EDAMAME TAKOYAKI 6pcs KARA-AGE 2pcCs (MILD or SPICY)

FN4FBEA $18.00- YR G 6pcs $18.00- £33 $5.00- [33=] $5.00- JzTHEE 6E-2 $9.00- BB 26-Z (J—X)borR)\{>—)
3pcs  $9.00- $6.50-

UNAGI
" & KABAYAKI
SREDERE
SALMON SALAD TOFU SALAD AGEDASHI TOFU CURRY CHAWANMUSHI - 22.00
H—E2H954 $19.00- SEY54 $14.00- BFELEE $6.00- - Py . ‘ $ . -

D R I N KS*Items may vary depending on restaurant.

mi S
eS| »
\ E

SOFT DRINKS (COKE, CALPICOetc) BOTTLE OF TEA ROASTED GREEN TEA

DASSAI

1
VYIRS ORTE From $4.00-  RRLF(— $4.80- F0% $3.00- .&A
[ @) _&

DESSERT

-— P viael
JAPANESE SAKE WINE
BAE 91>
MATCHA
ANMITSU -
$9.50-  DAIFUKU MOCHI ikt JAPANESE TAP BEER ' UMESHU (sapanese Plum Wine
- SHIRO(RIGINAL) E1 HEE—)L by
- SAKURA <5 !
- BLACK SESAME =i $4.80- *Various styles of alcohol available. Check instore for availability.

Precious to me.
AHHIC, Twnh D,

Japanese cuisine has the power to bring more smiles to the world.
At Yayoi, that's what we believe.
Because when you have a smile on your face when you're eating something good,
you bring happiness to the people around you.

We spare no effort to make sure our meals are nutritionally balanced,
always making sure the ingredients we offer you are fresh and at the peak of flavor,
and in harmony with the passage of the seasons.

Whenever you come, whoever you come with, however many times you come,
you can always trust that our Japanese Teishoku meals will be absolutely delicious.
Food is what gives strength to both our bodies and our hearts.

When you eat something good, you're sure to have a good day. .
Now, isn't today a great day to treat yourself to something delicious?

VY B YAYOI:
Mhesow

@ WWWw.yayoi.com.au o @yayoi.aust

All photos are for illustrative purposes only. The actual ingredients and content of the dishes may vary according to the season.



	Slide 1
	Slide 2

