LUNCH

chicken
beef
salmon
lamb
prawn
tofu & vegetables

TEPPAN GRILL

KITCHEN

TEPPANYAKI SET

BENTO BOX

DONBURI

Teppan grilled seasonal vegetables,
choice of main, steamed rice and miso soup

chef's choice of sashimi, sushi roll, tempura, steamed
rice, miso soup, green salad, choice of main

Japanese rice bowl dish with a variety of ingredients
including meat, seafood and vegetables on rice

tender chicken thigh with teriyaki glaze - $21.90

teriyaki

chicken - $17.90

teriyaki

chicken - $12.90

NZ premium beef fillet with garlic butter - $23.90

beef - $18.90

beef - $14.90

NZ fresh salmon with carpaccio dressing
and ratatouille - $25.90

salmon - $20.90

salmon - $16.90

tofu - $15.90 (edamame instaed of sashimi)

tofu - $12.90

herb marinated NZ premium lamb rack - $27.90

chicken katsu

prawn glazed butter served with egg sauce - $26.90

SUSHI AND SASHIMI

fresh tofu & vegetables with butter
served with miso tare sauce - $18.90

TEPPANYAKI UDON
Stir fried udon noodles cooked on the teppan grill
with a variety of options

SASHIMI
salmon

5 pieces - $14.90

tuna

5 pieces - $15.00

sashimi moriawase

beef - $17.90
prawn - $18.90

OKONOMIYAKI
Japanese savory pancake cooked on the teppan grill
with a variety of options

pork belly - $18.90

salmon & avocado
spicy tuna
prawn tempura
vegetable
teriyaki chicken
chicken katsu

Stir fried rice cooked on the teppan grill with
a variety of options with sauce, egg, mixed vegetables

chicken - $15.90
beef - $17.90
prawn - $18.90

unagi don

tempura udon
spicy seafood udon

assorted

prawn tempura, avocado - $17.90
capsicum, cucumber, avocado,
carrot, green leaves - $13.90

gyoza

VEGETARIAN
GLUTEN FREE
CAN BE MADE GLUTEN FREE
18% surcharge on public holidays.

king prawn, seasonal vegetables - $15.90
prawn, daily white fish, mussel - $18.90

garlic prawns - $16.90

agedashi tofu

fresh fried tofu, bonito flake,
tempura sauce - $13.90

kimchi

spicy pickled cabbage - $6.60

teriyaki chicken - $16.90
crispy chicken katsu
japanese mayo, katsu sauce - $16.90

edamame
seaweed salad

seasonal vegetable tempura - $12.50

KARAAGE

Hikari miso shiru
gohan
green salad

* 5 pices - $14.90
* 10 pices - $28.90

seared beef, micro greens, ponzu sauce - $16.90
soy, mirin, sake, vinegar marinated seaweed - $6.90

white miso soup, wakame - $3.00
steamed medium grain white rice - $3.00
seasonal green leaves
with oriental dressing - $5.00

DESSERT

teriyaki honey fried chicken
sweet, sticky and spicy fried chicken (mild or hot)

steamed soybeans, salt - $6.90

SIDE

king prawn tempura - $17.50
king prawn, scallop, white fish,
seasonal vegetable tempura - $20.50

pork and garlic chive dumpling - $10.90

garlic prawns

original fried chicken
All of our sauces are homemade.

seasonal eel - $20.90

TAPAS

fresh tuna, cucumber,
spicy mayo, tobikko - $18.30

TEMPURA
prawn

fresh salmon sashimi - $17.90

UDON SOUP

beef tataki

vege

king prawn, daily white fish,
seasonal vegetables tempura - $15.90

salmon, avocado - $17.30

prawn - $21.90

FRIED RICE

salmon sashimi don

assorted 9 pieces - $20.90

SUSHI ROLL - MAKI

chicken - $15.90

ten don

breaded crumbed crispy chicken - $14.90

ice-cream

1 scoop - $5.00
2 scoop - $8.50

DINNER

chicken & beef
seafoods & beef

seafoods & chicken

salmon & beef

beef & lamb

TEPPAN GRILL

KITCHEN

TEPPANYAKI SET

SUSHI AND SASHIMI

Hikari green salad,
3 kinds of otoshi (appetizers),
teppan grilled seasonal vegetables,
choice of main, miso soup, fried rice, dessert

SASHIMI

tender chicken thigh with teriyaki glaze,
NZ premium beef fillet with garlic butter - $53.00
prawns, scallops, salmon and white fish with
egg sauce, carpaccio dressing and ratatouille,
NZ premium beef fillet with garlic butter - $58.00

salmon

5 pieces - $14.90

tuna

5 pieces - $15.00

sashimi moriawase

PLATTER
Hikari platter

chef's choice of sashimi x5,
sushi roll x4, nigiri x3 - $29.00

sushi nigiri platter

chef's choice of sushi roll x4,
nigiri x7 - $27.00

prawns, scallops, salmon and white fish with
egg sauce, carpaccio dressing and ratatouille,
tender chicken thigh with teriyaki glaze - $56.00
NZ fresh salmon with egg sauce,
carpaccio dressing and ratatouille,
NZ premium beef fillet with garlic butter - $56.00
NZ premium beef fillet with garlic butter,
herb marinated NZ premium lamb rack - $55.00

chicken thigh
beef fillet
salmon
tuna
seafoods
lamb
prawn
scallop
tofu & vegetables

tender chicken thigh with teriyaki glaze - $29.00

salmon & avocado
spicy tuna
gold california
prawn tempura

teriyaki chicken
chicken katsu

NZ premium beef fillet with garlic butter - $32.00
NZ fresh salmon with carpaccio dressing
and ratatouille - $34.00

herb marinated NZ premium lamb rack - $37.00
prawns glazed butter served with
egg sauce and ratatouille- $36.00
tender scallops glazed butter served with
carpaccio dressing - $38.00
fresh tofu & vegetables with butter
served with miso tare sauce - $21.00

salmon, crab meat, cucumber,
avocado, tobikko, japanese mayo - $18.90

VEGETARIAN
GLUTEN FREE
CAN BE MADE GLUTEN FREE
18% surcharge on pubilc holidays.

agedashi tofu

fresh fried tofu, bonito flake,
tempura sauce - $13.90

kimchi

spicy pickled cabbage - $6.60

edamame
beef tataki
chicken katsu
seaweed salad

vege
prawn
assorted

steamed soybeans, salt - $6.90
seared beef, micro greens,
ponzu sauce - $16.90
bread crumbed crispy chicken cutlet,
homemade fruity katsu sauce - $15.90
soy, mirin, sake,
vinegar marinated seaweed - $6.90

UDON SET
tempura udon set
udon set

tempura udon, sashimi x3, nigiri x3 - $27.00
kake udon, sushi roll x4, nigiri x3 - $25.00

prawn tempura, avocado - $17.90
capsicum, cucumber, avocado,
carrot, micro green - $13.90
teriyaki chicken - $16.90
crispy chikcen katsu
japanese mayo, katsu sauce - $16.90

SIDE
Hikari miso shiru
gohan
green salad

king prawn tempura - $17.50
king prawn, scallop, white fish,
seasonal vegetable tempura - $20.50

KARAAGE
original fried chicken
sweet, sticky and spicy fried chicken (mild or hot)
* 5 pices - $14.90
* 10 pices - $28.90

white miso soup, wakame - $3.00
steamed medium grain white rice - $3.00
seasonal green leaves with
oriental dressing - $5.00

DESSERT

seasonal vegetable tempura - $12.50

teriyaki honey fried chicken
All of our sauces are homemade.

garlic prawns - $16.90

salmon, avocado - $17.30
fresh tuna, cucumber,
spicy mayo, tobikko - $18.30

pork and garlic chive dumpling - $10.90

garlic prawns

TEMPURA

fresh tuna with ratatouille - $35.00
prawns, scallops, salmon and white fish with
egg sauce, carpaccio dressing and ratatouille - $37.00

gyoza

SUSHI ROLL - MAKI

vegetable

A LA CARTE

assorted 9 pieces - $20.90

TAPAS

ice-cream

1 scoop - $5.00
2 scoop - $8.50

SAKE

DRINK

Saki is an alcoholic beverage
made by fermenting rice that has been
polished to remove the bran.

BY GLASS
small

regular

House Hot Sake

$10.00

$16.00

House Cold Sake

$11.00

$17.00

Kinkan

$13.00

$21.00

Tokubetsu Junmai Kinpaku

$14.00

$23.00

Bishonen

$15.00

$25.00

Kubota Senju

$16.00

$26.00

Shirakabegura Kimoto Junmai

$17.00

$27.00

Osakaya Chobei

$18.00

$28.00

Otokoyama

$19.00

$29.00

Shirakabegura Junmai Daiginjo

$22.00

$35.00

(180ml)

(300ml)

BY BOTTLE
Korean Soju

360ml - $15.00

Shochikubai Gokai

300ml - $22.00

Junmai Tatewaki

300ml - $27.00

Karatanba Tanrei Karakuchi

300ml - $30.00

Zenkuro Original Junmai

375ml - $37.00

Shizuku Drip Pressed Junmai Ginjo

375ml - $45.00

UNIQUE
JAPANESE WINE
Choya Ume Plum Wine

150ml - $10.00

Plum Wine Yuzu Umeshu

150ml - $15.00

Hanaawaka Bihapposhu

250ml - $16.00

Mio Bihappoushu

250ml - $17.00

White Cloud Nigori Sake

375ml - $37.00

WINE

RED
PINOT NOIR

WHITE
SAUVIGNON BLANC
Starborough

glass

bottle

$12.00

$45.00

(Marlborough)

Akarua RUA

glass

bottle

$12.00

$50.00

(Central Otago)

Rabbit Ranch

$55.00

Peregrine

$75.00

Surveyor Thomson

$75.00

Dog point

$80.00

(Central Otago)
(Central Otago)
(Organic)

Lawson's
Dry Hills Reserve

$50.00

Dog Point

$55.00

Cloudy Bay

$70.00

Pepperjack

PINOT GRIS

Alpha Domus The
Barnstormer

$60.00

Langmeil Valley Floor

$65.00

Quarter Acre

$70.00

(Marlborough)

(Marlborough)

SYRAH / SHIRAZ

(Marlborough)
(Marlborough)

Hawkshead

$12.00

$50.00

(Central Otago)

Soho Jagger

$50.00

(Marlborough)

Gibbston Valley
School House

$65.00

$45.00

(Hawke’s Bay)
(Australia)

(Hawke’s Bay)

MERLOT / CABERNET

(Central Otago)

CHARDONNAY

$12.00

(Australia)

Rawsons Retreat

$11.00

$45.00

(Austrailia)

$45.00

Alpha Domus Collection

$60.00
$65.00

Akarua

$55.00

Saint Clair Pioneer
Block 17

Chard Farm
Closeburn

$55.00

Matua Lands &
Legends

$12.00

(Marlborough)

(Central Otago)

(Central Otago)

Dog Point

$70.00

(Marlborough)

RIESLING
Soho Betty

$11.00

(Hawke’s Bay)

(Marlborough)

ROSE WINE
Squealing Pig

$45.00

Gibbston Valley
Collection

$55.00

(Marlborough)

(Central Otago)

CHAMPAGNE

$45.00

(Marlborough)

Amisfield Dry

$50.00

Misha’s Limelight

$55.00

(Central Otago)

(Marlborough)

Henkel Trocken Sekt
Piccolo

$15.00

NZ Akarua Brut

$60.00

200ml (Germany)

(Central Otago)

NV Cloudy Bay Pelorous
(Marlborough)

$70.00

SPIRIT

BEER

42 Below Vodka

$9.00

Jimbeam bourbon

$8.00

Bombay Sapphire Gin

$8.00

Roku Suntory Gin

$10.00

Mount Gay Rum

$9.00

Suntory-toki Whisky

$9.00

Nikka Coffey Grain Whisky

$15.00

Hibiki Japanese
Harmony Whisky

$17.00

JAPANESE
Asahi Super Dry

$12.00

(Tap)

Kirin

$9.00

Sapporo

$9.00

NEW
ZEALAND
Boundary Road
Brewery

golden larger, pale ale,
pilsner, light 2.5%- $8.00

Speight

gold medal ale - $7.00

Speight

old dark medal ale - $9.00

Corona

$9.00

Heineken

$9.00

Somersby

apple cider - $7.00

SOFT
DRINK
Coke Range
Schweeps

Juice
Antipodes

coke, zero coke, sprite - $5.00
tonic water, soda water,
ginger ale, ginger beer,
lemon lime & bitter - $5.00
orange, apple - $5.00
still water 500ml ,
sparkling water 500ml - $7.00

TEA
green tea

Japanese green tea - $5.00

