
                 edamame                     

Boiled soybeans  with himalaya pink salt

spicy edamame     

Stir-fried soybeans with garlic and
 Japanese seven spice chilli pepper

NORI SHIO FRIEs

French fries with Aonori seaweed and salt

goma cabbage
Cabbage lightly salted 

with sesame oil and seeds

spinach ohitashi

Boiled spinach and enoki mushroom 
marinated with kelp soy broth

tuna potato salad

 Poached tuna, potato and fresh veggies, 
tossed  in mayo dressing

Individual Fish Order Available 

assorted sashimi       (12pc)

assorted nigiri sushi  (4pc)

omakase nigiri sushi  (4pc minimum)       
Raw fish on bed of rice  

R o l l   (  A l l   c u t   8 p c  )
spider roll

Deep-fried soft shell crab, avocado, 
tobiko, sweet soy, mayo

mayura wagyu roll
Char-grilled mayura wagyu, caramelised onion, 

salad leaves, sesame seeds with spicy miso on side

salmon deluxe
Raw salmon & avocado inside, 

seared salmon & sweet soy mayo on top

california roll
Poached prawn, avocado, cucumber, 

tobiko, salad leaves & mayo

veggie roll
Avocado, carrot, cucumber, salad leaves 

and sesame seeds

if  you  have  any  d ietary  requ irements,  
please let  us  know
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hokkaido hotate tataki
Seared scallop dressed with chopped salted kelp,

 shiso flakes, cucumber,  lime juice and olive oil 

tuna tartare
Chopped fresh tuna, shallots, rocket, 

served with yuzu kosho(pepper)  sauce

aburi salmon toro carpaccio
Seared salmon belly dressed 

with wasabi soy carpaccio sauce 
   

kingfish ceviche
Raw kingfish & red onion marinated

 in yuzu juice, olive oil, dried shiso & seven spice  
  

     mayura wagyu tataki
Thin slices of seared Mayura wagyu, onion & chives

with grated daikon ponzu sauce

calamari salad
Fried calamari, fried onion, mixed vegetables, salad

leaves with sweet chilli dressing

buta shabu-shabu salad
Poached pork slice, mixed vegetables,

salad leaves with sour miso dressing

daikon salad
Julienne daikon, mixed vegetables, 

salad leaves with Akamaru soy dressing

super salad bowl
Avocado, broccoli, cauliflower, carrot, chia seeds, 

cherry tomato, soy beans, quinoa,
 mixed salad leaves & sweet potato crisps

greens
Saute green beans, broccoli, baby spinach 

with garlic miso sauce
kara age

Deep-fried chicken bites
prawn gyoza

    pork or veggie gyoza(6 pc)
Prawn, Pork or Vegetable dumplings

    agedashi tofu
Fried tofu in soy bonito broth

nasu dengaku
Fried & grilled eggplant topped with sweet miso paste

chicken namban
 Panko fried chicken  with sweet and sour 

& Japanese tartare sauce

tempura  
2pc  prawns, 2pc rockling & assorted vegetables 

sapporo soft shell crab
3pc soft shell crab in sapporo beer batter 

with spicy sauce

Akamaru fish & chips 
Sapporo beer-battered rockling & 

nori shio fries with lime mayo

 grilled Kingfish collar
Served with grated daikon  &  lemon 

  

ika yaki
Char-grilled calamari with sweet soy sauce

teriyaki chicken or salmon 
Char-grilled chicken or salmon with teriyaki sauce
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         mayura wagyu steak    
Char-grilled mayura wagyu(150g)
served with Akamaru steak sauce

wagyu yakiniku 
Stir-fried wagyu  slices,  cabbage,

onion & bean shoots with 
garlic chilli miso soy sauce

shoga yaki
Stir-fried pork belly slices, 

onion & bean shoots with 
sweet soy ginger sauce  

yasai itame
 Stir-fried variety of vegetables 

with soy ginger sauce

add       tofu             
chicken
prawn

okonomi-yaki
Japanese style pancake

vegan
prawn

pork

rice

miso

sushi ginger

spicy sauce

garden salad

black sesame brûlée

    mixed berry 
chocolate mousse 

Warabi mochi
Japanese starch cake with soya bean powder 

ice cream   (2 scoop)
 green tea

black sesame
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