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03 9191 1823

INFORARANMARU.COM.AU

SHOP 2, 1065 HEIDELBERG
ROAD, IVANUHOE 3079
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TEISHOKU SET
S$25
PICK ONE MAIN DISH FROM THE OPTIOS BELOW
WITH

SMALL DISHES, RICE &MISO SOUP INCLUDED.

KARA AGE
SHOGA YAKI GF
YASAI ITAME GF,V
TEMPURA V AVAIL

TERIYAKI CHICKEN GF

TERIYAKI SALMON GF

TERIYAKI KINGFISH GF
CHICKEN NAMBAN

CURRY SET
$20

PICK ONE MAIN DISH FROM THE
OPTIONS BELOW.WITH A SIDE OF
GARDEN SALAD.

(EXTRA RICE §2)

(EXTRA CURRY SAUCE S5)

. MIXED VEGGIES
. KARA AGE

J CHICKEN KATSU
] SALMON KATSU

. WAGYU (EXTRA $8)

O Q

OPENING [HOURS

MOIN
TUE
WIED
TIRU
FRI
SAT
SUN

11:30AM=2:00P M
5:00PM=9:000P M

11:30AM=2:00P M
5:00PM=9:00P M

11:30AM=2:00P M
5:00PM=9:00P M

11:30AM=2:00P M
5:00PM=9:00P M

11:30AM=2:00P M
5:00PM=10:00P M

5:00PM=10:00PIM

CLOSE
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COLD DISH

EDAMAME GF,U 2 TUNIA TARTARE ee
Chopped fresh tuna, shallots, rocket,
SPICY EDAMAME GF,U 9 served with yuzu kosho(pepper) sauce
MORI SHIO FRIES u 9
ABURI SALMON TORO e
SHIO KOU CABBAGE GF,U ’ CARPACCIO
SPIMUACH OHITASHI GF!U 11 Seared salmon belly dressed
TUNIA POTATO SALAD GF 1al with wasabi soy carpaccio sauce
SUSHI & SASHIMI KINUGFISH CEUICHE GF 19
Raw kingfish & red onion marinatedin
Individual Fish Order Available yuzu juice, olive oil, dried shiso & seven spice
ASSORTED SASHIMI[12PC] GF 32 MAYURA WAGYU TATAKI
AURIALABLE Thin slices of seared Mayura wagyu, onion & GF 21
chives with grated daikon ponzu sauce
RAW FISH Ol BED OF RICE
ASSORTED NIGIRI SUSHI (WPC) GF 18 HOKKAIDO HOTATE TATARI GF 8/PC
AUVIALABLE Seared scallop dressed with
chopped salted kelp, shiso flakes,
cucumber, lime juice and olive oil
CHIRASHI bonu 33
CALANMARI SALAD 20
Roll (All cut 8PL) Fried calamari, fried onion, mixed
vegetables, salad leaves with sweet chilli
SPIDER ROLL dressing
Deep-fried soft shell crab, avocado, 26 _ GF 20
tobiko, sweet soy, mayo BUTA SHHB!I S!IHBU SALAD
Poached pork slice, mixed vegetables,
saladleaves with sour miso dressing
MAYURA WAGYU ROLL .. o, DAIKOM SALAD CE.U 15
Char-grilled mayura wagyu, caramelised onion, Juli daik ixed bl ]
salad leaves, sesame seeds with spicy miso on side ulienne dai .on,mlxe vegeta es,_
salad leaves with Akamaru soy dressing
SALNOMN DELUXE SUPER SALAD BOWL GF,U 19
Raw salmon & avocado inside, GF 27 Avocado, broccoli, carrot, chia.seeds, cherry
seared salmon & sweet soy mayo on top tomato, soy beans, quinoa,
mixed salad leaves & sweet potato crisps
CALIFORMIA ROLL GF 22 |g a
Poached prawn, avocado, cucumber,
tobiko, salad leaves & mayo AURILABLE >IF ¥Y0U HAUE ANUY DIETARY REQUIREMENTS,
PLEASE LET US Knuow
UEGGIE ROLL GE. U 19 >MAY COMTAIN TRACES OF GLUTEN
Avocado, carrot, cucumber, saladleaves ’ @ YOUR MEAL WILL BE BEST WHILE IT'S FRESH!
and sesame seeds IF UOT COMUISUMED IMMEDIATELY, PLERSE
REFRIGERATE
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HOT DISH

GREENS 18
Saute green beans, broccoli, baby spinach
with garlic miso sauce
KARA AGE 18
Deep-fried chicken bites
PRAWM GY02A 14
PORK OR UEGGIE VU 12

GY02R(6 PC]

Pork or vegetable dumplings GF' u 15
AGEDASHI TOFU

Fried tofuin soybonito broth nunlLaBLE

MUASU DEMGAKRY gy

Fried & grilled eggplant topped
with sweet miso paste

CHICKENU uAaAmBAN

Panko fried chicken with sweet and sour &
Japanese tartare sauce

16

27

TEMPURA  oyonaBLE

2pc prawns, 2pcrockling
& assorted vegetables
with soy bonito broth

SAPPORO SOFT SHELL CRAB

3pcsoft shellcrabin sapporo beer batter
with spicy sauce

ARAMARU FISH & CHIPS

Sapporo beer-battered rockling & nori shio fries
with lime mayo

GRILLED KINUGFISH COLLAR

Served with soy daikon & lemon GF

19.5

g
IKA MENTAI YAKRI

Char-grilled calamari with
codroe creamy sauce

Stir-fried wagyu slices, cabbage,
onion & bean shoots with
garlic chillimiso soy sauce

SHOGA YARI GF

stir-fried pork belly slices, onion &beanshoots with
sweet soy ginger sauce

GF 20

GF 32

27



