Hot small dishes

i1 teba gyoza / 1090 %
Chicken wings stuffed with prawn & seafood
& sake kasu & sweet sake pickles.

3 kakuni crepe /14 &

Pork belly ‘kakuni’ pieces (3), in a house
made soba crepe. You can use your fingers.
4 tuna tatsuta age S 15 &

Tuna marinated with soy, mirin, and sake.

5 agedashi & friends / 15

Mini agedashi tofu with assorted vegetable
tidbits.

Grilled yakiniku beef, spicy coleslaw, onion
ring. Mini hamburgers. Big sliders. Whatever.
8 gyoza /13 % *

Hunter Valley quail dumplings (4) on
julienned gobo (burdeck).
s torl /13

Chicken (boneless crispy deep fried ‘tenders’)
with rice crackers and spicy red chilli jam.

12 tonkatsu / 13.50 &%

Pork loin cutlet in Japanese panko
breadcrumbs with asian coleslaw. Qishee.

13 lamb ribs /18 k&
Braised & roasted with spicy yvellow

Tempura prawns [3), vegetables (5) dipping
Sauce.,

15 vegetarian tempura / 16

Various non meaty tempura items, including
bocconcini. Varies according to season and
whats best at the markets.

Izakaya Style

Tsunami's menu is based on sharing
dishes, large and small It's called
izakaya in Japan, tapas in Europe etc.
Entree size dishes - served as they are
cooked, bit by bit.

If you want to have normal entrees and
mains just let your waitperson know
and we'll arrange it for you.

Cold small dishes

2 wagyu tatakl /15 &%
Smoked wagyu beef & japanese mushrooms.

7 tuna carpaccio /17 *
Seared thinly sliced fresh tuna with citrus
soy & wasabi herb oil.

11 Japanese 'tostada’/ 9.90 &
salmon, tuna & shiromi tartare, avocado &
truffle dressing. Squeeze the Llime on the
tartare for extra Ol&,

Sushi Sashimi

17 nigiri selection / 29 %%
Tuna, salmon, unagi, prawn. 9 pcs
13 small sashimi / 19

Thinly sliced (9 pcs). (All tuna or all salmon
or ‘all tuna & salmon’ = §5 extra)

19 large sashimi / 34
Thickly sliced (15 pes). (All tuna or all
salmon or ‘all tuna & salmon’ = §5 extra)

Rolls

Inside out with roasted black and white
sesame seeds, tempura prawn & avo. (8)

23 cancun roll / 18.90 4

Prawn tempura garlic inside. Smoked wagyu
outside. Jalapeno balsamic. (8)

42 hotate roll / 18.90 %%

Hokkaido scallops, salmon, avo, wasabi salsa
and mentaiko mayo. (8)

43 kani-kani roll / 17.90

Soft shell crab, kanikama (crab stick’),

44 volcano roll / 18.90 *

Salmon, avo, spicy mayo, tobiko, kabayaki
sauce.(s)

45 gekko roll / 16.90 %%

Unagi and avocado, wrapped with salmon &
torched, plus tartare & chilli sauce.(g)

45 vegetarian roll / 16

Tempura veges, served with spicy mayo (&)
48 seared tuna roll / 19.90

Tuna & avo inside, ginger, scallion, aaburi
(torched) tuna outside. No Mayo added. (g)



Seafood Hot

10 takusan ashii / 18 *

tempura prawns and soft shell crab in
16 patagonian toothfish / 16.5 * *
Saikyo mise marinated toothfish, eggplant,
broccolini & lotus chips. Geing soon.
20 salmon f 18

Tasmanian salmon teppan grilled, green tea
macha noodles & sweet potato mash

Ishiyaki (volcanic rocks)

= Meals served on voleanic rack @ 400°C.

+ Food cooks naturally in its own juices.

= Dipping sauces provided.

= Please DON'T put chilli on stone.

= ALl stonegrills come with rice except #76
new style sashimi.

30 teriyaki chicken / 26.90 %
Chicken served on a bed of onions with rice
and small salad. Not our fave but we lose
our license if we don't have one.

69 wagyu steak / 33.90 & &
Mayura Station 100% Wagyu rump cut into
cubes grade 7, potato salad, dipping sauce.

70 wagyu & scallops F 39.90 %4
Wagyu rump as above with 2 Hokkaldo
scallops, potato salad, dipping sauce.

75 seafood combination / 29.50

Fresh local fish, prawn, scallops & squid.
Teriyaki & aoli dip sauces on volcanic rock.

76 new style sashimi / 33

sashimi (12 pcs) served on a volcanic rock.

All tuna or all salmon = 5 extra

1) Dip fish well in yellow dipping sauce,

2) lay fish on 400°C stone 7 seconds each side

3) Eat. (Dip AFTER in chilli sauce if ordered)

4) Don’t put any green chilli sauce on the stone
or else you and everyone at the table will cry.

78 wagyu grade 9 f 33 &%

Mayura Station 100% wagyu brisket sliced

finely. Very rich and may spatter a bit on the

volcanic so please watch out. Don't put chilli

salt on the stone.

77 wagyu sirloin grade 7 /55 4 &
200g Mayura 5tation 100% purebred (not
crossed with other breeds) sirloin, grade 7
with a fresh Marrogin shiitake. Mayura's one
of the best producers in Australia & export
all over Australia & the world.

Rating dishes

+* Recommended - good dish

7 % Highly recommended - worth a detour

% 4% Really recommended - worth special trip
¥ Mot our cup of tea but can be popular

Sukiyaki

26 Sukivaki pots /29 %

All sukiyaki come in a cast iron nabe’ pot
with a shallow sukiyaki brath, thinly sliced
Mayura Station 100% purebred wagyu beef,
cooked vegetables (Chinese cabbage, onions,
tofu, vermicelli noodles, shiitake, fresh enoki
mushrooms plus udon noodles, bowl of rice.

= 29 optional vegetarian version
As above but with agedashi tofu 29

- 28 Seafood Sukiyaki + &
optional seafood instead of beef (5almaon,
prawn, mussel, tempura fish surimi in
miso broth) +3

- % optional raw egg +1.50

Side orders

49 seaweed salad 6.90
50 steamed Koshihikari rice 3
51 miso shirusoup3.50

s2 konsai chips (lotus root & hurdncl-l:}!luﬂ._ii.'i

53 gari [pickled ginger) 2.90
£4 edamame 6.50

54 Japanese green salad 6.90

Kids Under 10

57 terivaki chicken set on a bullet train 13.90

Gluten free dishes

Whilst most Tsunami dishes contain gluten
from soy sauce, a seperate gluten free menu
is available on request. We've modified the
dishes to suit. Ask for Tamari with sashimi.




Frequently asked questions

Egmlhnwnl]:mlurnlmmnp?
.

Can I have & knifs and fork?
Absolutely. Don't be embarrassed. We usa them all the time.

Where are the toilets?
Toilets are 1) in the passage conns the front section to the rear ares, on Rrig]:tu poeed down
Eﬂhhﬁ&mﬂﬁumwdu en's at the rear, also Disabled unisex, Ladies hﬂttnnu stairs turn

i'l'lﬂa & doasn't look very Japansss to ma,
r does dapan nowadays.
i'il'h]' da :lnn have & “cross’ (oot recommended) rating?
Some Iu'hm‘tuﬂu.hﬂyalichlmufuunnph.Pwplulikaﬁimtthmhdmmwuw“r
no? We're simply here to feed people. But honestly, there are better things on the menu. I0HD,

Is tha chef 4 g8t (Wa that a lot})

Yes. Head ¢ hhhmﬂamManthrhﬁmﬂmmnﬂmﬁ'Bmlhﬂ,m
i'iﬂ'hnt’.l-ﬂhthunluninrmﬂ
Wa like it becansa 1) tha steaks don't cald, 8) it cooks in it's own rather than added oils which

makes it healthier and tasts bettar 3) it's traditional. In Japan they cooked on rocks from wolzanoes.

What shouoldn't I do with tha ']

Touching i will hurt, Putting sance [or s5alt) will makes chilli smoke and hurt your eyes. Don't do it.
Q Can I have my party/function here? What about rain? How many people will fit? Do you have a private room?
l.hunmhmuhwnﬁ&ﬂwlunuimﬂly Have & look at the garden or * area’ or ask to speak to

e e e R T

r for 3 can g L]

Eﬁrgu“in?::ia}.“d “n"tEE:?l: than them). Braak out the iPhEnu..l’.l.nEmlﬂ and go to oy ctions.com -

pra. Or

ilhﬂlmfmfpmﬂwmﬁhh&ﬂnlﬂn .“{nnmu]nﬂﬂnmnmm

Plaass pleass plaase ask to saa mln.q-ur Or S0meona
lnni'mlm-umﬂ]u and friends, El: o have anything?
Ih]'m ‘ripple area’ huhu-mln.ilt ]nu'n: pﬂﬂ]fi'n:ﬂnninmiml hind the garden. Ask to

im nnm:nhﬁn?ﬂu:hm on it?
Yes. www.tsunamisushi.com.an. See menu, book a table, or get function & wedding prices.

Q Do you have celiac friendly food?
A Yes. mhmmmnuhdunﬂ.mhhumumhwmu or sashimi which Is gluten free and if you ask
wi will bring you tamari wheat free soy.

aki?
iHﬂ-. ﬂﬂrrﬂ'lmﬁhnr Try it out. Menus start from $65/head (walk-in). To get in press the buzzer and
they'll open up and let you in.

Where do

immm I.IIH-!'IIH- blﬂmdwnbﬂn nnllnnmdn‘ll:lnltinm-hh'l‘llhnm
losing llh'l tell us if you have vonchers or anything else that would alter
hu]hnfm“pﬂmll
How stro

Not stro tt'l lbmmamnuulhuu:lnﬂlmfud}ﬂm(m 16%). They differ like wines.
Should I have l-ﬂmhnl or gald.
Rough (wery) rale of thumb. Cold sake Is good. Hot sake is not. (There are exceptions. You might be skiing).

How do I know If & wine from u.rmmh [g;d

Check out the rating, ie “93/100" stc. They are Jmulmllduh:thlulhnﬂﬂilmn

E4-86 Fair - good. Wines with nﬁnl‘ﬂmu(% fres of technical fanlts

mg?mmdﬂ.mwh i frae, :Jnrtﬂm.ml ulﬂmﬁ"
TECOmMm . Wines o qlﬂiumh , worthy of a an oe

Hlﬂﬂﬂﬁanﬂng.‘ﬂlnun tl:l.lhlﬂgﬂqﬂuiﬂ,wlljlﬂh dhthmmpﬂm

What do recommend?

Chack o ﬂurm:ﬂ.t!u:.I.mhrl‘upupmuumuruﬂllnl'h“nbmﬂ.rmnlm.n[u-puﬂhm

Eﬂﬂnﬂﬂhlhwld]ul'dﬂi Can I order entree and main & mnrmmu%ﬂa

i‘qmmhﬂnﬂ lace now but don't let that u off, If you want to orde urhrﬂ-i
u.nt on 2 people) and ask lﬂhwﬁm nl.t!.nﬂ '3 hits’

&0 u

lfjm'uu'tmrn - main’ nntnunmnamnulsnummmmauna or voleanie
rock as a main, (A sushi roll can do 8 pecple). Clear as mud? Don't worry — just order, it's food, Thers is
no right or wrong.

izakaya' pla ? What was wrong with the old style?
iﬁ:ﬁﬂh’:: ::3? It's mﬂ;rm(]]l:;‘tjug-u ;l-'-} ™

Why do you do what da?
i Huanuj:a lowa it o



Sake List

Shuzo MName Region SMY Price
300mL

Gozenshu Junmai Manetsu Ceayama 4 |5.00
Maktsuru MHMaiesuru |wnmail Shu Miigata 3 | 5.04
Gozenshu junrnal Birakou CHeayama 5 | 6.0
Hourai Hourai Junmai Ginjo Kaden Gifu 3 | B.00
Gozenshu Junmai Mimasaka Okayama 5 | 8,00
Gassan Gassan Junmai Ginjo lzumo (Pink) Shimane I 19.00
Katafume Kaafune Junmai Nilgata -4 19.00
Hounotsukasa |unmal yama Aichi 1.5 19,04
Kounotsukasa Junmai ginjo sasayurinosato Aichi i 19.00
Gozenshu Junmai Ginjo Myoisan Ohayama 4 25.00
Katafume Katafune Junmai Ginjo Sake Miigata -4 25.00
Gozenshu Junmaidaiginjo Kel Ceayama 5 30,04
500mL

Gozenshuy Gonzenshu 9 Blue (Bodoimoto method) Ckayama 5 38.00
Gozenshu Gonzenshu ¥ Regular [Bodaimoto method) Oheayama 5 38.00
720mL

Hakuro Hakurg Junmail HMiigata [ 38.00
Houwrai Hida no tanbo Junmai Gifu <2 38,00
Koshigoi Junmai Koshigoi Chiba 4 18.00
Malrauru Mairsuru Junmali Shu Miigata 3 38.00
Gozenshu Junmal Manetsu Ohkeayama 4 318.00
Hourai Hourai Hatukuni Gifu 0 42,00
Gassan Gasgan Howjun Junmai [Blue) Shimane B 42,00
Gozenthu Junmai Biraku Oheayama 5 42,040
Gozrenthu Junrmial Mimasalo Oleayama 5 42.040
HKounotsukasa Junmai shalku Ajichi E| 42.04
Katafune Katafune Junmai Miigata -4 43,00
Koshigoi Fusanomai Junmai ginjo Chiba 0 45,00
Gassan Gassan Junmai Ginjo lzumo (Pink) Shimane I 45.00
Houiral Houral Kaden Texukari Junmai Ginjo Gifu 3 45.00
Hounotsukasa Junmai choukarakuchi Aichi 3 48.040
Kaiun Kaiun Tokubetsu Junmiai Shizuoka 3 48,00
Kounotsukasa Junmai ginjo sasayuri no sato Aiichi i 49,00
Kounotiukasa Junmai ginjo yume sansui kanzui Aichi I.5 4%.00
Koshigel Junmaiginjo Yamadanishiki Chiba I 45.00
Hounotsukasa Junmal yama Alchi 1.5 49,040
Kounotsukasa Junmai yamadanishiki Aichi 3 49.00
Hakuro Hakuro Gold Leaf junmai HMiigata 5.5 50.00
Gassan Gassan Junmai Daiginjo (Red) Shimane 3 5%.00
Houral Iro otoko Junmal Dakginjo Gifu 3 &1 .00
Gozenshu Junmai Ginjo Myoisan CHeayama 4 &1.00
Katafune Katafune Junmai Ginjo Sake Miigata =4 &1.00
Eaiun Kaiun Junmai Ginjo Shizuoka 4 63,00
Koshigol Junmai daiginje Ginnonmial Chiba =1 6. 0
Gozenshu Junmaidaiginjo Kel Okayama 5 T9.00
Kuheiji Eau du Désir Junmai Ginjo Magoya 0 89.00

Junmai = pure” no added ethyl alcohal, ~30% polishing. Ginjo usually $0% polished, Daiginjo = 0%+ and is ultra premium sake,

Az Tsunami has an unrestricted tavern license, all sakes (except Hourai nigori's) can be purchased for takeaway when you leanve,
Great a5 gifts for friends o simply to take and enjoy a1 home [or byo to an unlicensed restaurant). (Mot ours please =)



Shuzo MName Region SMV Price

180mL Pot / 1.8L bottle pot bottle
Hourai Hida no tanbe Junmai Gilfu o ] 11.50 9500
Koshigol Junrnal Kochiged Chiba 4 95.00
Haural Houral Hatsugumi Giffu Q 10000
Gozenshu Junmai Manetsu - 0% polished, tokubetsu Okayama 4 105,00
Hourai Jikagumi Gifu F | 120.00
Kounotsukasa Junmai shaku Aichi 3 15.50 155.00
Hourai Hourai Kaden Tezukari junmai Ginjo Gifu 3 155.00
Gozenshu Junmai Biraku - yamadanishildi 70% Okayama 5 155.00
Gozenshu Junmai Mimasaka Olayama 5 155.00
Gozenshu Gonzenshu 9 Blus Okayama L 160,00
Gozemshu Gonzenshu 9 Regular Okayama 5 18.50 160,00
Kounatsukasa Junamal ginjo sasayurinosate Alchil F 130,00
Kounotsukasa Junmal choukarakuchi Alchi 13 190,00
Kounotsukasa Junmai yamadanishiki Aichi 3 19.90 190.00
Dassai 39 Junmai Daiginjo Yamaguchi 3 203.00
Kounotsukasa Junmai ginjo yume sansui kanzui Aichi .5 220,00
Gozenshu Junmai daiginjo Kei Okayama 5 245.00
Gorenshu Junmai ginjo Nyaisan Ohkayama 4 225.00
Koshigoi Junmaiginjo Yamadanishiki Chiba [i] 26.00 230.00
Huhelji Eau du Désir Junmal Ginjo Magoya i 32.00
Hounotsukasa Junmai daiginjo kanaui Aichi 1.5 30e0, 00
Jezen Mizunc Gotoshi Black Junmai Daiginjo Miigata 3 30500
Gozenshu Junmaidaiginjo Ho-o Ohayama I 360.00
Kubaota Hekijyu Junmai Daiginjo Miigata 2 309.00
Migori Sake

Haira Ichiban nigon futuushu 300mL Gifur =15 27.00
Haural Hida ne dobu futwshe 300mL Glfu =15 30.00
Huoural lchiban nigori ftuushy pot § 720mL Gifu -15 1450 &5.00
Hourai Hida no dobu futwushe pot / 720mL Gifu =15 I7.50 T5.00
Gozenshu Gorenshu Bodaimoto “wsu” nigori hiire 720mL Ckayama & 49.00
Gozenshy Junmai Bodoimoto “wsu’ nigori noma genshu Dkayoma & 1 90.00
Unpasteurized (nama), undiluted (genshu) or unfiltered (muroka) (or an 3)

Gazrenshu Sumiya Yahed Junmal Muroka nama genshu 720mL Okayama 5 46.00
Gozrenshu Junmai Ginjo Akihikari 50 Muroka namagenshu T20mL  Okayama 3 42.00
Gorenshu Sumiya Yaheil funmai ginjo murcka nomagenshu T20mL Okayama 5 42.00
Kounotsukasa  Yomadanishiki mame genshu fenmai daiginjo 720mL Aichi 49.00
Kounotsukosa  Yemesansui nama genshu Junmai daiginje 720mL Aichi 49.00
Kounotsukase  Muroka Noma funmai Daiginjo 720mdL Aichi 2 57.00
Houragi Hibaihin no soke 1.8L Gifu =15 I155.00
Gozenshu Junmai Mimasaka Namagenshu |.8L Okayama 3 190.00
Gorenshu Surniya Yaheil funmai ginjo murcka noma genshu (pot’h) Okayama 5 25.00 1 #0.00
Garenshu Surniya Yahedl funmal Muroka nama genshi (1.8 bottle) Okayama 5 1 f0L00
Gozrenshu Junmal Ginjo Akihikard 50 Murcka namea genshu (pot’h) Okayama 3 25.00 125.00
Ginjo / Daiginjo ('straight’ daiginjo, ginjo - small amount of jozo aleohol added for fragrance)

Hourai Ginjo Dentou karakuchi (dry) 300mlL Gifu 19.00
Koshigoi Daiginjo 720mL Chiba 4.5 a9.00
Hourgi Ginjo Dentou karakuchi (dry) T20mlL ! 1.8L Gifu 45.50 | 55.00
Koshigoi Daiginjo |.8L bottle Chiba 15 280.00

Gen-sha is raw, undiluted, rich and full-bodied sake. Most sake @5 diluted with wiater after bréwing Lo lower the alcohol content
from 18-20% down to 14-16%, but 'Gen-shu' ks not. Mama |5 unpasteurised sake. Migorl is roughly firered sake,"usu’ nigorl, less so.
Muroka is unfiltered. These sakes are seasonal. uncommon and recomemended for those who want semething different. Owr non
junmai’ sakes have a tiny amount of joza’ alcohal added for fragrance only. They are uncomman



Cocktails

Margarita
Amaretto Sour
Caipirinha
Strawberry Daiquiri

Non Alcoholic Cocktails

Calpisbe
E.mwher';’r & Calpico Mix

Hazelberry Fizz
Strawberry & Hazelnut Mix

Citrus Bliss
Citrus Lychee Mix

Tsunami Punch
Orange, mango, pineapple, grenadine, lime

Non Alcoholic Beverages

Mineral water T50ml (sparkling or still)
Coke, Diet Coke, Sprite, Leman Squash
Lychee Coke

Lemon Lime & Bitter

Orange or Apple juice

{all) 14.50

7.50

150
8.50
8.50

7.0

3.90
4.50
4.50
4.50

Fentimans Botanical Soft drinks

Dandeliond Burdpck
Rose Lemonade
Oranged& Mandarin
Cusripzity Cola
Erewed Ginger Beer

Japanese Tea

Genmaicha (Gourmet Japanese Green Tea)
Hot water refill

Plum Wine & other

Glass
Herb Uimeshu 10.90
Shibata Umeshu 10.90
Choya Extra Years foged) 13.50
Kounotsukasa Mikan-shu (mandarin} B.90
Kounotsukasa Yuzu-shu Aichi B.90
Beers
Hahn Premium Light
Tooheys Extra Dry
Heineken
Sapporo Black Label
Asahi
Hofbrau
Chimay Blue trappist ale 9%

4.90
4.90
4.90
4.90
4.90

4.50
2.00

Battle

55.00
55.00

6.50
6.50
7.90
7.90
8.50

13.50

Sake isomtpets
(See separate Soke list). However here are our top picks ...

|
(A) Hourai *Hida no tanbo’ junmai 1150 & Be
It's certainly dry but acidic finish guickly complemented by
gentle fruitiness - can be heated but better we think cold.
(B) Kounotsukasa junmai “Shaku” [5.50 L
Approachable style, soft rice flavours, matches mast food,
() ‘Akihikari” Gozenshu junmaiginfe murckanemagenshu 25.00
Lnpastevrised, undiluted, unfilered, high polish rage,

Bold flavour, Dont heat, This baby's got them all. Sugoi! L
(D) Howrai Jikagumi 15.00 e L

Liverally "direct off the press! Namagenshu {unpastewrised,
undiluted) sake. This sake is full and distinctive with bright,
cheerful, fresh but fruity clarity, 1t slight sweet tendencies
are balanoed well by its crisp but sharp finish,

(E) Hourai Ichiban nigeri 1650 L
‘Crazy Milk =) Powrerful taste, subtle sweetness, Has 1o be
tasted to be believed. Only available at Tswnami. Cold.

(F) Gonzenshu 9 (Regular) Bodaimoto method 18.50
Badaimoto method pre-dates even kimoto & yamahei.
Savoury with background hints of earthiness and touch of
shiitake, Spritely and fresh with a tangy acid profile
reminiscent of Kimato style, Finishes slightly peppery., i.,
(G} Koshigai junmai ginjo Yamadanishiki 26,00

Uses the king' of sake rice and high polishing rate to
praduce classic rice driven sake flavour, but not too dng L
(H) Gozenshu Junmai daiginjo ‘Kel’ 26,00

Crisp fresh apple Aavours, high polish rate & uses Dn'ral:t'l.
the queen” of sake rice, best grown in Okayama region,

" Sake temperature suggestions
k. cotd &, Hot— {if no symbol assume it's cold)

Wines by the Glass

Sparkling —1-

NV Monmoussead (Lofr, France) 9.00
NV Cava Vallformosa (Spanish sparkling) 2.00
Sparkiing Herb Umeshu (plum wine) §.00
NV Domaine Chandon Brut 11.90
White ~150ml

2013 Willow Bridge Chenin Blanc 6.50
2012 Willow Bridge Rose 6.50
2011 Zarephath Chardonnay 8.90
2014 Voyager Sauvignon Blane Semillon 9.90
Red ~150ml

2012 O'leary Walker Shiraz B.90
2013 Haha Pinot Moir, Marlborough, NZ 9.90
2009 Chimes Estate Cabernet Sauvignon 9.90
2011 Black Dog Shiraz Geographe, WA 14.00



White Wine

I"r:'fff.r.',i'ﬁf?"'#r.- Gt 11«54.-:'.-':-{'(3:{.5{-

NV OUSTEmL H'l"':m e
HY  Billecart Salmoen Brut

MY Taittinger Brut

WY  Miet et Chandon

Seariguon Blane @& Blends

2014 Willow Bridge Semillon Sauvignon Blanc

2013 Haha Sauvignon Blanc
2014 Yoyager Sauv Blanc Semillon

{ ks h":‘.ﬁ".ﬁ' A

2011 Zorephath

2013 Willow Bridge "Winemakers'

2012 Cherubing

2013 Shaw & Smith M3

2011 Vovager Estate Chardonnay

2012 Hnr'-a-au Chablis ‘u':uil;nn Pmmqara Cru

fr.--'i"...'ﬁ'i-" }rf".-'n'r-l"l.r."fﬂrl""-. .I'I?!‘Kl'i"ﬂ';

2014 Breathing Space Pinot Gris
2014 O'Leary Walker Polish Hill Riésling

Red Wine

Pinot Neér

2014 Haha

2013 Tightrope Walker
2013 Ata Rangi ‘Crimson”
2011 Te Whare Ra

2010 Yobby Lake Vineyard
i‘.ﬂl:‘l Felton Road

Y

2013 Willow Bridge Gravel Pit
2012 O'Leary Walker Shiraz
2011 Voyager

2013 Willow Bridge Black Dog
2012 Shaw & Smith

Caalerwet Saareguen (G ﬂff::vﬂﬁ'-

2002 Chimes Estate
2012 Hayshed Hill
2011 Majella

 Mder L-?'.-'.I:!..-;rfd{r"'-. J"th”.w.-'f

2013 Willow Bridge Cabernet Shiraz Merlot
2012 Chateau Mont-Redon Cotes du Rhone
2012 John Duval "Plexus’ GSM

2012 Seghesio Sonoma Zinfandel

2008 Voyager Estate Cabernet Merlot

2001 Chateau Musar

Lessert Fliwe

2005 Grande Maison Cuvee des Anges’

2010 Plantagenet Ringbark Riesling 375ml
2009 De Bortoli Noble One

2007 Royal Tokaji Ats Cuvee 500ml

James Halliday

Rating
38.50
137.00
112.00
129.00

51.00
34.00
435.00

46.00 24/100
49.50 96/100
69.00 96/100
77.00 96/100
77.00 96/100
109.00

36.00
33.50 94/100

3750

42.00

59.00

84.50

105.00 377100
120.00

39.00 947100
42.00 95100
63.00 94/100
69.00 96/100
83.00 97/100

33.00 94,100
45.00 96/100
66.00 96/100

30.00
47.00
62.50 96/100

99.00 96/100
115.00

45.00
4700 247100
59.00
69.00

Loire, France
Mareuil-sur-AY, France
Reims, France

Epemay, France

Geographe, WA
Marlborough, NZ
Margaret River, WA

Porongerups, WA
Geocgraphe, WA
Margaret River, WA
Adelaide Hills, 54
Margaret River, WA
Chablis, France

Margaret River, WA
Clare Valley, SA

Marlborough HZ
Yarra Valley, ¥ic
Martinborough, N2
Marlborough, NZ
Marnington Peninsula, Wic
Central Ctago, NZ

Geographe, WA

Clare Valley, MacLaren Yale, 54

Margaret River, Wh
Adelaide Hilh SA

Margaret River, Wh
Margaret River, WA

Coonawarra, SA

Geographe, WA

Cotes du Rhone, France
Barossa Valley, SA
Sonoma California, USA
Margaret River, WA
Bekaa Valley, Lebanon

Manbazillac, France
Margaret River, WA
Riverina, H5'W

Hegyalji, Hungary



7@5_‘&*?& List

# Bubject 1o availabilivy

Shiraz

07 Gimbletl Gravels, Trinity Hills, NZ B3.50
9% Henschke Hill of Grace, Eden Yalley, 54 (R TEL]
99 Henschke Hill of Grace, Eden Valley, 54 FrLLL
01 Henschke Hill of Grace, Eden Valley, 5A REUM
05 Henschke Hill of Grace, Eden Valley, 54 b LR
06 Henschke Hill of Grace, Foden "|-'al|'.-|.':.', 5A T

15 Henschke Mownt Edelsioae, Fadlen ".l“:":'.. SA D000
06 Henschke Mount Edelstone, Eden Valley, SA 16900
08 Henschke Mount Edelstone, Eden Valley, A 176.00
07 Katnook Estate, Conpnavwarra, 534 7500

6 Mitchelion Pring Central Vie 102400
(17 ﬂ'lmr}' Walker Reserve, Clare ":ﬂ]ll:‘}-‘,ﬁﬂ 14600
96 Fenfulds Grange, Barossa Valley, 54 1 200
9% Penlolds Gr.mgr. Rarossa \"allo_,-, SA LTI
0 Penlilds ﬂraﬂg_r. Barosss ‘lu"allrr'r.. LT S0
04 Penfolds Grange, Barossa Valley, 5A LLETELT
05 Penlalds fir.l.rlgl!'. Baraasa \’allr}q 54 D00
6 Penfolds Grange, Barossa Valley, 54 DL
01 Penfolds Magill Esiate, Adelaide Hills, 54 13900
04 Penfalds MaEiII Estate, Adclaide Hills, SA 15700
05 Penfolds Magill Estate, Adelaide Hills, 54 171.00
0% Penlnbds RWT, Barossa Valley, 54 26500
08 Penfolds RWT, Barossa Valley, 54 280100
05 Penfolds 5t Henri, Yariows, 54 18000
s Penbobds 51 Henrl, Yarious, 5A 155040
0F Penfolds 51 Henri, Variows, 54 15300
08 The Lake House, Denmark, WA T

12 Theree Clarke William Ramdell, Baross Valley, SA 10600

Cabernet Sauvignon

07 Houghton Mann T3, Frankland River, WA 17800
0% Howard Fark Abercrombie O5, VWA 12800
09 Muoss Woasd, Margarel River, WA 115600
07 Penilolds Bin 407, Various, SA Gl
0 Thomas EIa.nl:r s, H.-r:}'rl.-l.'“:r.. 54 15500
01 Thomas Hardy C5, Reynella, A 1 50000
6 Thomas Han]"r L%, Barosza ‘I-'alk-:r.. 54 L L]
9% Wynng, Cognawarra, 54 22500
98 ‘r'l-':mnm Loy nawarra, 54\ 1E5.00
12 Cape Moentelle, O5, WA 13500
Pinot Noir

1¥ Bannowkburn de la Terre, EL"I'."IE.IA:I'IE., Vic 1084 BT

ii MI,"H‘I'I;"}.‘.I L Claes D Ru_:r,_ F|.-||rg||m|_'|.', France 2200
06 Paringa Estate, Mornington Peninsulla,¥ic 11200
07 Fittnaner, I:I|.:||-gl-r|.'l.l|r|.-rl1 Aniiria Ll L]

Other Varietals & Blends

10 Chatean Teyssier Bordeaus, St Emilion, FR 85.00
07 Henschke Cyril, C5 Merlot Cab Franc, Eden Yalley, 3A 18500

8 Katnook Merlol, Coonawarra, 5A SN
97 Penlolds Cab Shiraz Bin 38%, Harossa Valley 140000
9% Penlolds Cab Shiraz Bin 89, Barossa 'FaJIt'_:r' | &{L0A0
05 Penlolds Caly Shirae Bin 15%, Barossa Valley 10500
07 Penlolds Cabs Shiraz Bin 18%, Barsssa "rT;|1|r_:|.' TN
43 Penfnlds 51 Henrd Red, 54 | .0
6 Petaluma Merlof, Coeonawara, 54 1 1200
02 Samcdallord Merlot, Mt Barker, WA T30

131NN Canclles” shiraz Pinot Sauv Blanc, Yarea VI 3500

Champagnes & Sparkling

NV Moct & Chandon Impérial Brut, Epernay 12900
99 Belle Epogue, Epernay, FR 350,00
04 Belle Epogue, Epernay, FR 150,00
WY Gamssel Granad Reserve, FR 1 3000
NV Lanson Sparkling, Reims, FR | HL0K
NV Veuwe Maoizans Sparkling, FR A0
05 Seppelt Sparkling Shirae, 54 55.00
NV Billecart Salmaon, H:muil-nu.r-.ﬁj‘,. France 13700
NV Bollinger Special Cuvee, A¥, France JELLELI]
NV I"tmlmr.-r}' Brut, Reims, France 105040
NV Tafitinger Brui, Reims, France 11200
MY Veuye 'l:'|.i1||||.1l., Foeims, Franoe 1 F00
NVMiet ef Chandon, Epernay, France | 2500
White Various

01 Brokenwooal ILR Semillon, Huni-l:r‘l"a“l.-_r =3.50
07 Brokenwood ILE Semillon, Hunier Valley )0
17 Brokenwooal FECharrlnnrur., Humniter "I-'.il[-l:-:.- 2R
12 Grosset Plecadilly Chardonnay, Adelaide H, 50,00

0 Lucien Albrecht Gewurztraminer, Alsace, FR 5000

10 Moss Wood Chardonnay, Margaret Kiver 10100
05 Tyrrell’s Stevens Semillon, Hunter Yalley .50
05 Tarrawarra Chardonnay, Yarea Valley, Vic 9700

07 Willow Bridge Reserve Semillon, Geographe 46200
W Penfokils Reserve Chard,, Adelaide Hills, 34 168.00
G Wil L Bridge Reserve Semillom, ﬂnngrapfu' s A0



t & | izak
take-out menu SRR

Phone 92847788 Tues-Sun 4+ 18 Glyde St Mosman Park
Open Tues - Sun from 5:00pm (soon 7 days)

ENTRES Japanese noodles®
1 Agedashi tofu (vegan available) 6.50 43 SukiUdon - wagyu sukiyaki beef w /veges,
6 Gyoza (pork & vege dumplings) 6.50 shiitake, tofu in suki soup & udon
A Seafood gyoza dumplings (5) 5.50 nnpdles_ Vegetarian available. 15.90
B Harumaki spring rolls (6) 5.00 45 Kaisen Yakisoba -
C Ebi fry prawns in Jap. panko (5) 8.00 rawns, seafood & fresh veges 17.50
D Crab claws deep fried (3) 10.50 46 Tori yakialuha - chicken & fresh veges  12.50
E Kaki Age vege and prawn tempura (2)  6.50 ‘shichimi' 7 spice chilli (multiple uses)  2.00
G Kerokke, (Veq) Jap. curry flavour (2 23 Spoups & Side orders -
EXIFa CUpie Mayo container 150 49 Seaweed salad 6.50
Sashimi & Sushi glil mhan - steamed rice g%
Rolls 10 pieces. All with wasabi ginger and so 50 50Up -
(Ralls AL phace o Y% 52 Miso soup with shiltake mushrooms 3.0
11 Soft shell crab roll (ss crab, tobiko, ava) 15[![! 53 Gari - pickled ginger : 1.70
12 Vege Roll (tamago, avo & (:u-[:umhgr’] 950 34 Tsukemono - traditional pickles 5.00
14 Alaskan Roll - s/salmon, cuc. &avo 10,50 35 Kimuchi - hot cabbage & v ) 4.00
14E Fresh Alaskan Roll - salmon cuc. & avo 10,50 36 Green salad with Japanese dressing 6.50
15 Melrdium Gtgnihu k? ﬁ nigiri, lHma St Platters
salmon e ma osoma . -
17 Emh".m Chet's special selection 18.50 90 Budget, chick, vege, crabst. (30 pcs) 31.50
p.&mﬁ salmon, tuna, shiromi etc 91 Maki, Tsu roll, s/slamon, vege. (34pcs) 38.50
178, Sashimi 13pc (salmon & tuna only)  23.50 92 Nigiri Maki, tuna salmon & rolls (50)  49.50
18 Deluxe Sushi Set - 5 tuna,5 salmon, 2250 93 Deluxe. Sashimi, nigiri, maki (62pc) 65.00
20 Hot Tuna roll Ihma&spﬂn onions) 1320 From restaurant menu (may change)
21 Tobiko Roll “ & “"'“' mmduuut, R1 tebag nza / Chicken wings w/gyoza  10.90
with tobiko 14.00 g3 kakuni crepe / Pork belly kakuny 14.00
22 Tsunami Roll - in dHnut prawn & R4 tunata age / Tuna karaage 15.00
avo, coated with roasted sesame seeds 11.00 pa i iy | Wders @) g 1700
23 Teriyaki chicken & avocado roll 9.90 HE oza / Quail dumplings 13.00
24 Prawn California Roll 11.00 i
ri / Chicken ér. I'ne-d] chilli jam 13.00
Extra soy sachet =~ 0.30 mz tonkatsu / Pork loin cutlet panko 13.50
70 Kappamakl/cucamber 00 e oo S
wagyu sm w jap mushrooms 15.
m Tul?l?:malﬁ { tuna 550 R17 de “y;e nigiri selection / !I b 29.00
Half Rolls (5 pieces), R23 cancun roll ebi tempura smulc-ul wagyu 18.90
74 Tsunami Rolls 6.50 R42 hotate roll / scallops, salmon, avo 18.90
75 Prawn California 6.50 R43 kani-kani roll / shell crab etc 17.90
T7 Chicken Avo Roll 6.50 R44 volcano roll / kabayaki sauce. 18.90

79 Vegetarian Roll (tamago, avo, cucumber) 6.00
MAINS

25 Yasai tame don - Stidfry veges on rice  10.00
26 Suki-don - sukiyaki slyl'l(e wagyu beef (chilli

chicken opt), shiitake,in suki sauce on rice. 15.90
30 ki chicken on rice 11.50
chicken 3.20

Extra Teriyaki sauce 1.20

3 Teriyaki on rice 12.50
Extra fish 3.80

32 rmau chicken california style* 12.50

jalepenoes & spicy sauce)

33 ki Sirloin steak on rice 15.90
35 Tempura prawns & vegetables 16.50
36 Tempura vegetables 12.50

R45 gekko roll Unagi avo, wra w salmon16.90
R48 %mﬂ tuna mﬂ foed 19.90

R10 takusan ashii / tempura prawns 18.00

R16 Black Cod 19.90

R20 Salmon, grilled, macha noodles 18.00
Drinks (Takeaway only)

Coke, Diet Coke, Sprite, Club Lemon 2.50

Sap Beer 335mL bottle 4,90

Beer 335mL bottle 4.90

Sake - 300mL bottle [su:ls two)lor 1 :-)

‘Yama' iunmﬂ 300mL 18.90
‘Sasayuri' nosato Junmai Ginjo 300mL 19.90
Maitsuru Junmai Ginjo 300mL 14.90
(over 40 types available - please askt

Water Dancer Sem Sauv Blanc 750m 14.90
Water Dancer Cabernet Merlot 7S0mL 15.90



