
10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS
Please advise staff of any allergies, as all ingredients used in our dishes are not necessarily listed on the menu. 

All dishes are cooked & prepared in a gluten environment.
(gf) gluten  ·  (v) vegetarian  ·  (vg) vegan  ·  (gfa) gluten free available

BANQUET  会席 (MINIMUM 4 PEOPLE)
 

Oishii! Cabbage, Edamame, Veg or Pork Gyoza, Miso Eggplant, Yakitori Chicken, Okonomiyaki, Sashimi   49 PP 

SWEET THINGS  甘いもの  
 

Green Tea Ice Cream    7

2HR ENDLESS GYOZA 
 

VEGGIE OR PORK                                                39 PP
pan fried gyoza, rice wine vinegar, soy, rayu chilli  
oil

MEANING:
STAY•DRINK•PLACE

CHEF
JOJI

4 PINES 
EXEC.
CHEF

TRANSLATION:
IZAKAYA

Burdock Root Chips   
kewpie 

9

Lotus Roots Chips (gf)  
nori salt 

8

Edamame (vg)(gf)   
sea salt or chilli garlic salt 

10

Pork or Veggie Gyoza Dumplings ·7·   
pan fried gyoza, rice wine vinegar, soy, rayu chilli oil  

17

Miso Eggplant Dengaku (vg)(gf)    
caramelised eggplant,  sweet miso glaze, toasted 
sesame seeds 

14

Karaage Fried Chicken    
Japanese fried chicken, Kewpie, lemon 

17

Oishii! Cabbage & Konbu Salad (vg)(gfa)   
sesame 

13

Beef Tataki (gf)   
rare beef flank, ponzu sauce, house pickled ginger  

16

Market Fish Carpaccio (gf)  
mandarin oil soy vinaigrette, pickled sansho pepper

20

Salmon Sashimi (gf)   
house pickled daikon, burnt green chilli & shallot 
ponzu 

19

Pork Katsu   
panko crumbed pork, Japanese bulldog BBQ sauce, 
karashi mustard 

13

Yakitori Chicken (gf)   
chargrilled chicken, yuzu kosho

16

Teriyaki Pork Ribs    
Shichimi chilli spice, nori  

15

Okonomiyaki    
savoury prawn & cabbage pancake, Otafuku 
BBQ sauce, Kewpie, nori & bonito flake  

11

Tempura Veggies (v)    
Japanese lager batter, konbu dashi mayo, lemon 

17

Pork Belly Kakuni (gf)  
braised pork belly, dashi, spicy shallot, 
asian green

15

 SIDES 口取り
steamed rice                             5      kimchi                              6

IZAKAYA  居酒屋

CHEF'SPICK
MUST 

TRY

OUR 

FAVOURITE



WINE
150mL/250mL/BOTTLE

SPARKLING
Seppelt Sparkling Wine   10/-/45 

 

Victoria 
Cavaleiri d’Oro, Prosecco   12.50/–/56

 

Italy
Seppelt Pierlot, 
Pinot Noir Chardonnay   –/–/60

 

Henty, Vic
Laurent Perrier, La Cuvee   –/–/60

 

Italy

WHITE
House Sauvignon Blanc   11/18/50
House Chardonnay   10/17/45
Devils Lair, Chardonnay   13/21/59

 

Margaret River, WA
 

 
Villa Sandi, Pinot Grigio   11.50/19/52

 Italy
Squealing Pig, Pinot Gris   12/20/54

 Marlborough, NZ
Cheeky Devil, Sauvignon Blanc   13/21/59

 
Western Australia
Wilson Watervale, Reisling   13/21/59

 
Clare Valley, SA
d’Arenburg Witches, 
Berry Chard   14/24/63

 Clare Valley, SA

RED & ROSE
House Cabernet Sauvignon   10/17/45
Fickle Mistress, Pinot Noir   13/22/59

 Marlborough, NZ
Wolff Blass, Shiraz   12/20/54

 Barossa, SA
Penfolds, Max’s Shiraz   14/22/63

 Barossa, SA
Round Two, Merlot   14/22/63

 Barossa, SA
Maxwell Little Demon, GSM   14/24/64

 Barossa, SA
House Rose   11/18/50
Bouchard, Rose   11/18/50

 France

COCKTAILS

SHIKOKU SLUSHY   18 
ONE, MORE, PLEASE 
Vodka O, Tripel Sec, Lime, Yuzu

MASATAKA   19 
BRIGHT, CITRUS, REFRESHING 
Nikka Gin, Almond, Lime, Mint

RECKLESS BEHAVIOUR   19 
FRUITY, FUN, RETRO 
Brix White Rum, Midori, Pineapple, 
Lime

PACIFIC RIM   20 
SPICE, FIRE, EARTH 
Tequila Blu, Togorashi Agave, Lime, 
Yuzu

UNDERCOVER   20 
CLASSIC, SPIRIT FORWARD 
Nikka Taketsuru Whiskey, Sweet 
Vermouth, Okinawa Syrup, Bitters

DOUBLE ESPRESSO MARTINI   20 
RICH, FULL, COFFEE 
Espresso Infused Vodka, Kahlua, 
Espresso, Black Sugar

SAKE
180mL/BOTTLE

MASUMI 
JUNMAI OKUDEN   19/60 
ABV 14.8%  |  Polish Rate 60%

HAKUTSURU 
JUNMAI GINJO   23/90  
ABV 14.5%  |  Polish Rate 60%

HAKUSHIKA 
SENNENJU JUNMAI DAIGINJO   24/100 
ABV 15.5%  | Polish Rate 50%

ON TAP
 

BEER MUG 300mL • PINT 568mL • JUG 1120mL

 
BUT 

6% ABV

TIGHT 
BUT 

LOOSE 
4% ABV

CLASSY
YET

CLASSIC 
4% ABV

TROPICAL
SMOOTH

JUICY
35 IBU  |  6.0% ABV

DRY
CRISP

REFRESHING
15 IBU   |  4.5% ABV

FRUITY
FRESH

FLORAL
15 IBU  |  3.5% ABV

CRISP
CITRUS
HOPPY

35 IBU  |  5.1% ABV

SMOOTH
CHOCOLATE

COFFEE
40 IBU  |  5.1% ABV

MALTY
CURRANT

HOPPY
37 IBU   |  5.1% ABV

CHECK WHAT'S 
ON TAP AT 
THE BAR

CHECK WHAT'S 
ON TAP AT 
THE BAR IN THE

 

FRIDGE 
 

 
 

 
 

 

 

 

HIGHBALL

JAPANESE 
WHISKEY WITH 
SODA & LEMON

NIKKA BY 
THE BARREL 

18

NIKKA 
MIYAGIKYO 

21  

NIKKA 
YOICHI 

23

MUST 
TRY

SHOCHU

KURO 
KIRISHIMA 

12

TANTAKATAN 
SHISO 

13

IICHIKO  
SILHOUETTE 

13

OUR FAVOURITE

VODKA PEACH
ICED TEA 

VODKA LLB 
 

YUZU
GINGER BEER

VODKA RED
PUB SODA




