Taketori Japanese Tapas, May.2016 A LA CARTE 1/225 King St. T:03 9939 8152

Gourmet Banquet E€

$59 per person served as share plate for 2 persons
Minimum 2 persons

Seafood Chowder Soup > —7 — RFIH—A—7
BEE RS
chowder soup with seafood selected by chef

White Fish Sashimi A BB DR &
HEBEEaR g

white fish with homemade sweat chilli lime ginger sauce topping with tobiRo, nori etc.

Ebi Mayo TEX I
FREHEXRQFHF

tempura prawn topped with homemade apple mayonnaise and tobiko

Grilled Scallop 1RERZT
BRBEN

sashimi grade grilled scallop with sweet mayo sauce

Salmon Lovers —TF>Z/)\—
=Xa&Eas

Inside out salmon avocado sushi roll covered with salmon torched with spicy mayonnaise

Yakitori $RE K

RRIRRY &
grilled chicken skewer glazed with homemade teriyaki sauce

Gyuniku No Teriyaki FRAD RV &
RRIR Bk
pan fried eye fillet steak with homemade teriyaki sauce

Dessert T A ADV)—LA

HR
Selected dessert by chef

Items identified with the (GF) (V) can be modified to suite dietary requirements. Please advise staff if you have
dietary needs.



Taketori Japanese Tapas, May.2016 A LA CARTE 1/225 King St. T:03 9939 8152

Taketori Speciality FTEBAS &

White Fish Sashimi B HADOR H $15

HARA AR S
fresh white fish with homemade sweat chilli lime ginger sauce topping with tobiko

Spider Roll ANA S —0O—)L $20
RREFAE

tempura soft shell crab sushi roll with avocado, spicy mayo

Taketori Lobster Maki THRO 7 AR —%& $22
TR IFE TS

Inside out sushi roll with lobster meat, egg, covered with torched salmon

Ebi Mayo 6pcs TENZ $18
FREXRQF U

tempura prawn topping with homemade apple mayonnaise and tobiko

Grilled Moreton Bay Bug 1pcs check with staff for the price
BELITE FREGE PR
moreton bay bug baked in teriyaki and mayo sauce topped with tobiko

Grilled Scallop (2pcs) BEE R 2T $14
BRBEN

sashimi grade scallop grilled with sweet mayo sauce

Black Cod Claypot 1= 5 $8 $36
i & 4R
black cod cooked in _fish stock with vegetable, tofu, mushroom

Oyster Trio 6pcs A AZX—-~NUZF $22
AE=IZ6R

oyster tempura with asparagus puree/fresh oyster shot with Japanse wasabi ponzu sauce
/ grilled oyster with sweet mayo , 6 pcs

Kyushu Tonkotsu Ramen Black or Red
BEZ—X> B/ ¥k $15
BERE , aIER
pork_bone broth ramen noodle with sesame oil or chilli oil

Items identified with the (GF) (V) can be modified to suite dietary requirements. Please advise staff if you have
dietary needs.



Taketori Japanese Tapas, May.2016 A LA CARTE

SASHIMI

Maguro
XJ0O
Gt g1

Sake
B
=&

Hotate
RRT
BN

Hiramasa
ESNXY
FE&

Hokkigai
Ry FHA
ek

Scampi
IvE
ZAF

5 Kinds Sashimi

RIE 5 EERY)
15 R RIS Pt
Chef’s Special

(8pcs)

(8pcs)

(8pcs)

(8pcs)

(8pcs)

(2pcs)

SITDHEND 24 W

24 AR GPHE

SUSHI-NIGIRI & k) L/FRIFE (Gluten free soy sauce available for your choice)

Salmon Aburi Sushi

BEY)Y—F
=&

Scampi Sushi

2
EIFHFT

Wagyu Beef Sushi

M5
M

Items identified with the

dietary needs.

R (Gluten free soy sauce available for your choice)

tuna

salmon

scallop

king fish

surf clam

Scampi (extra $3 for one scampi miso soup)

15pcs assorted sashimi by Chef

24pcs assorted sashimi by Chef

4pcs

2pcs  (extra $3 for one scampi miso soup)

4pcs

1/225 King St. T:03 9939 8152

15

15

14

15

14

14

28

38

15

16

22

(GF) (V) can be modified to suite dietary requirements. Please advise staff if you have



Taketori Japanese Tapas, May.2016

A LA CARTE

SUSHI MAKI %% —9 L/&FR% (GF With Gluten Free Soy Sauce)

Vege maki (V)
HREEE
E
Salmon Lovers
Y-S /NN—
BE=XE%5
Spicy Tuna
ANA—=YF
Hewas
Tori Teri Roll
BORVBREEE
R EERE &
Volcano Maki
KILEE
QUL
Crazy Maki
DLAD—5Z
WIEE TS
Una Q
g

ENTREE #i

Tori Kara Age

BOEHWT
FIERG R
Seafood Spring Roll
B E % E (4pcs)
BEEE4 R
Maguro Tataki (cold)
NOODOEEE (B)
SHRAaR T (HE)
Wagyu Beef Tataki
MERADE-E
MERR S
Gyu Tongue
BREFR>
BE
Items identified with the
dietary needs.

tofu, carrot ,mushroom, avocado, lettuce & mayonnaise

inside out salmon avocado roll covered with salmon torched

with spicy mayo

raw tuna, avocado, cucumber with special spicy sauce

chicken, cucumber, avocado with teriyaki sauce

tempura prawns, crab sticks, sesame, avocado with

Japanese mayo topping with tobiko and crispy tempura

tempura crab stick, salmon, avocado with homemade spicy
mayo topping with crispy tempura

inside out bbq eel roll with avocado, sesame with eel sauce

lightly marinated crispy chicken with fresh mint leaf

homemade seafood spring roll dipping with ponzu sauce

tuna carpaccio style with yuzu soy source

raw wagyu beef carpanccio style with beef gravy source and

asparagus source

thinly sliced ox tongue grilled on the teppan with beef sauce

1/225 King St. T:03 9939 8152

15

20

16

17

20

20

20

12

12

16

16

13

(GF) (V) can be modified to suite dietary requirements. Please advise staff if you have



Taketori Japanese Tapas, May.2016

Grilled Squid
BEAND
V|

Age Dashi Tofu
BWELER
AABRERE

Kimchi
LT
FHERAR

Oyster Tempura
HIEOXRSS
RAFT L&

Oyster Grilled
FAAZ— K NIF
B E

Salmon Tataki
Bb—F0EEE
=XERE (HE)

Gyoza (V) 5pc
BT (FX)
ERUR

Gyoza (Pork or prawn)
8&F (B/IE ) 5pc
RUR ( FBAEIT )

Edamame (V)
®

| kol

Horenso no Gomaae
FES5SNhAEOEHMIZ
REEEX

Takoyaki
Tl lRE
Ea/ P RF

Miso eggplant (V)
FTAOKTHEE
IR 18 RiAh

Crispy sadine
BOEGT
RApTa

A LA CARTE

grilled squid with sweet chilli sauce

deep fried bean curd with dashi source

Korean style cabbage

oyster tempura with asparagus puree 4 pcs

oyster grilled with sweet mayo 4 pcs

seared salmon with wasabi dressing, served with avocado,

seaweed salad

vegetable dumpling

Pork or prawn dumpling

steamed soy beans, lightly salted

blanched spinach with sesame dressing

octopus ball served with shaved bonito

grilled eggplant with miso sauce

crispy sardine with homemade coriander sauce

1/225 King St. T:03 9939 8152

12

10

14

14

16

10

10

12

Items identified with the (GF) (V) can be modified to suite dietary requirements. Please advise staff if you have

dietary needs.



Taketori Japanese Tapas, May.2016

MAIN XA /¥

Shake Teriyaki
By REEY—T>
BET=Xa&

Unagi Kabayaki
SBEOESR
ysq -]

Ebi Tempura
TEXRAS
P EEN

Ebi Teppanyaki
BEOBSREGEE
RUERAR KR

Tempura Soft Shell Crab
VIR INGTT
RKAFHFTE

Wagyu Beef Skewers
MFEDBREE
M8

Miso Black Cod
BASOERGRE
RIG4RIZ @

Buta Kakuni
T20AE

AR
Wakadori No Teriyaki

EEORYRE

RIS
Chicken Katsu

END

YESS HE
Gyuniku No Teriyaki

FRHORY)BRE

BERFRA
Yaki Niku (GF)

BEA

ERAR A1

(GF)

Items identified with the
dietary needs.

A LA CARTE

grilled salmon with homemade teriyaki sauce

grilled eel with traditional eel sauce

tempura prawns served with tempura sauce

2pcs teppanyaki wild tiger prawn with butter teriyaki sauce

Please check with floor staff for the choice of gluten free

battered tempura soft shell crab served with ponzu sauce

Japanese wagyu beef wrapped with asparagus

grilled black cod marinated in miso

Slow cooked pork belly served with seasoned vegetable

pan fried chicken with homemade teriyaki sauce

breaded chicken with tonkatsu sauce and wasabi mayo

pan fried eye fillet steak with homemade teriyaki sauce

stir fried beef with sizzling soy gravy with vegetable
Please check with floor staff for the choice of gluten free

1/225 King St. T:03 9939 8152

24

22

22

18

20

28

29

24

20

20

29

29

(GF) (V) can be modified to suite dietary requirements. Please advise staff if you have



Taketori Japanese Tapas, May.2016

Wagyu Steak (GF)

MERAT—F
FMAa45E

Yasai Tempura (V)
BHERAS
BEXEF

Yasai Iteme
i OF. )
WERE

Tofu Teriyaki (V)
SEORY)IRE
RREE

(V) (GF)

A LA CARTE

Japanese wagyu steak with teriyaki sauce
Please check with floor staff for the choice of gluten free

selected vegetables batter fried & served with tempura
sauce
Please check with floor staff for the choice of Vegetarian

pan fried seasonable vegetables cooked with soya sauce
Please check with floor staff for the choice of Vegetarian
and gluten free

pan fried tofu with homemade mushroom teriyaki sauce
Please check with floor staff for the choice of Vegetarian

NABE & HOTPOT %%

Pork Nabe

xR R
ki

Sukiyaki
TERE
M KR

Seafood Claypot
>—7—R %
HBEEER

NOODLE & RICE

Yaki Udon (V)
BRESEA
OISR

Tempura Udon (V)
RESSEA
RAZELZMH

Tokyo Shoyo Ramen
BHZ—X>
BT ERAH

sliced pork meat with vegetables, mushroom in pork bone

soup

Japanese hotpot with sliced wagyu beef, mushroom,
cabbage, tofu, onion etc.

seafood claypot with prawn, scallop, fish and vegetables

EY. 8RY

pan fried udon withchicken, prawn and vegetables in Osaka
mayo and tonkatsu sauce
Please check with floor staff for the choice of Vegetarian

udon noodle in soup served with batter fried prawn
Please check with floor staff for the choice of Vegetarian

noodle soup with pork spring onion, wakame, ajitama egg

1/225 King St. T:03 9939 8152

45

16

16

17

36

38

36

17

17

15

Items identified with the (GF) (V) can be modified to suite dietary requirements. Please advise staff if you have

dietary needs.



Taketori Japanese Tapas, May.2016 A LA CARTE 1/225 King St. T:03 9939 8152

Gohan
ZER

Yasai Yaki Meshi(V)(GF)
BREEE W
BRRDIR

Chahan (GF)
Fry—/\>
38 Y 4R B9 10 1R

Salmon Chahan (GF)
NTFY—\>
=X &R

SALAD #3451

Seaweed Salad (V)
BEY S5
BREN

Shabushabu Salad
LALP®AYTA
M4

Tuna Salad
VFHISH
AN

SOUP A—7'1’%

Miso Shiru
R I
B &S K1E%
Seafood Miso Soup
TREELRIE T
BEEIRIES
Vege Miso Soup
5 KR0S T
EJ§: Y]
Seafood Chowder Soup
=T —RFIHX—-RA-7
BB

steamed rice

vegetable fried rice
Please check with floor staff for the choice of Vegetarian
and gluten free

mixed meat (chicken, prawn) and vegetable fried rice

Please check with floor staff for the choice of gluten free

salmon, egg and vegetable fried rice

Please check with floor staff for the choice of gluten free

Japanese green seaweed with green salad

wagyu sliced beef with homemade dressing

sliced raw tuna with homemade wasabi dressing

simple traditional soybean soup

selected seafood prawn, mussel, scallop in soybean soup

soybean soup with mixed vegetable

chowder soup with seafood selected by chef

3

16

18

18

12

18

16

Items identified with the (GF) (V) can be modified to suite dietary requirements. Please advise staff if you have

dietary needs.



Taketori Japanese Tapas, May.2016 A LA CARTE 1/225 King St. T:03 9939 8152

DESSERT 74— b/

Ice Cream
TARI)—LA

one scoop of ice cream with selected flavour of vanilla, 5

green tea, black sesame

KEM (RZH, BE , mEMEE—)

3 kinds ice cream

TAARII—L=EE)

=@ KEM
Cheese Cake
F—AXT—+
ZIER
Pear Pie
FERNA
U
Sesame Pudding
207U
BEMMT

Items identified with the
dietary needs.

selected flavour of vanilla, green tea, black sesame 14
homemade cheese cake with yuzu jam 10
homemade fresh pear pie with vanilla ice cream 10
homemade sesame pudding with pear compote 10

(GF) (V) can be modified to suite dietary requirements. Please advise staff if you have



