


TEPPANYAKI SET MENU
HirgEEty P AZa—

HOSHIZ
Appetiser B3
Assorted sashimi | &
Chawan mushi 2Bz L
Prawns, sea perch, calamari 8%, B 5, Bi%
Teriyaki chicken Maryland 87 4 L
Sautéed mushroom and seasonal vegetable B & 873
Seasonal salad ZHiDY 54
Steamed rice Z#R
Miso soup Bk
Green tea ice cream %R 7 A A U —A

TSUKIHA
Appetiser BiiZ%
Assorted sashimi | &
Tempura oysters REXFE4TIE
Prawns, scallops, sea perch ;B8&, Wi, H&&
Australian beef tenderloin 7 4 LE—7
Teppanyaki potato and onion $kiREEEF L EH
Seasonal salad ZEiDY S 4
Steamed rice Z8R
Miso soup Bkigi+
Rice ice cream A A7 A AU —LA

85.00

110.00

All prices are inclusive of GST. *Not available as part of lunch or dinner specials. Offer not available on public holidays.

—




KAZE[E 129.00
Sakizuki S 13
Assorted sashimi § 5
Dobin mushi T#EZ& L
Wasabi scampi ILZE R 1 > B RERFE
Prawns, salmon, scallops ;8& i WL
Australian wagyu beef striploin 1Y —0OA >
Fried rice %t = R
Seasonal house salad ZEiDY S 4
Fresh fruit with ice cream ZEEIDRMET A RO U —A

MORIF 198.00

Zenzai (3 kind) B =1&
Three kinds of daily specials prepared by chef

Sashimi of the day &~ H D #I &
Assortment of sliced fresh raw fish

Dobin mushi £ L
Dashi consommé with seafood, chicken and mushroom served in a clay teapot

Alaskan crab claw tempura 7 5 X hSE REGE

Teppanyaki $5HRBE =

Prawns, salmon and scallops ;B&, tif, 1AL

Australian wagyu beef striploin 1% —0OA >

or X%

Australian wagyu beef striploin, foie gras and enoki beef roll 17 74> T./+0O-—Jb
Sautéed spinachlZ> WAE

Fried ricelfeZ

Dessert HEk
Trio of ice cream 7 A A ) —LA=F&
or X%

Japanese red bean pancake with white sesame honey ice cream

ELBELAAMT A RO Y —A

All prices are inclusive of GST. *Not available as part of lunch or dinner specials. Offer not available on public holidays.



SALADS H 54

Tofu salad BlEY >4
Organic silk tofu and avocado with Koko’s special sesame soy dressing

Kaiso salad B&YS54
Trio of seaweed with shiso dipping sauce

Karasumi salad hS5 AXH 54
Mixed seasonal greens topped with mullet roe, served with
soy onion dressing

Mixed green salad Sy 9 R ) =954
Mesclun salad with sesame soy dressing

Salmon skin salad Y—E A+ 954
Crisp salmon skin and baby mixed greens with miso and mustard dressing

SOUPS #it)

Lobster miso soup {RE;BEKIE T
Lobster stock with shinshu miso*

Dobin mushi t#E#%
Dashi consommé with prawns, chicken, mushrooms and ginkgo nuts,
served in a clay teapot

Miso shiru BRi&:+
Miso soup with tofu, wakame and spring onions

14.50

15.50

19.50

9.00

12.50

16.00

14.50

6.50

All prices are inclusive of GST. *Not available as part of lunch or dinner specials. Offer not available on public holidays.

—




SUSHI AND SASHIMI A7 & %5
ﬂ Assorted sashimi FIBDEY §HH 33.50

Variety of sliced fresh raw fish

Koko Chef's special sashimi < = 7 H&15HH S 49.50

Chef’s catch of the day*

Tokusen sashimi %525 & Market price
—_ Japanese tuna belly, Alaskan crab claw, geoduck, surf clam, ark shell,

local sea urchin, salmon belly and kingfish belly*

Assorted sushi DY §ht 32.50
Variety of sliced fish on rice

Koko special sushi 0 24%5:#E%&T] 48.50
Chef’s recommendation - slices of seasonal fresh fish on rice*

California roll h) 7 #)b=70A—)b 23.00
Inside-out nori roll filled with crabmeat, mayonnaise, avocado, cucumber
and prawns, coated with tobiko

Tokusen sushi $5:E%55] Market price
Japanese tuna belly, Alaskan crab claw, geoduck, surf clam, ark shell,
local sea urchin, salmon belly and kingfish belly on rice*

Yasai sushi moriawase BEERIDEY &bt 22.00
Five kinds of vegetarian nigiri and maki sushi

Koko special roll 2458 0—)L 25.00

Nori roll with grilled eel, cucumber and avocado, glazed with soy
Foie gras gunkan maki 7 + 7 ¥ S &g (3 pieces) 60.00
Goose liver on rice, with yuzu and teriyaki glaze*
Hotate piri karai maki X E U hS&E 24.00
Inside-out nori roll, fried crispy Hokkaido scallops and salad with spicy mayonnaise
Ebi tempura maki ;BERRSEE 16.00
Nori roll with fried prawns and asparagus, glazed with teriyaki and balsamic sauce
Spider roll 234 4 —0O—)b 28.00
Nori roll filled with crispy soft-shell crab, drizzled with sweet soy glaze
Salmon skin roll ¥—E>XF>0-)b 22.00
Nori roll filled with crispy salmon skin, crab meat, mayonnaise,
avocado and cucumber
Volcano roll RV 4/—A—)b 22.00
Inside-out nori roll filled with salmon, asparagus, cucumber and prawns
glazed with spicy scallop sauce
Gyuniku tataki sushi E—77=f=&%7] 19.00
Thinly sliced seared Australian sirloin nigiri with red onion and mayonnaise
For other nori rolls please ask your waiter

V4

All prices are inclusive of GST. *Not available as part of lunch or dinner specials. Offer not available on public holidays.



TEPPANYAKI o

SRARIE &

SEAFOOD
v—7—K
Tiger prawns B# 39.00
Deep sea tiger prawns cooked with garlic soy butter*

Tasmanian salmon # AR_T7E Y¥—E> 34.00
Tasmanian salmon fillet with lemon juice

Scallops WAIL 32.00
Japanese sea scallops

Patagonian toothfish fillet A—X RSV T Vo —NARVZ T 39.50
Patagonian toothfish*

Calamari \\/p» 27.50
Calamari in garlic butter

Oysters 4118 half dozen 23.00
Seasonal fresh oysters with lemon soy butter

Live green lip abalone ;&& Market price
Thinly sliced abalone in black pepper and soy*

Live crayfish {RE;BE Market price
Crayfish with seasonal vegetables*

POULTRY
A

Duck fillet B8 LB 36.00
Duck breast cooked in Japanese plum wine sauce*

Chicken BBX & & 31.00

Chicken Maryland fillet cooked in teriyaki sauce

All prices are inclusive of GST. *Not available as part of lunch or dinner specials. Offer not available on public holidays.




MEAT
Sl

Wagyu sirloin beef 1544 —0OA >

Fillet of beef &k L
Grain-fed beef tenderloin*

Sirloin steak Y—HOA > X7 —%*
Aged grain-fed beef sirloin steak

Lamb cutlets SLAFa v
Grilled lamb cutlets with yakiniku sauce

ACCOMPANIMENTS

Al

Sautéed baby spinach 2> NAE D

Assorted gourmet mushrooms < a)b—A
Seasonal vegetables ZEiIDEF
Sautéed potato and onion RTF cEFEREDY FT—
Fried rice %Yk
Garlic fried rice i—V v 54X

V4

Australian Kobe-style Wagyu beef sirloin, marbling score A5 (300 grams)*

Wagyu shiitake and spinach roll F1FD L WzIF&IFONAE &&=
Sliced Australian Wagyu beef striploin roll with sautéed shiitake and spinach*

198.00

130.00

42.00

39.00

38.00

14.00

16.50

8.00

9.50

8.00

8.00

All prices are inclusive of GST. *Not available as part of lunch or dinner specials. Offer not available on public holidays.






