
Please note that card surcharges apply: Visa & Mastercard 1.3% and American Express 2.5% 

     To Sip
House Made Dashi 
Dashi made from roasted Kingfish wings with spring onion oil

6

     Sashimi
Ōra Tyee Salmon 
Dry Aged for 16 days

26

Sashimi Selection of the Day 36

     Hand Rolls
Kingfish 
Roasted Onion Oil, Lime Zest, Sesame

14

Ōra King Salmon 
Roasted Cashew, Spring Onion, Uminono Secret Sauce

14

Fatty Tuna 
Smoked Egg Yolk, Pine Nuts, Chives

18

Uni 
Premium Sea Urchin from St Helens, TAS

24

     Hosomaki
Ōra King Salmon 
Roasted Cashew, Spring Onion, Uminono Secret Sauce

14

     From the Hibachi 
Grilled Chūtoro 
Pine Nuts, Garlic, Chives, Sesame Oil

28

     Nigiri
Snapper 8
Kingfish 8
Ama Ebi 8
Scampi 20
Hokkaido Scallop 8
Ikura 12
Ōra King Salmon 9
Akami Tuna 10
Zuke Chūtoro 10
Otoro 20
Anago 10

     Chirashi
Classic 
Ōra King Salmon, Bluefin Tuna, Kingfish, Hokkaido Scallop, Ikura 

38

Tartare 
Ōra King Salmon, Bluefin Tuna, Confit Egg Yolk, Nori

36

Crab 
Spanner Crab, Yuzu Dressing, Ikura, Nori

32

Signature Chirashi 
Ōra King Salmon, Tuna, Kingfish, Snapper, Hokkaido Scallop, 
Paradise Prawn, Ikura, Simmered Shiitake, Roasted Cashews

70

     Something Sweet
Nectarine, Vanilla, Yoghurt, Elderflower 15


