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SkeWE 'S E:l'kg% % per skewer

(All Can be served Gluten free AT REQUEST)

Yakitori BEXE $3.50

Everybody’s Favorite Chicken thigh

skewers

Gyu Kushi g $4.50

Beef fillet medium grilled skewer

Gyu Tongue 4% > $4.00

Grilled ox tongue skewer

Sweet Corn kv ED Y $3.80

Grilled sweet corn

Shitake Mushroom H:EF $3.00

Fresh shitake mushroom skewer

Zucchini X ¥—= $2.50

Zucchini Skewer

Butabara &K’ $4.00

Sliced pork belly grilled and fat reduced

skewer

lka 1 4 $4.00

Squid tubes skewer

Ebi Z UFERREX $4.20

Prawn skewer

Cheese Kransky Sausage F—XYV —&—

Crunthy pork and cheese sausage

$4.00

GLUTEN FREE OPTIONS

Appetisers Fij=

Edamame T $4.50
Boiled and lightly salted young soy beans

Hiya-Yakko 24% $4.00
Chilled beancurd with light soy sauce

Renkon Chips A ZAF VY7 R $4.50
Thinly sliced lotus roots chips

Wagyu Beef Tataki F14-7- /- % $13.80

Lightly seared wagyu beef with thinly sliced onion
and plum flavoured grated radish with a quail egg

Sushi and Sashimi &%] - ¥l5

(All Can be served Gluten free AT REQUEST)

Sushi & Sashimi Moriawase &Ha#lg h&bH+1$36.50

Jiro’s Combination of approx. 21 pieces
Sashimi, 4 Nigiri Sushi and 2 Sushi Rolls

Sashimi Moriawase BHIEE ) &HH $25.00

A delightful sashimi lover’s feast
Specially selected and arranged by our chef (18 slices)

CaliforniaRoll A1) 7x1V=7%& $10.80
Everybody’s Favourite (5pc)

Jiro Maki Y o—%& $14.80

Jiro’s unique combination seafood sushi roll (5pc)

Nigiri Sushi £ HEH] $12.80
Fish of the day selected by our chef, 4 kinds of nigiri sushi

Salmon Sashimi 4 —% > #l5 $16.80

Freshly sliced salmon (from 9 slices)

Hamachi Sashimi /< F 3}l 5 $16.80
Freshly sliced king fish (from 9 slices)
Tuna Sashimi <7 oillg $18.80

Freshly sliced tuna (from 9 slices)

Grilled =
Miso Yaki Onigiri  BRIEEBEX BIZX D

Grilled rice balls with sweet miso paste (2pc)

Hotate Chilli Mayo fRIzDF ) <~ I Fix $12.00

Grilled Hokkaido scallops
Topped with Japanese chilli mayonnaise (2pc)

Grilled Fish of the Day AH®D B $13.80

Spice up your taste buds with catch of the day selected by
our chef. Lightly salted and grilled

Ika Yaki Uy BE & $13.80

Grilled squid garnished with white radish, spring onion
with mayonnaise and ponzu sauce

$6.80

Wagyu Amiyaki Karubi fi44gEx A1 E  $15.80

Grilled premium wagyu beef rib meat with granted white radish and
sliced onion with refreshing Japanese vinegar ponzu sauce

Black Cod Saikyo B ¥ 5 DOPERIE X $16.00

Grilled marinated black cod with miso sauce

Deep Fried #IT¥)
Nasu Dengaku #io+H % $8.50

Roasted eggplant topped with sweet red miso paste

|

Agedashi Tofu BITH L 5E $6.80

Deep fried tofu dipped in light soy sauce
Topped with bonito flakes (4pc)
(Can be served Gluten free AT REQUEST)
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Stone Grilled Plate A8 X

(All Can be served Gluten free AT REQUEST)

Teriyaki Chicken BEHDEExFF> $19.80

Chef recommended! marinated chicken fillet uniquely grilled
and topped with teriyaki sauce

Buta Shogayaki FR4=4E % $19.80

Pan fried pork belly cooked in soy and
ginger sauce on a bed of Vegetables

Tofu Steak B A7 —F $16.80

Beancurd steak
Topped with mixed Japanese mushroom and special gravy

Kaisen Yaki e $23.80

Pan fried mix seafood in garlic butter sauce on a bed of Vegetables

Wa fu Steak FIEY A a0 A7 —F $23.80

Pan fried eye fillet cooked in wafu sauce on a bed of Vegetables

Salmon Teriyaki #EHE D 5t X $22.80

Pan fried salmon fillet in teriyaki sauce on a bed of Vegetables

Wagyu Steak F14¢AX7—F $45.00
200gm Wagyu Steak Cooked with Wafu Sauce

GLUTEN FREE OPTIONS

Salad +# =45

(All Can be served Gluten free AT REQUEST)

Kaiso Salad ¥4 74" $9.50

Green salad topped with mixed seaweed

Tofu Salad TfEHZ 4% $11.80

Organic tofu with mixed salad in Jiro’s Original Tofu dressing

Ocean Salad gty 54" $12.80

Jiro’s special salad with fresh greens topped with sashimi cubes

Gohan H©Z $3.00
Steamed rice

Soup A
Miso Shiru  BRmEs+ $3.20

Soybean paste (Miso) soup with seaweed, tofu
and thinly chopped green onions

Dessert 7 #— p

Green Tea Ice Cream $4.00
FET LR —A

Kurogoma Panacotta B2EZ D/ Fav ¥ $550
Homemade Black Sesame Panacotta pudding
sprinkled with green tea and soybean powder

Umeshu Sorbet >+ —-\ 2w A $5.50

Homemade Umeshu tflavour sorbet



