COLD

St. helens oyster (1)

fresh lemon or tosazu jelly, 1lpc. 6
Nori chips (1) @
spicy tuna tartare, 2pc. 14

Sesame cracker (/)
Kombu salmon and kingfish, 2pc. 14

Chirashi tempura roll (v
sushi rice, market fish,
egg tartar, tempura batter. 18

Chirashi don & )
selected sashimi, tosazu jelly,
tobiko, shiso, sushi rice, nori. 25

BITES

VENUE HIRE FOR PARTIES

AVAIABLE!

MAINS

Edamame (g7/vgn)
grilled, sake, chilli salt, herbs. 12

Renkon chips (veg/gf/vgn o)
fried, yuzukosho mayo. 10

Enoki fries (g7r/vgn)
lightly fried, kuro seasoning. 12

Negima yakitori skewer @
chicken thigh, leek, tare, 1pc. 10

Japanese mushroom skewers (vgn)
assorted mushroom,

garlic tare, 2pc. 12
Pan fried gyoza

pork and chive, fragrant chilli oil,
original dipping sauce, 5pc. 15

Crispy eggplant @ (gf/veg/vgn o)
yuzu miso, spring onion,

kewpie, shichimi. 18
Chicken karaage
soy, sake, homemade tartar sauce. 17

Wasabi mayo prawns @ (I)
battered, wasabi, mayo,
potato crumbs, 5pc. 22

Teriyaki kingfish cheek (:7) (1)
house tare, chives, sesame. 22

XL chicken wings @
tebasaki, sansho, 5pc. 15

Bowl of rice vgn/gr) 4

osusume, starffs favourite @

veg - vegetarian / vgn - vegan / n - nuts
gf - gluten free / o - alternative option

seafood origin
A - australian / I - import / M - mixed origin

Sukiyaki nabe pot
rice noodles, classic nabe vegetables,
bowl of rice, with your choice of:

-scotch beef 31
-agedashi tofu (ven o) 29

Teriyaki chicken claypot (sr o) (1)

grilled chicken maryland,

tobiko, fried spring onion,

seasoned mixed rice, onsen egg,

chives. 30

Chashu udon @

sliced pork belly, half ramen egg,
spicy takana mustard green,

pork tsuyu broth. 26

Japanese curry don @
cripsy chicken thigh,
white rice, brocollini. 25

GREENS

Ohitashi greens (¢7/vgn o)
baby spinach, dashi broth,
fried leek. 14

Grilled brocollini (vgn/¢r)
garlic soy sauce. 14

KI DS (under 12)

Kodomo teishoku (veg 0) (1)

haiku signature sushi bowl,

ebi prawn fry, chicken karaage,
oriental salad, fresh fruit. 17

DESSERT

Matcha pannacotta (g7 o/n) *can remove nuts
haiku matcha, kinako almond crumble,
yuzu gel. 13

Daikufu mochi @ (veg/n) *can remove nuts
Matcha skin, matcha cream,
almond crumble. 14

Hoiicha tiramisu (g7/n) *can remove nuts
hojicha cream, roasted nuts,
soaked biscuit, dark chocolate. 14

Scan to see
photos of
every dish!




INFO, BILLING, DIETARY

*MENU ITEMS MAY CONTAIN OR COME INTO CONTACT
WITH WHEAT, EGGS, TREE NUTS, SESAME SEEDS,
SHELLFISH AND MILK. FOR MORE INFORMATION, PLEASE
INFORM AND SPEAK WITH YOUR SERVER.

*PLEASE NOTE THAT SEATING DURATION IS 90 MINS.
PLEASE SPEAK WITH YOUR SERVER FOR ANY QUESTIONS.

*SURCHARGE: 1.1% SURCHARGE APPLIED TO ALL CARD
PAYMENTS. 10% SURCHARGE APPLIED ON WEEKENDS AND
15% ON PUBLIC HOLIDAYS TO SUPPORT OUR STAFF AND
INDUSTRY.



WINTER SET
MENU

THREE SMALL OTSUMAMI

NORI CHIPS, TUNA TARTARE.
FRESH ST. HELENS OYSTER, TOSAZU JELLY.
SESAME RICE CRACKER, KOMBU SALMON AND KINGFISH.

STARTERS

KING OYSTER MUSHROOM KUSHIYAKI SKEWER.
KURO XL CHICKEN WINGS TEBASAKI.

INBETWEEN

WINTER ODEN, FISH CAKES, TOFU, DAIKON.

CHOICE OF MAIN

UDON, CHERRY TOMATO, E.V.0.0, SHIO KOMBU, BUTTER.
OR
GYUMESHI BOWL, SAVOURY BEEF, HALF RAMEN EGG, CHIVES.

DESSERT

CHEFS CHOICE.

b5 PP NO EDITS OR
MIN 9. CUSTOMISATION




ICHIMI SPICY MARGARITA blanco tequila, friple sec, o0

lime, sugar, ichimi spice ..........cccoeviiiieiiniiiiiiiiiee, 21.

WHITE PEACH SPRITZ bird in hand sparkling wine,

kanade white peach liqueur, peach syrup, cranberry juice

COCONUT MATCHA CLOUD barcardi rum, malibu, matcha

cream foam, coconut water...............ooovvvevvieeiviivievenneennn. 22.

LYCHEE HANAMI kinmiya shochu, lychee syrup, shiso

QUEUN et 18.

LEMON SOUR hoku vodka, lemon juice,
SOAQ e 16.

YUzU MOJITO yuzu juice, lime, mint, sugar, soda ......... 13.
COCONUT MATCHA matcha cream float,

coconut water




ONTAR:
ASAHI SUPER DRY droft lager, tokyo ........... 12.5/15.5

TAE O ITIEDZEAN,
3 | ASAHI DRAFT BLACK munich type lager, tokyo ...... 13.

YEBISU malt lager, tokyo ......ccooviiiiniiiiiieieieeee, 12.

YOYOGI PALE ALE new world style pale ale,

SYANEY it 12.

HITACHINO NEST YUZU LAGER traditional lager,

KONOSU .ottt 13.

IMAYO TSUKASA ‘IMA" JUNMAI nigata pretecture

rich and sweet, flower, apple, mineral.......... 15 (90ml) / 28 (180ml)

recommended pairing: seafood.
recommended temperature: chilled.

RIHAKU SHUZ0 "TOKUBETSU" JUNMAI snimane preiecture
mild rich, semi-sweet, dry finish, prune, nuts... 17 (90ml) / 32 (180ml)

recommended pairing: fried.
recommended temperature: warm.




IBUBBLES ; =
2024 BIRD IN HAND SPARKLING '

adelaide hills, $Q ........cccoooeeeeiueeiieiiiieeeeeiieeee e 15/68.
WK/ TE

2023 TOPE 100 OSMOND RIESLING

clare valley, sa ........ccovueeeviiiiiiiiiiieeee e 14/63.
2024 BIRD IN HAND SAUVIGNON BLANC

adelaide hills, $Q ...............cooemmviiiieiiiiieeieeiciiireeeeeeeen 15/68.
2024 VINFOLK PINOT GRIS

yarra valley, vic .........cccocioiiiniiniiin 14/64.
2023 WILLS DOMAIN EIGHTFOLD CHARDONNAY
margaret FiVer, Wa ..........ccccoveveevienieiiiniiiineenieenens 16/72.
IROSEA )

2024 BIRD IN HAND ROSE

adelaide hills, sa ...........ccccouveieeeiiiiiieeiiiieeeeeeee e 15/68.
RED!

2022 LONG STORY SHORT 26 MAPLES PINOT NOIR
mornington peninsula, Vic .......ccccooeeveenniiiiinnieeneenne. 16/72.
2022 WILLS DOMAIN EIGHTFOLD

CABERNET SAUVIGNON

Margaret FiVer, Wa .........cccoceevuivviiniinienienieinienienneenens 16/72.
2021 HARES CHASE SPRINGER SHIRAZ

barossa valley, sa .......ccccccovieviinniiiiiniicecece 15/68.

2024 LONG STORY SHORT 26 MAPLES SHIRAZ
heathcote,Vic .....uvveeeeieeiiieecieieeeeee e /76.



S ERVEQIONRTH IR OCKSES O IRTON| IORINEIA
SETOUCHI ORANGE CRAFT GIN xagoshima

Orange pith and peel, chamomile, white pepper ............... 12.
KI NO BI DRY GIN kyoto

Akamatsu, red shiso, bamboo, ginger, sansho .................. 12.
SUNTORY ROKU GIN osaka

Cherry blossom, green teq, yuzu, sansho ......................... 11.
SERVETIONNTHEIROCKSRS O0AY0RINEAIA

TSURU-UME YUZUSHU wakayama ............................... 12.
TSURU-UME UMESHU wakayama ................................. 12.
KYOTO MATCHA LIQUER xyoto ................ccccooocoee....... 12.

(Non-Alcoholic Option)

HYAKUNEN UMESHU ZERO maraki ........................... 1.




SPARKLING WATER unlimited .........cooooovccrrree 5.

LEMON LIME BITTERS ...............cccccoocovmmrrrrrrrirrnnnnnnn 5.
LEMONADE ... 5.
I'; YUZUSODA ..............iiirereesescsssssssssss 5,
§ OCOKE ... 5.
5»; COKEZERD .................oommmiininnnnns 5.
HOZUKI WHITECOFFEE ................cccoooonrrrnnn 5.2
 BLACKCOFFEE ... 5.2
MATCHA LATTE ... 6.5
 HOMCHALATTE ... 6.5

i GENMAICHA LATTE ... 6.5
{ JAPANESE TEA BY SHIZUDKA CHA-EN

| . ..
e L genmaicha, okusen sencha, hojicha ............c..ccccoociine 6.0
T

(!\ ‘\\



L MIBIKITT oo é5.

R ™ T T 9.
YAMAZAKI IR ... 35.
HAKUSHU 2 ... 35.
HAKUSHUIB ... 7.
NIKKA MIYAGIKYO ... 15.
NIKKA COFFEY GRAIN ..................ooooo. 19.
NIKKA BLACK FRUITY AND SWEETIT .............. 28.
NIKKA TAKETSURU PUREMALTI2 ................... 35.
ICHIRO'S MALT ANDGRAIN .............................. 15.
ICHIRO'S MALT AND GRAINLTDED. ................ 2.

ICHIRO'S MALT DOUBLE DISTILLERIES .............. 27.



HIBIKI MASTER'S SELECT ... 25.

HIBIKI BLENDER'S CHOICE .............................. 28,
DO YAMAZAKIEB ... 8.
T Yamazamzozzioen. 4.
FUJI SANROKU SO ... . ..o 19.
FUJI SANROKU 18 GOTEMBAED. ... 45
NIKKA COFFEY MALT ... 25,
NIKKA FROM THEBARREL ............................ 14.
HAKUSHU DISTILLERS RESERVE ... 13,

ICHIRO'S MALT MIZUNARA WOOD RESERVE ... 1.

ICHIRO'S MALT WINE WOOD RESERVE ............ 25.



TR0 ) T (FELS, S G ATEAT.

St e -

YAMAZAKI "SMOKY BATCH

WY NIKKA TAKETSURU ...

NIKKA BLACK CROSSOVER

MARS BURN THE BARREL

THETHIRD ...
NIKKAYOICHI ..............ccoooooiiiiirir.

LTDED. 07

....... 16.







