
THAI CHICKEN
Crunchy chicken & sweet chilli 

CRISPY K’ CHICKEN 
Karaage Chicken marinated in soy and ginger

TERIYAKI CHICKEN
Thigh fillet strips in sweet soy glaze

TRIPLE ‘S’
Chicken Schnitzel Sushi Sandwich

THE NUTTY PROFESSOR [GF]
Satay Chicken with caramelised peanuts

LEMONGRASS CHICKEN [GF]
Fragrant Lemongrass with Coconut

AVOCADO CUCUMBER (vegan) [GF]
Creamy and crunchy

THE ‘ICDC’ (vegan)
Inari, Cucumber, Daikon & Carrot  

CITRUS MAYO TOFU [GF]
Fresh Tofu with Lemon and Miso mayo

BEETROOT MUSHROOM by Kath 
(vegan)[GF]
Shitake miso Mushooms and French beans rolled in 
Beetroot rice

SMOKED SALMON [GF]
Tasmanian smoked Salmon 

TASSIE SALMON [GF]
Fresh Tasmanian Salmon with Avocado or Cucumber

TERIYAKI SALMON
Cooked Salmon with Teriyaki sauce

TUNA & CORN [GF]
Cooked Tuna and sweet Corn

SPICY TUNA & CORN [GF]
Chilli mayo with a little kick  

PANKO PRAWN 
Prawn with Japanese breadcrumbs

CHICKEN SEAFOOD

VEGETARIAN SPICY PRAWN 
Spicy panko Prawn

ROASTED TEA PRAWN [GF]
Tea-infused mayo with blanched prawns. 

PANKO PRAWN ONIGIRI
Crunchy Prawn in a rice ball

SALMON ONIGIRI
Grilled Salmon with crispy seaweed

SPICY SALMON [GF]
Fresh Salmon with Spicy mayo

SOFT SHELL CRAB
Inside-out roll with Tempura Soft-Shell Crab

WASABI TAKO [GF]
Octopus salad with Wasabi, tobikko and Cucumber

TUNA ONIGIRI 
Cooked Tuna in a rice ball

ALMOST CRAB
Surimi Crab mix

CRISPY CALIFORNIA
Our version of the California roll with Spicy mayo 
and Shallots

DOUBLE ANGEL SPICY PRAWN
TWO panko prawns in a single roll!

THE MELBOURNIAN
Teriyaki Beef with Espresso mayo

BEEF

MENU



Fresh Tofu with Lemon 
and Miso mayo 

Inside-out roll with 
Tempura Soft-Shell Crab

Tea-infused mayo with 
Blanched Prawns

CITRUS
MAYO TOFU

SOFT SHELL
CRAB

ROASTED
TEA PRAWN

FAVOURITE
FLAVOURS

A DIFFERENT TAKE ON YOUR



Our California roll with 
Spicy mayo and Shallots

Espresso mayo, Cucumber  
and Teriyaki Beef 

Satay Chicken with 
Caramelised Peanuts

CRISPY
CALIFORNIAN

THE
MELBOURNIAN

THE NUTTY
PROFESSOR

SIGNATURE
ROLLS

HAVE A TASTE OF OUR


