Arakawa A La Carte

Entrées

Chef’s daily selection of three mini appetizers

BEAEEBE=RREY

Today’s catch of sashimi marinated in soy garlic vinegar
AEOELAOAHILNY FIH/UT

Hot seared beef tenderloin finished with warm ginger and soy dressing

FeELDORRFT 3 THREK

Deep-fried tofu served on a light soy, mirin and dashi sauce

BHFELER
Grilled marinated eel with homemade sweet teriyaki sauce Entrée
fBEgEE Main

Fried eggplant rubbed with Japanese sour lemon and miso sauce

garnished with roasted pine nuts

i F e T R R 2

Crispy fried chicken thigh marinated in garlic and soy served with lemon mayonnaise
HEROEREBWT

Sweet and sour chicken thigh drizzled with Arakawa tartare sauce

EREEBTZILZIILY—A

A trio of Japanese seaweed with prawn, scallop, octopus and cuttle fish

served with vinaigrette dressing

BEHEOBEOHEOYORYEDLYE

Deep-fried soft shell crab served on a petit salad

VIR ILNIZTRETFHSH

Tasmanian Oysters

Fresh oysters served on ice with lemon soy dressing 6 pieces

EHIE  BBALRVERR

Grilled oysters with sweet miso and mayonnaise 6 pieces

BEHE KBEEYIZR—X

Deep fried breaded oysters served with tartare sauce 6 pieces

HIETZA ZNEZINI—=A
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Mains

Australian angus sirloin(200gm] grilled to your liking, with ginger soy sauce
F—ARNSUFETF Y HAY—O4 > AF—*(200g)
MRS YD v—Y—2A

Pan-fried NZ snapper set on Japanese pesto consisting of shiso leaf,
roasted pine nuts, garlic and olive oil
Z1-J-SVREEHDERE

Marinated chicken teriyaki thigh, grilled, served with petit salad
BRORYB|E (CALCSEAK

Traditional tonkatsu, breaded pork fillet, deep fried and served with
sweet and sour soy sauce
BO—A0HY LY

Pan seared salmon with soy butter and drizzled with balsamic glaze $26.50
BAIXZTH—FEOEBBNZ—RE

k% k

Jumbo tiger prawns (2pc) coated in Japanese bread crumbs

served with remoulade sauce and lemon wedges

RKBETZ4 ZLZIILY—-A

Japanese Bento Box with Chef’s daily specials of mixed appetizers, tempura catch of the day,

teriyaki chicken or beef, sashimi served with steamed rice and miso soup
RO I 7RET AT —RY

Tempura Selection

Today’s catch of fresh seafood and seasonal garden vegetables
BERRXBERYEDE D Entrée
BEHRABERYADE X Main

Tiger Prawns (3 pieces)

BEDREE

Garden fresh seasonal vegetables

BRORBER)EDE

All tempura selection served with soy dashi sauce, grated radish and ginger.
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Side and Salad Selection

Boiled salted soy beans 8.0
RE

Chilled bean curd marinated with soy sauce and ginger shallot dressing 8.0
b

Japanese poached egg 3.5
BRI

Arakawa green salad 8.0

MRIV—-295H

Tuna and Japanese mizuna leaves 20.5
KREVFTOHYTH

Warm garden fresh vegetable salad 8.0
BEXYSH

Steamed rice 3.0
ZER

Traditional miso soup with Silken tofu and seaweed 4.5
fENR I ST

Chinese cabbage and salted cucumber 4.5
E0Y)

Noodles Selection
Soba or udon noodles in dashi hot soup with prawn and vegetable tempura 19.5

RESZE XBFE RESSEA

Cold Soba or udon noodle with prawn and vegetable tempura in cold dashi soup 18.5
REBEF XF REBS5EA



Table Self Cooking selection

(Booking only with minimum order of 2 people, priced per person)

BEDEH-AKRR)EFHICTEY)ET)

Sukiyaki Hot Pot - Sliced beef with vegetables in sukiyaki sauce 44.5 pp
served with steamed rice and pickles

FIERE SRERSHTFXR, R, FoY

Shabu Shabu Hot Pot - Thin sliced beef and vegetables in dashi soup served with
steamed rice and pickles served with sesame and citrus soy dipping sauces 44.5 pp

FLP ALY S BRERHRE, JfR. F0Y

Desserts
Wattle seed creme brulee 8.5

D)—=L7)1L DRI — REK

Strawberry and chocolate tower with fruit coulis 9.5

BeFaIAL—boT—F T7L-VYVY-RARZ

Bombe Alaska, candied fruits 8.5
RURTFTSAN TIL—YEI—LETARIIV—LADXL VT HREET

Mango and passionfruit mousse cake, berry compote 8.5
RoA=eENY 232 TN—=YDOL—AT—F KRU—=TOVR-KERZ

Mango Sorbet 3.5
N> d=2v—RY b

Green tea ice cream 3.5

KETAAT)—LA

Assorted seasonal fruit plate 7.5
TZIL—=YDEEDE



Arakawa Set Menu )|

Chef’s selection of small appetizers

)

Steamed egg custard soup

B L

Market sashimi of the day
g

Grilled catch of the day
KEDBER

Choice of one main meal
Marinated chicken teriyaki thigh, grilled, served with petit salad
BERORYHEE  (CAICSEK

Australian angus sirloin (150g] grilled to your liking, served with ginger soy sauce
F—ARNSUFEF Y HAY—O4 > AF—*(150g)
MRS >YZv—Y—2A

Assorted sushi combination served with soy and wasabi

HHEAORYEDE

Today’s catch of fresh seafood and seasonal garden vegetables tempura
served with soy dashi sauce grated radish and ginger

BRECHEXORBRESRYEDY

Grilled marinated eel with homemade sweet teriyaki sauce

BoERE

Traditional tonkatsu, breaded pork fillet, deep fried and served with
sweet and sour soy sauce
BoO—AAY LY

Green tea ice cream

RKETAAT)—LA

45.5

48.5

45.0

46.5

48.5

43.5



