
Entrée

BYO is permitted for wine only on TUESDAYS. We charge $10 corkage per bottle.

We are a 100% nut-free restaurant and all our dishes are free from MSG and artificial additives. 

Please inform our team if you have any dietary requirements, all of our broth contains bonito flakes.

MONDAY - SATURDAY 5PM - 9PM | SUNDAY CLOSED

Edamame wi﻿th Hakata Salt & Lemon (v, gf) 8

Lotus Chips (v, gf) 8

Mix Japanese Pickles Salad, Ginger, Sesame (v, gfo) 10

Agedashi Tofu (vo, gfo) 14

KiRi Salad (v, gfo) 16

Dengaku Eggplant (4) with Lotus Chips & Miso Sauce (v, gf) 19

Karaage Chicken with Oroshi Ponzu, BBQ Sauce 22

WA Tiger Prawn Tempura (2) add Prawn $9 17

Grilled Pork Dumpling (6) with Spicy Sauce 18

Grilled Assorted Mushroom, Zucchini, Asparagus, Broccolini with Soy Butter (vo, gfo) 24

Beef Fillet Tataki with Apple Ponzu Sauce, Fried Onion & Microgreen (gfo) 35
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Fresh Oyster with﻿ Salmon Caviar, Ponzu Ginger Jelly (gfo) 6

Sashimi & Sushi

Aburi Salmon Nigiri (2) with Salmon Caviar (gfo) 13

Fresh Salmon Nigiri (2) with Salmon Caviar (gfo) 13

Assorted Nigiri (8) wi﻿th Soy Sauce & Wasabi (gfo) 38

Salmon Sashimi with Salmon Caviar, Soy Sauce & Wasabi (gfo) 32

Assorted Sashimi with Soy Sauce & Wasabi (gfo) 46

Hiramasa Carpaccio with Ponzu Salted Seaweed & Ikura 32

Side Dish

Rice (gf) 4.5

Chips with Japanese P﻿epper, Mayo & Tomato Sauce (v) 10

Miso Soup 4.5

Noodles

Somen Noodle (Warm or Cold) with Wakame Seaweed, Oroshi, Spring Onion, Sesame (vo) 20

Green Tea Soba with Mushroom & Oroshi or Chicken (vo) 25

Udon Hot Soup Noodle with Mushroom & Oroshi or Chicken (vo) 25
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Mains

KiRi 桐 Bento (Sashimi, Karaage Chicken, Potato Salad, Potato Croquette, Agedashi
Eggplant & Vegetable, Miso Sauce in Soy Broth, Rice & Miso Soup) (vo, gfo)

46

Grilled Eel with ﻿Rice, Tofu, Broccolini, Japanese Taro on Hot Pan 39

Grilled Fremantle Octopus with Broccolini, Sweet Potato Puree, Grilled Onion (gfo) 38

Teriyaki Tasmanian Salmon Steak with Broccolini (gfo) 40

Miso Black Cod with Broccolini (gfo) 51

Nimono Hiramasa Yellow Tail with Tofu and Broccolini 38

Tiger Prawn & Soft Shell Crab Tempura with Tempura Sauce, Lemon, Salt 39

Chef's Selection Tempura with Tempura Sauce, Lemon, Salt 38

Seasonal Vegetable & Mushroom Tempura with Tempura Sauce, Lemon, Salt (vo) 35

Pork Fillet Katsu with Potato Salad, Black Sesame Sauce, Japanese BBQ Sauce, Yuzu Pepper Paste 35

Chicken Teriyaki with Salad (gfo) 32

Beef Fillet Teriyaki Steak with Parmesan Crumbled Potato Croquette & Asparagus (gfo) 46

Wagyu Sirloin Beef Steak (Marble 6/7) with Asparagus, Broccolini, Oroshi Ponzu & Soy Sauce (gfo) 95


