


TUNA TARTARE (GF)            21 
Kuza’s Tuna Tartare Blend with Avocado, Yuzu Pepper Aioli &  
Crispy Nori Crackers
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TEMPURA SHRIMP ROLL   6 pieces           
Crispy Tempura Popcorn Shrimp, Lettuce, Mayonnaise, Toasted Sesame

PEPPERED WAGYU BEEF ROLL   6 pieces          18 
Seared Wagyu Beef, Cucumber, Goats Cheese, Onion & Black Pepper 
Relish, Mayonnaise, Caperberries
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(GF option available)

(V option available)

TONKATSU PORK            
Katsu Free Range Pork Loin served with Japanese Style Curry

PRAWN TEMPURA            
Prawn & Vegetable Tempura served with Tentsuyu Sauce

Cream



GRILLED OX TONGUE  (GF)             
Charcoal Grilled Ox Tongue Skewers with Spiced Peppers & Sea Salt

GRILLED CHICKEN WINGS (GF)             
Charcoal Grilled Chicken Wings with Spiced Peppers & Sea Salt

GRILLED PORK BELLY (GF)             
Charcoal Grilled Pork Belly Skewers wth Miso Mustard Sauce

(Minimum order of two)

GYOKAI RAVIOLI                  29 
Handmade Prawn & Scallop filled Ravioli served with Shitake & Burnt 
Miso Butter Sauce

(GF option available)

(GF)
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SEARED ESPERANCE SCALLOPS (GF)                    32 
Teppanyaki Style Seared Scallops with Pancetta, Edamame, Shitake,  
Feta & Butternut Pumpkin Sauce

GRILLED WAGYU SCOTCH FILLET STEAK          

Steak can be prepared two ways:

Grilled on Tobanyaki Hot Plate with Shoyu pepper Sauce served with Mixed 
Mushrooms and Vegetables   (GF option available)

Grilled with Miso Bearnaise Sauce & Teriyaki Reduction served with Japanese 
Pickled Onions & Sweet Potato Crisps   (GF)

GRILLED BEEF EYE FILLET STEAK                  

FREE RANGE CHICKEN (GF)                
Grilled Free Range Chicken with Pine Nut, Miso & Basil Vinaigrette Sauce

SEARED DUCK BREAST (GF)                
Seared Duck Breast with Umeshu Plum Wine Sauce  
served with Kale & Sesame Dressing

DORPER LAMB CHOPS (GF option available)           

SHARK BAY JUMBO TIGER PRAWNS (GF)               29 
Charcoal Grilled Tiger Prawns Brushed with Ponzu Butter served with  
Toasted Almonds & Spicy Lemon Ginger Sauce
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FREE RANGE PORK BELLY (GF option available)                   35 
Grilled Twice Cooked Pork Belly Glazed with Teriyaki Ginger Sauce,  
served with Roasted Apple Miso & Parsnip Slaw

Grilled Dorper Lamb Chops glazed with Balsamic Teriyaki Reduction  
served with Spinach Quinoa Salad & Miso Yogurt Sauce

82



GRILLED UNAGI RICE               
Grilled Unagi with Kabayaki Sauce served with Rice 

(GF option available)

(V)
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GRILLED MUSHROOMS & ROCKET SALAD (v) (GF option available)       18 
Grilled Mushrooms with Yuzu Sauce & Fresh Rocket Salad

1.5% Surcharge for American Express Payments

|   Vegan (Please Advise)


