


TUNA TARTARE (GF)             
Kuza’s Tuna Tartare Blend with Avocado, Yuzu Pepper Aioli &  
Crispy Nori Crackers

32

26
28

HOKKAIDO SCALLOP CRUDO (Minimum order two)              

Scallop Crudo with Truffle & Shitake Relish served on Hash Frites                        

36 
39

KUZA OYSTER SHOTS (minimum order two)
Fiery Pepper Sauce with Japanese Pickle & Sake                                                 
Ponzu Sauce with Raw Quail Egg, Salmon Caviar & Sake                                         

 18

32

34

32

28

32

18

 16

13
13

 Tas Salmon Caviar

GOMA CABBAGE & SEAWEED SALAD (V) (GF option available)

Seaweed & Cabbage Salad with Tomatoes served with Kuza’s
Goma Sauce Topped with Toated Sesame Crisps

Goji Berries



16

18

16

18

16

30

16

18

40

20

18

35

40

38
68
86

42

IKURA

SNAPPER

42



TEMPURA SHRIMP ROLL   6 pieces           
Crispy Tempura Popcorn Shrimp, Mayonnaise, Toasted Sesame

28

26

28

28

26

28

28

24

28

28

24

26

22

Spicy Mayonnaise, Tobiko

Maple Sauce, Toasted Walnuts, 

TONKATSU EGG ROLL   8 pieces           
Katsu Pork, Cabbage, Tamago Egg, Tonkatsu Sauce, Mayonnaise

Crab, Cucumber, Avocado, Mayonnaise, Tobiko

28

28

26

28

28

28

28

24

 8 pieces

 8 pieces

 8 pieces

 8 pieces    (V option available)

 8 pieces

 8 pieces

 8 pieces

 8 pieces

 8 pieces

 8 pieces

 8 pieces

 8 pieces

 8 pieces



38

28

22

28

26

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

PRAWN TEMPURA            
Prawn & Vegetable Tempura served with Tentsuyu Sauce

& Bonito Flakes

CAULIFLOWER KARAAGE (V) (GF)          
Fried Spiced Cauliflower served with Miso Coconut Yogurt

28

32

32

24

28

Pepper Sauce & Shoyu Vinaigrette Dipping Sauce 

Sauce

(V option available)

24

26

(GF option available)

 Choice 3   Pan Fried Mushroom & Vegetable Dumplings served with 
Roasted Pepper Sauce & Shoyu Vinaigrette Dipping Sauce (V) 

24

Pepper Sauce & Shitake Relish

(V option available)



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 Confit 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)

28

24

32

36

32

18

18

GRILLED TEBA GYOZA (GF)             26 
Grilled Stuffed Chicken Wings with Minced Pork & Shitake served 
with Shoyu Pepper Sauce

36



SEARED ESPERANCE SCALLOPS (GF option available)    

Teppanyaki Style Seared Scallops with Pancetta, Edamame, Shitake, 
Feta & Butternut Pumpkin Sauce

GRILLED MARGARET RIVER 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)

 

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

SEARED DUCK BREAST (GF option available)          

Seared Duck Breast with Umeshu Plum Wine Sauce served with Kale
& Sesame Dressing

FREE RANGE PORK BELLY (GF option available)                    
Grilled Twice Cooked Pork Belly Glazed with Teriyaki Ginger Sauce,  
served with Roasted Apple Miso & Parsnip Slaw

95

190

52

42

35

38

42

52

60

36

32

Salsa Verde

GRILLED KAGOSHIMA A5 WAGYU PORTERHOUSE STEAK (GF)   

Grilled with Wafu Sauce & Miso Cream

GRILLED BEEF EYE FILLET STEAK          



GRILLED UNAGI RICE               
Grilled Unagi with Kabayaki Sauce served with Rice, Pickles & Egg 

(GF option available)

(V)

5

5

32

26

28

26

18

COLD MUSHROOMS & ROCKET SALAD (v) (GF option available)       22 
Grilled Mushrooms with Yuzu Sauce & Fresh Rocket Salad

1.5% Surcharge for American Express Payments

|   Vegan (Please Advise)

15%


