
NIKKEI BRUNCH 
$90.00 per person
(All dishes will be served to the centre of the table to share)
    
APPETISERS 

 Edamame VG GF 
 BBQ soy beans, sea salt

 King Oyster Mushroom Tostada VG GF 
 Pulled mushrooms, panca chilli, guacamole, 
 lime, cilantro

 Spicy Prawn Bao 
 Prawn tempura, pickled japanese mustard leaf, 
 spicy mayo, cilantro

 Tuna Tataki GF
 Seared tuna, Karashi su miso, red jalapeño herb salsa

SUSHI SELECTION 

 Sato Maki GF 
 Branzino, salmon tartare, romano pepper, lime soy

 Hamachi Nigiri GF 
 Yellowtail, yuzu truffle soy

ROBATA 
choose three 

 Charcoal Roasted Sweet Potato VG GF 
 Spicy goma dare, lime, cilantro

 Amazonian BBQ Salmon GF 
 Goji berries, cashew nuts, cilantro, jungle curry,   
 smoked purple potato purée

 Pollo Den Miso GF 
 Miso marinated chicken, carrot, daikon, 
 yellow chilli yoghurt

 Chuleta De Cordero Ahumada GF  +$11.00 
 Marinated and smoked lamb chop, cilantro, 
 Peruvian chilli miso

 Black Cod Aji Miso GF  +$17.00 
 Chilli miso marinade, yuzu, chives

 Wagyu Sirloin  GF +$37.50 
 Australian grade 8 -9 wagyu beef with 
 truffle teriyaki sauce

DESSERT  
 
 Chef’s choice selection

FREE-FLOWING 
PROSECCO & COCKTAILS
+$55.00 (per person)
    
Prosecco

  Fiol, Prosecco   
 Aromas of pear, citrus and green apple with notes of  
 white flowers and banana

Unlimited drinks package served for 90 minutes from reservation time. One drink at time. 
Bottomless packages available for whole table only. Management reserves the right to 
cease or limit the service of alcohol in line with our commitment to the responsible
consumption of alcohol. Overly intoxicated guests will be removed from the premises.

VEGETARIAN NIKKEI BRUNCH
$80.00 per person
(All dishes will be served to the centre of the table to share)
    
APPETISERS 

 Edamame VG GF 
 BBQ soy beans, sea salt

 King Oyster Mushroom Tostada VG GF 
 Pulled mushrooms, panca chilli, guacamole, 
 lime, cilantro

 Jungle Salad VG GF 
 Green papaya, mango, daikon, red onion, 
 pomegranate, cashew, furikake, yellow chilli dressing

 Lychee Ceviche VG GF
 Leche de tigre, chive oil, sweet potato, 
 Peruvian corn, cilantro

SUSHI SELECTION 

 El Jardín Roll VG GF 
 Sake soy bok choy, shiso, cauliflower, pea purée

 Avocado Nigiri VG GF 
 
ROBATA 
choose three 

 Vegetales Tempura VG  
 Seasonal vegetables, KZ spice, smoked yellow   
 anticucho emulsion

 Charcoal Roasted Sweet Potato VG GF 
 Spicy goma dare, lime, cilantro

 Nasu Miso VG GF 
 Eggplant miso, apricot, puffed soba, 
 sesame seeds

 BBQ Huacatay Broccoli VG GF 
 Peruvian black mint, red chilli, cilantro

DESSERT  
 
 Chef’s choice selection V/VG

Cocktails

 Kakigori 
 Tito’s vodka, bitter aperitif, lychee, yuzu, shiso, raspberry

 Yubari Bellini 
 Tanqueray Gin, cantaloupe, prosecco and bitters

 Pisco’Cha 
 Caravedo quabranta pisco, uchuva, matcha, 
 lime and egg white

 Meiji Mary 
 Tito’s vodka, passion fruit glaze, soy, tomato

Guests with allergies and intolerances should make a member of the team aware before 
placing an order for food and beverages. Guests with severe allergies or intolerances 
should be aware that all due care is taken, there is a risk of allergen ingredients still 
being present. Please note, any bespoke orders requested cannot be guaranteed as entirely 
allergen free and will be consumed at the guest’s own risk. Prices don’t include HST.

V vegetarian /  VG vegan /  GF gluten free



NIKKEI
BRUNCH
Saturdays
from 12pm to 4pm


