g o
S o~—

LOUNGE

Uchi Tasting Set 49pp (Minimum 2 people) +Maccha Coconuts Slice 54pp

¥ Miso Soup
¢ Uchi Salad — Wakame, Konnyaku, Crispy Gobo, Cherry Tomato, Cucumber & Asian Greens
¥ Salmon Top’n Roll Sushi
Tataki-style Salmon Sashimi w Soy & Caper Ponzu Sauce
» Agedashi Tofu w Kombu Broth & Daikon Oroshi
Isobe Chicken -Fried Chemical-free Chicken Pieces Wrapped in Nori w Sesame Mustard Mayo
& Kingfish Sashimi w Shallot Umeboshi & Tamari Dressing
Char-grilled Seared Scallops w Enoki Soy & Crispy Organic Soba
¥ o Grilled Eggplant w Miso & Parmesan
Medium Rare Beef Steak w Dark Miso, Chilled Wasabi Mash & Crispy Renkon
Or
Char-grilled Seared Tuna w Sauce of Enoki Soy & Wild Roquett

¥ o Steamed Organic Rice

Vegetarian Tasting Set  35pp +Maccha Coconuts Slice 40pp

» Aonori Wakame Soup
¥ o Veggie Top’n Roll Sushi

» Uchi Salad — Wakame, Konnyaku, Crispy Gobo, Cherry Tomato & Asian Greens

» Agedashi Tofu w Kombu Broth & Daikon Oroshi

» Kinoko Lover — Chargrilled King Mushrooms w Garlic Chilli Sautéed Japanese Mushrooms
¥ o Grilled Eggplant w Miso & Parmesan

¥ « Steamed Organic Rice

<4 Vegetarian ¥ Wheat Free
Please ask our staff for more wheat free options. All Prices Included GST.



