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SMALLER DISH AUSTRALIA

e ¢ - Kyoku Famil
Edamame Tokoyaki Chicken Karaage Tako Karaage Crispy Fried Wagyu Wagyu Skirt Wagyu Wagyu yoku Family

Platt:
Octopus Balls with Curry Salt with Miso Mayo, Baby Squid Karubi Plate Oyster Blade Chuck Roll s
Shichimi Togarashi with Shichimi Chilli
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Pork Gyoza Gobo Chips Miso Dashi Agedashi Tofu ‘ i ot _‘ <
Arancini Beef Short Rib Pork Belly
(Kalbi) Meat Lover
Marinated with Platter

Maple Sauce

SIDE DISH SEAFOOD KYOKU | i@ | YAKINIKU
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Lettuce Kimchi Bean Sprout Kimchi Seaweed
with Chilli Paste Cabbage Cucumber Salad

Garden Salad

Scallop

RICE & NOODLE VEGETABLE SUSHI & SASHIMI

Assorted
Vegetables

Aburi Salmon Seafood Wagyu Fried Udon King Oyster
Don Chirashi Don Rice Mushroom

California Roll

Salmon Avocado Cucumber Roll

Roll

Kingfish Nigiri Teriyaki Chicken

Roll

DESSERT
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i M’ﬁ . Avocado Roll Inari Sushi Seaweed Inari Crab Inari Ship
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Black Sesame Green Tea Hojicha Sushi & Sashimi
Ice-cream Ice-cream lce-cream Platter
* ALl the photos appear in this menu are for reference ONLY. Mushroom Pumpkin

All rights reserved.



Hitachino White Ale

Kirin Ichiban

Asahi Superdry (on tap)
Suntory Premium Malt's Beer

Echigo Koshikari Rice Lager

WHITE WINE

Jim Barry Lodge Hill, Riesling, Clare Valley

Rockford, Hand Picked Riesling, Eden Valley

Corte Giara, Pinot Grigio, Veneto Italy

Deviation Road, Pinot Gris, Adelaide Hills

Wirra Wirra Hiding Champion, Sauvignon Blanc, Adelaide Hills
Forest Hill Estate, Chardonnay, Great Southern WA

Janz Premium Cuvee, Piper’s River Tasmania

RED WINE

Mt Difficulty Roaring Megq, Pinot Noir, Central Otago NZ
Wirra Wirra Basket Pressed Shiraz, Shiraz, McLaren Vale

Chaffey Bros La Conqusta,
Temprannillo + Garnacha + Graciano, Barossa

Rockford Basket Press, Shiraz, Barossa Valley

John Duval Plexus, Shiraz, Grenache, Mourvedre, Barossa Valley

Rockford Moppa Springs, Grenache Mataro Shiraz, Barossa Valley

Rockford Rod e, Spur, Cabernet e- Shiraz, Barossa Valley

Dandelion Pride of the Fleurieu,
Cabernet Sauvignon, Fleurieu Peninsula

Running With Bulls, Tempranillo, Barossa
Yalumba The Cigar, Cabernet Sauvignon, Coonawarra

Rockford Rifle Range, Cabernet Sauvignon, Barossa Valley

ROSE

Rogers e Rufus, Grenache, Barossa VValley
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COCKTAILS

Bridge Connection, choya umeshu with lychee liquor and grapefruit
Choya Slipper, choya umeshu with Midori, Cointreau and lemon juice
Yuzu Mojito, choya yuzu with soda and crushed ice

Choya Mojito

Choya Sangria,
choya with fresh fruits, mint and lemonade (glass / jug)

Choya Classic with PLum,
Japanese plum fruit liquor. Sweet and tart taste with nutty after taste

Cherry Blossom Gin, pink gin, cherry blossom liqueur, tonic
Lychee Aloe Vera, lychee, vodka, aloe vera

Kyoku Teaq, gin, midori, cointreau, lemon juice, soda

SAKE (NIHONSHU)

Hakushika Sennenju, Junmai Daiginjo ik KIBER (300ml)
This is an elegant representation of Nishinomiya sake at its finest.
It has an aromatic beginning and smooth finish full of finesse.

Kizakura "S", Junmai Daiginjo £k KKER (500mLl)

Uplifting aroma of fresh fruits such as honeydew, strawberry and peach.
Gentle silky attack on front palate and quite juicy, tasty touch to the end with
nice dry finishing.

Asabiraki Nanburyu, Daiginjo KWBER (300ml)
Beautiful Nashi pear fragrance with a big impact at the first sip. The body is quite mild
and thin with a dry crisp finish. Easy to drink and matches well with cold fish dishes.

Kizakura Hanakizakura, Jumai Ginjo £i5KIS#ER (300ml)
Fruity e light bodied Jumai Ginjo premium sake.
Easy to drink for any sake beginners. Just like drinking white wine.

Asabiraki Suijin, Junmai £tk (300ml)

It has cleaness e richness of Junmai sake with super dry finishing.

Kizakura Tokuri Kinpakuiri, Junmai £ (180ml)
Semi dry Junmai with GOLD FLAKES

Kizakura Yamahai (720ml)
Semi dry taste with a good amount of acid. It shows different characters depending
on temperature.

Asahi Shuzo Dassai (polished 23%)

L /R _ =4 (300ml / 720ml), Junmai Daiginjo Zik KK ER
WRECHRESA, —B2BELRBIREARTO. RIGEN23%, BEESHMASELLIEE,
R HAEE N EERRILHIRENBEAE,

Asahi Shuzo Dassai (polished 39%)
Wik BWR=2N4 (300ml/ 720ml), Junmai Daiginjo £k AWK ER

HELLESRERIERESI%, RISHEEXSHAIEL,

Asahi Shuzo Dassai (polished 45%) %% 45 (300ml 7 720ml)
Junmai Daiginjo ik KB ER
fER45%M L HIER, EIEHS A IBEENORK, RRtEBARRE SR LSIAKAISE,

Kubota Senjyu A f£H F%, Ginjo IBE ( 720ml)
“‘SER—REZNWERE ABEM, FTEamEkaxA. ORREMBEBARNOK,

Kubota Hyakujyu Zf£H B %, Tokubetsu Honjozo $¥RIASERIE ( 720ml)
DEREARSREEE, BWEAMED, BREREMER R
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WHISKY

neat or on rock or add mixer for S2

Scotch
Johnny Walker Black Label
Johnny Walker Gold Label

American
Jack Daniel’s Old No. 7 Tennessee Whisky
Jim Beam White Label Bourbon

Maker’s Mark Bourbon

Japanese

Yamazaki Distiller’s Reserve Single Malt
Yamazaki Single Malt 12 years

Hibiki Harmony Blended

Hakushu Distiller’s Reserve Single Malt

Hakushu Single Malt 12 years

GIN
add mixer for 2

Tanqueray London Dry Gin
78 Degrees Small Batch Gin

VODKA
add mixer for S2

Grey Goose

Absolute Vodka

SOFTDRINKS/WATER

JUICE/TEA

Coke, Coke No Sugar, Sprite, Fanta
Lemon Lime Bitters

Japanese Ramune (original)
Calpis (original)

Aloe Vera (original)

Apple / Orange Juice

Tonic Water

Ice Green Tea

Japanese Hot Tea (pot)
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