
COLD DISHES

Hōseki Pizza, Truffle Aioli, Tuna, Wasabi Momiji, Ponzu

Tuna Noodles, Kumquat Miso, Shoyu, Chives

Salmon Tataki, Shallot & Garlic Salsa, Karashi-Su-Miso

SOUPS & SALADS

Shiitake Miso (V)

Spicy Crab Miso

Chupe, Seafood Soup from Peru, Light Potato Base

Delaire Goma, Crispy Shiitake, Sesame (V)

Cape Coast Seaweed, Walnuts, Apple, Radish (V)

Mizuna, Radicchio, Asparagus, Tomato, Barley Miso Dressing (V)

Snow Crab, Avocado, Broccoli Sprouts, Ponzu

BITES

Edamame (V)

Spicy Edamame (V)

Japanese Pickles/Tsukemono (V)

Cape Wagyu Open Sando

Tamago, Ostrich Tartare

TACOS

Tuna

Salmon

Cape Wagyu 

Mushroom

Crayfish 



SUSHI BAR

NIGIRI & SASHIMI 

Tuna 

Tuna Toro

Salmon 

Salmon Toro

Mackerel 

Tamago

Ebi

Uni 

MAKI & HANDROLL 

Cucumber & Shishito (V)

Salmon

Snow Crab

Tuna 

Toro Tartare & Scallions 

Crayfish 

Langoustine – Handroll Only

	  

Yellowtail

Tuna

Salmon 

Scallop 

Cape Wagyu

NEW STYLE & TIRADITO 

TEMPURA HOT DISHES

Soft Shell Crab, Doubanjiang Aioli

Rock Shrimp, Shichimi, Tobiko, Yuzu Soy

Squid Ink Tempura Market Fish, Maple 
Kewpie, Stout Beer

Squash, Seaweed, Yuzu Shoyu

Den Miso Black Cod, Galangal Shoots

Aubergine Miso Yaki (V)

Tobanyaki  

Donabe, Cape Wagyu, Shiitake, Soy Egg

Corn Takikomi, Gohan Rice,  
Truffle Soy Butter (V) 



SUTĒKI 
Chef ’s Selection of  Prime Cuts

ANGUS

Fillet

Rib-Eye

Sirloin

LOCAL WAGYU

Rib-Eye

Sirloin

Multiple Course Tasting Menu  

+ Add Wagyu 

Chef ’s Tasting Experience

OMAKASE 

DESSERT

Sencha Green Tea Cheesecake, Dark Chocolate Ice Cream

Adzuki Bean Sata Andagi, Yuzu Miso Ice Cream

Fuwa Fuwa Cheese Cake, Ume Boshi Compote

Sweetiepie, Raspberry Sorbet, Confit Blood Orange

KUSHIYAKI

Asparagus, Miso & Yuzu Furikake (V)

Shiitake (V)

Tenderstem Broccoli, Caramelised Garlic Dressing (V)

Shishito Peppers (V)

Tori Thigh, Negi

Mussel, Crispy Ginger, Dashi 

Scallop, Ikura & Yuzu Kosho Butter

ROBATA

Cape Wagyu, Teriyaki & Truffle, Mushroom Ragoût

Market Fish, Unagi, Cucumber, Kombu

Poussin, Sake & Mirin, Shichimi, Scallions

Octopus, Togarashi, Robata Egg Plant, Fermented Chilli Soy

Scallop, Kosho Salsa, Butter Ponzu, Kumquat

Market Fish Collar, Yuzu Anticucho, Tempura Furikake


