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LUNCH

EVERY THURSDAY - SUNDAY
11:30AM - 2PM

ANY ALLERGIES PLEASE INFORM OUR STAFF IN ADVANCE

SMALL PLATES

ASSORTED SASHIMI $38 DRY AGED BEEF TATAKI $20

Salmon, Tuna, Kingfish, Scampi Shoyu soy sauce, sesame sauce,
wasabi

OYSTERS (Raw) $6.5/each TERIYAKI CHICKEN $22

Sauce: min.order 2 Teriyaki sauce, tater tots, wasabi

Japanese Ponzu or Mignonette mayo

GRILLED OYSTERS $6.5/each KARAGE $22

w/ yum yum sauce min. order z Classic Japanese fried chicken,

seasoned teriyaki sauce, nanbang

sauce

GRILLED MUSSELS (6) $16 TEMPURA $18

Garlic, coconut shreds, chilli

pepper lemon. scallions Prawns, seasonal veggies, light

tempura sauce, daikon(whice

radish)
NIGIRI (raw)/ $6/each ¢ SEAWEED TOFU $12
ABURI (seared) min.order 2 Crispy fried tofu with seaweed
Salmon / Kingfish / Tuna / Wagyu seasoning
©@OTB SUSHI ROLLS $6/each o EGGPLANTS W/ MISO $16
Salmon + Unagi (teriyaki eel) min.order 2 Sun-dried romaro, miso
w/ avocado, cucumber, cream
cheese, tobiko,sesame
CARPACCIO $20 @ CHIPS $12
Salmon or KingFish Ketchup / truffle Mayo / wasabi
w/ OTB lychee dressing or mayo
Japanese sesame dressing
4 SEAFOOD TOM YUM $18 o OTB SALAD OF THE DAY $z0
Squid, mussels prawns, fish
fﬁ let, lemon, lemongmss chilli @ Steamed Veggies $18
- vegetarian - can be made vegetarian - Spic Y
@ - veger © - can be made veget J- Spicy é\\/’é
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ANY ALLERGIES PLEASE INFORM OUR STAFF IN ADVANCE

SCAMPI RAMEN  $36
Ramen, scampi & pumpkin broch, Japanese fish roll,

white mushroom, seaweed sheet

© WARM SOBA $36

Miso, sun-dried tomatoes, shallot, Hibachi prawns, mushroom

LAMB CHOPS  $42
w/ roast seasonal veggies
NZ lamb chops, chicken & pumkin broth (thickened),

pistachio, wholegrain mustard, mushroom, cream

SAIKYO MISO  $46
KING SALMON or DRY AGED SIRLOIN

Miso, gochujang , honey—mango sauce, mixed veggie sauce

CREAMY SEAFOOD RISOTTO $38

Jasmine rice, scallops, prawns, squid, mussels, mushrooms,

onions, basil

Add Salmon +$12

DESSERT

TIRAMISU $i5

contains coffee liquor

CREAM PUFF $9/each

Matcha or Taro

BASQUE CHEESECAKE $i2

CREME BRULEE sz

@ - vegetarian - can be made vegetarian J- Spicy
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LUNCH MENU

EVERY THURSDAY - SUNDAY
11:30AM - 2P M

(AVAILABLE FOR DINNER SOON)



ALL PHOTOS ARE FOR REFERENCE ONLY
ACTUAL PRODUCTS MIGHT VARY

ANY ALLERGIES PLEASE INFORM OUR STAFF IN ADVANCE
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