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JAPANESE RESTAURANT

ARAKAWA

A LA CARTE

4

All public holidays incur a 15% surcharge.
For allergen free options, speak with your waitperson.




A LA CARTE

SASHIMI + SUSHI

COMBINATION | BEbh&hHht

Nigiri and sushi roll 21
EHEEDOEDEOYE 36
Today’s assorted sashimi 24
HMaEhEbEht 42
Sashimi, nigiri and sushi roll 26
HED Lt EHFRDEDELE 44

COOL STARTERS | /23

Koiso chilled silken tofu with sea flprq, sesame dressing 14
WRCEBOYSAERMEL Yy >

Chilled octopus sunomono with cucumber, 17
entle pickle of onion, houji tea amazu
JDEFDY)

Cold soba noodles, chilled dashi broth, grated white radish 16
BRLE =

Duck breast, enoki, shimeji mushrooms, radish, nuta miso dressing 18
RIE7E NSO —X

WARM STARTERS | ;B3

Warm salted soy beans 8

53]

Steamed egg custard with prawn, scallop, bamboo and shitake 11
Wiz L

Crisp tofu with grated radish, green onion, ginger and dashi broth 16

mITHLER

%ggplant dengaku style rubbed with yuzu and red miso 16
nFDH %

Split grilled prawns, glazed with spiced hot kewpie mayonnaise 21
HiBZ DY R —XBS




A LA CARTE

TEMPURA AND FURAI | RZxZE

Chicken Tatsuta Wij:h shibazuke, lemon mayonnaise 17
FEIODBHFIF. BEIFLE>YIR—X

Crispy fried squid with yuzukosho 17
THDOREE WMFILLS
Crispy soft shell crab, s icg/ ponzu 18

VIS2IW ST OEHIT

Today’s assortment of seafood tempura, macha salt, dipping sauce 24

BRI

Tempura vegetables of the season 19
FHRORHE

Today's assortment of tempura seafood and vegetables of the season 26
B FFRORIRERD EHE 35
Prawn, pumpkin and green bean tempura 3]
with udon noodles in hot dashi broth

RIRES A

GRILLS | B4
Presented with sweet potato, Goma-ae bean, pickled red radish

Today's fish, lightly salted with miso garlic mayonnaise

AADEREA 30
Teriyaki chicken or salmon

BOBESFED . RIEBOBESY—EY 32
Teriyaki eel

L RaNEYCE 36
Black cod with saikyo miso 38
IREESDARBES

Black Angus sirloin with yuzu ponzu 200gm

TSy oTYHRY—O1 Y MFRE 48

EXTRAS | 1 RTFr v

Steamed rice 6
CER

Cultured cabbage, salted cucumber and pickles 6
BEOY)

Miso soup with silken tofu and wakame 6
kg

Red miso soup with silken tofu and wakame 6
TRt

Warm vegetables of the season, yuzu, soy and ginger dressing 8

mEFR



A LA CARTE

BENTO BOXES

ARAKAWA VEGETARIAN BENTO | BRI &) 7o/ Y 38

Bara chiashi sushi scattering of pickled, raw and cooked vegetables
on sushi rice

HXIOIKCLDONTE5 LEH

Assorted vegetables of the season

FROKREE

Eggplant dengaku style rubbed with yuzu and red miso
hnFDHEZE

Chilled silken tofu with sesame wakami salad
FReHhHOYSH

Steamed rice

ZER

Red miso soup with silken tofu and wakame

Zitshay

ARAKAWA BENTO | ST« +—FAY 44

Today'’s assorted fresh sashimi
HRISEDEOE

Chicken Karaage with shibazuke, lemon mayonnaise
FEIUNSHIF. REFLEYYIR—X
Prawn and vegetable tempura

MERIREE

Today'’s fish teriyaki style

RAEDEDERDBES

Steamed rice

ZER

Red miso soup with silken tofu and wakame

TR
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KAISEKI BY CHEF YAMAGUCHI

)

) EEI—X 88
Appetiser
Fefd

Steamed egg custard with prawn, scallop,
bamboo and shitake

R L
Finely sliced king fish with chilli soy vinaigrette
NIFDFEED

Today's fish, lightly salted with miso garlic
mayonnaise
AEDBEEY)

Tempura of seafood and vegetables of the

season
RERERDADYE

Choice of main course

XA 2E—DEEV TV
Black Angus sirloin with yuzu ponzu
To2v o7 UHRG—0O1 > MFRUEE
Assorted nigiri and sushi roll
EEFROERDEOE

Grilled eel with teriyaki sauce
feEp S
Red miso soup with silken tofu and wakame
ZiNeshay
Steamed rice
CER

Cultured cabbage, salted cucumber and pickles
E30LY

Green tea ice cream
KRT7AZI)—L




DESSERTS

Triple chocolate nanami chilli and macadamia bomb,
orange basil seed syrup

EFIAL—hrDEKRERAFITVF VDAL OISOy THR

Mango sorbet
Id—2v—Avw bk

Yuzu citrus sorbet
BFr—~v b

Green tea ice cream
HWRT7A X7 —L

Sesame ice cream
71RO — L

Ice cream Bento box of four of our ice creams and sorbets
TARI)—LEDv—Ry CDATEDOED &§Ht





