Buta Kakuni

Japanese Style Caramelised Pork Belly
{ Eighteen dollars )
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Edosei Special 2 pes
Grilled Crab Salad, White Fish and Avecado Topped with a Special Creamy Sauce

{ Twelve dollars ) JEF ##Edh 8
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Edamame
Young Soy Been
(Eight dollars )
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Chicken Kara-age
with Citeus Chilli Paste

{ Eighteen dollars )
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Ag(’.da shi TO!‘I I (Vegelarian)
{Firteen dollars ¥ 8L W6 4

Wagyu Sukivaki Hot Pot
ot Pot is Cooked on Your Table
{ Twenly Six d lars
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Wagyu Roast Beef Carpaccio

Wagyu Beel Striploin from Margaret River { Thirly dollars )
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Sashimi

5 Kinds of Sashimi

5 Kinds x 3 Slices § Forty Five dollars )
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Entree Sashimi
5 Kinds x 1 8tice { Fifteen dollars }
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3 Kinds of Sashimi

: 3 Kinds x 3 Slices ¢ Twenly Seven dollars )
1 Kind of Sashimi i h = HR Y % Ay
6 Shices ¢ Eighteen dollars } . 0l Tuna =7m (Five dollars ) Wl Squid v { Five dollars }
iih— gD ]
Il Marinaded Tuna w=2w (Sixdollars) Bl Conger Eel sy {Eight dollars )

Bl Salmon #+-=> {Five dollars ) Bl Marinaded Salmon Roe 123 @aans ¢ Ten dollars )

Bl Seared Salmon #y#—=x> (Sixdollars) Bl White Fish of the day Ao (Five dollars )

0l Kingfish »=+ (Fivedollars ) Bl Wagyu Striploin s —p 4> ( Eight dollars )

[una & Salmon Sashimi Ontakase Sashimi
4 Slices Each { Twenly Four dollars }

Bl Seared Kingflish %o =s  (Six dollars )
/ULt —E DL B

{ rom Sixty Three dollars }
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Tempura Prawn Roll s pes
{ Eighteen dollars 3
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Tuna & Avocado Roll s es ¢ Sixteen dollars )
2/ akP A FOMEES

Cucumber Roll 6 pes ¢ Eighit dollars )
TR €

Salmon & Avocado Roll s pes { Sixteen dollars ¥
H—EXETRDFOUES

Tuna Roll 6 pes € Ten dollars
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California Roll s pes ¢ Eighteen dollars )
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I Avocado Roll 6 pes {ten dollars )
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Conger Eel & Cucumber Roll 8 pes ( Eighteen dollars )
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Assorted

Sushi
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S]J(‘.('ifll Sushi Plate 12 pes of Nigiri { Fifly Two dollars }
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Conger Eel Rice
Grilled Conger Felon Rice { Twenty Eight dollars )
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Sushi Plate
8 pes Nigiri & 6 pies Small Roll { Forty Two dollars }
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Chirashi Sushi
Sushi Kice Topped with Diced Sashimi, Avocado
and Flying Fish Roe { Twenty Eight dollars
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Mixture Vegetable Tempura Rice
Mixture Vegetable Tempura Dipping Sweel Sov Sance on Rice
(Vegetarian) { Fighteen dollars )
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Teriyaki Chicken |
Slow Cooked Chicken Breast Fillet
with Terivaki Sauce !
{ Twenty Eight dollars
PR

Grilled Miso Marinated White Fish
Local White Fish Marinated in Special Miso

{ Thirty Eight dollars }

FliMmapisei

Grilled Soy Pepper Salmon
with Sweet Chilli & Thick Terivaki Sauce

{ Thirty Five dollars }
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Teriyaki Mackerel

Traditional Stvle- Japanese Terivaki Mackerel
{ Thirty Five dollars }
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Kawara Soba
Green Tea Backwheat Noodle with Wagyu Beel.
Local Japancse Dish From Yamaguchi Prefecture
{ Thirty Two dollars }

Tofu Steak

Onkon Miso Sauce on top (Vegelarian)
{ Twenty Eight dollars }
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Wagyu Beef Steak
Wagyn Beel Striploin Irom XSW
{ Fifty Eight dollars )
Alt—o 4 ¥ A5 —%

Roasted Duck

_ Duck Breast Marinaded in Sweet Sov Sauce
{ Thirty Two dollars }
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Tempura

Prawn Tempura
5 pes of Prawn Tempira
{ Twenty Five dollars )
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Steamed Rice Miso Soup
Japanese Premium Rice “ARita-komsachi® (VegeLarian)
(Vegetarian) { Four dollars ) { Four dollars )
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Assorted Tempura Vegetable Tempura

3 pes of Prawn and 5 Rinds of Vegetable Mixture Vegetable Tempura with 5 Kinds Vegetable
{ Thirty Three dollars } J5 6 R e (Vegetarian) { Twenty Five dollars } FFERA S

Rice and Miso Set

Riee. Mise Sonp, Pickles and a Tiny Bite
{ Ten dollars }
itk

NoodleS/\

Pickled Ginger Small and Large lxtra Wasabi
Small{ Three dollars }, Large{ Six dollars ) {Two dollars )

v . B 2 ¥ : 1) PEE

lan Tan Men Duck Noodles (Udon or Soha) 2

Bamien Noodle in Sesanie Miso Broth (']"\\'l‘nl}' dollars ) Neoalle Soup with Slhiced Dack Breast { Twenty Four dollars
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Salad

Lotus Root Salad
wilh Creamy Sesame Dressing (Vegelarian)

{ Twelve dollars ) il 5 5

Tofu Salad

with Soy Sauce Base Dressing (Vegelarian)

{ Twelve dollars ) SEKH 5 &

Mixed Green Salad
with Soy Sauce Base Dressing (Vegelarian)
{ Twelve dollars ) &) — >4 54

Seaweed Salad

with Soy Sauce Base Dressing (Vegelarian)
{ Twelve dollars ) i 54

Dessert

Ama-ozen

EDOSE Sigmature
Assorted Dessert Platter
{ Thirty Six dollars }
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Mochi Ice Cream
Mochi Bive Cake StufTed with lee Cream ¢ Fourteen dollars )
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Ama-sushi
Homemade Baked Cheese Cake with Green Tea lee Cream

{ Eighteen dollars } HA#7

Taiyaki Pancake
Snapper Shaped Pancake Stulled with Sweel Bed Bean
{ Five dollars ) #=\BEE 1 Jé~

Green Tea Ice Cream

Served with Sweet Red Bean Paste Spring Roll
{ Eight dollars }
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Ama-yakko
Homemade Panna Colta with Brown Sugar Svoup

{ Fourteen dollars ) HH8




