AOR]

MODERN JAPANESE DINING

CHEF'S SELECTIONS
SHARE MENU $129PP

Edamame with Murray River pink salt
gf, df, nf, v, ve

Sydney rock oyster with rice vinaigrette gf, df, nf (A)

Hiramasa kingfish tiradito with aji amarillo
leche de tigre, burnt leek oil gf, df, nf (A)

Grilled king prawn with Aori rayu,
créme fraiche gf, nf, dfo (A)

Wagyu beef skewer with garlic purée,
pickled mustard leaves gf, nf, dfo

250g ‘Tajima’ wagyu striploin MB4+
with yakiniku sauce and wasabi gf, df, nf

Shoestring fries with Aori nori seasoning gf, df, nf, v, ve
Aori salad with yuzu soy vinaigrette gf, df, nf, v, ve
®

Yuzu and strawberry pavlova with chantilly cream,
yuzu curd, yuzu sorbet, compressed strawberry,
shiso gf, nf

Australian (A) / Imported (1) / Mixed Origin (M)
Please advise waiter of dietary needs & allergies,
as not all ingredients are listed.



AOR]

MODERN JAPANESE DINING

SIGNATURE

CHEE:S SELEGCTIQONS
SHARE MENU $159 PP

Edamame with Murray River pink salt gf, df, nf, v, ve
Sydney rock oyster with rice vinaigrette gf, df, nf (A)

Chef’s daily sashimi selection *2 pcs pp
gf, df, nf (A)
®

Wagyu beef tartare with iburigakko, macadamisa,
smoked almond, chives, chilli oil, sesame seeds gf, df

Salmon crispy rice with karashi kimizu
gf, df, nf (A)
®

Grilled king prawn with Aori rayu, creme fraiche
gf, nf, dfo (A)

Wagyu beef skewer with garlic purée,
pickled mustard leaves gf, nf, dfo

250g ‘Shiro Kin’ premium full blood wagyu rump cap
MB8+ with yakiniku sauce and wasabi gf, df, nf

Cauliflower tempura with red wine teriyaki, panko,
yukari, pepitas, spicy mayo df, v, gfo

Aori salad with yuzu soy vinaigrette gf, df, nf, v, ve
[ ]

Matcha opera with pistachio praline feuilletine, matcha
buttercream, raspberry ice-cream

Australian (A) / Imported (1) / Mixed Origin (M)
Please advise waiter of dietary needs and allergies,
as not all ingredients are listed



AOR]

MODERN JAPANESE DINING

CHEF'S SELECTIONS

SHARE MENU $129 PP
VEGETARIAN

Edamame with Murray River pink salt flakes
gf, df, nf

Burdock tempura with edamame and avocado dip, chili ail,
black sesame seeds df, nf, gfo

Tomato ceviche with arare, aji amarillo leche de tigre,
burnt leek oil gf, df, nf

Silken tofu with sesame miso paste, pepitas,
crispy leek

Avocado crispy rice with karashi sabayon,
rice emulsion gf, df, nf

Mini chirashi don with seasonal veggies gf, nf, df
Aori salad with yuzu soy vinaigrette gf, df, nf

Cauliflower tempura with red wine teriyaki, furikake,
spicy mayo df, gfo
OR
Shoestring fries with Aori nori seasoning gf, df, nf

Yuzu and strawberry pavlova with chantilly cream, yuzu
curd, yuzu sorbet, compressed strawberry, shiso gf, nf
OR
Matcha opera with pistachio praline feuilletine, matcha
buttercream, raspberry ice-cream

The sides and dessert will depend on the menu
selections made by the other party.

Please advise waiter of dietary needs & allergies,
as not all ingredients are listed.
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