GV

——the [Dcst way to enjoy these is to orcler several and share them around ‘che talole—

Sand Octopus sashimi ceviche with Coromande! ‘Wakame’ Seaweed, ‘Myoggp’ ginger $29
Ora King Saimon, Ruakaka Kingcish, Lcigh SnaPPcr New Stglc Sas]'limi, Truffles Ponzu $32

Traditional Sashimi of market seafood, House blended wasabi 5 varieties $55/ 10pcs
1l varieties $HO/ZZPCS

Assorted Nigjri sushi, House blend Wasabi, Manuka Honey Gari ginger Picklcs $‘61-2/ 6Pcs
$64/8pcs

$165/ 15pcs
‘Chirashi-zushi’ Chef’s selection Prcmium sushi in a bowl donburi $68
100% farm raised Bluefin Tuna & Smoked Daikon Pickles Hosomaki Roll Sushi $25/ 6Pc5

Avocado & Smoked Daikon Pickles Hosomaki Roll Sushi $20/ 6Pc5

Chumaki Rolled Sushi (4Pcs per serving)
All sushi made with ‘Akazu’ red vinegar, Saga short grain rice, ‘Kontoby’ Premium Nori, served

with house blended wasabi & Manuka Honey ‘Gary’ Picklcd ginger

Crystal Bay Prawn TcmPura Roll $25%
Tcriyal(i Chicken & Avocado Roll $23
Salmon & Avocado Roll $23

G=canbe PrcParccl lowin g,lutcn on rcqucst V= can be Prcparccl as chctarian or chan on rcquest
Please inform your service staff before orclcringbc you have any dictary restrictions.
if it is an allergy, please let us know clearly so that we can talk to you about our allergy policy.
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——-the [Dcst way to enjoy these is to orcler several and share them around the talole—

‘Chawanmush? Stcamchcgg with Tora bag Paua, Hokkaido ScalloP, ‘Kimo’ sauce,
‘Soba’ Buck wheat and ‘Aosa’qu:

Agcdashi Tofu and Eggpiant, cocoro’s house ‘Dashi’ broth

Jumbo Tiger Prawn filo Tempura, Ebi-Chilli sauce, Ebi-Miso Emulsion
Seafood Tempura of Paradise prawn, Market Fish, Hokkaido sca”oP, Market oyster

‘Kara~age’ Fried free range chicken, housemade Piclclcs, Spicy Miso Emulsion

Cocoro style Seafood Gratin Crgstal Bay Prawn, Sca"op, Market fish & oyster, SPinach
Grilled New Zealand Half Crayfish Gratin with SPicy ‘Moro~Miso’

‘Inaniwa’ handmade udon noodles with Cloudy Bay clams, shiitake mushroom, ‘Sansai’
‘Kama-Yak? Grilled farm raised Ruakaka ‘Hiramasa’ Kingﬁsh wing, ‘Daikon oroshi’ radish

‘Sailcyo Yaki’ Grilled Sweet Miso marinated White Warehoue

$25

$20

$28

$55

$27

$40

$155

$46

$59

$59

G=canbe PrcParccl lowin g,lutcn on rcqucst V= canbe Prcparccl as chctan’an or chan on rcquest
Please inform your service staff before orclcn'ngixc you have any dictary restrictions.
if it is an allergy, please let us know clearly so that we can talk to you about our allergy policy.
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——-the [Dcst way to enjoy these is to orcler several and share them around the talole—

Manuka Honey Tcriyalci free range chicken thig]-\, ‘Age-nasu’ cggplant, ‘Karashi’ tartar $352
‘Tobanyalci’ Mangarara dry agccl Angus beef Eye fillet Steak on earthenware Platc $42
Te Mana Lamb French Raclcs, courgette, Asian cabbagc, Balsamic miso sauce, ‘Sansho®  $46
Seasonal vcgctablc tempura, seaweed salad, sesame miso drcssing, yuzu $29
‘Chamame’ Prcmium graclc edamame bean with Matcha Tea Marlborough sea salt $10
Premium graclc short grain white Rice from Saga Prefecture, JaPan $7
Organic Miso SouP, Coromandel Wakame ‘Aosa’ TcmPra bau, Chives $7

G=canbe PrcParccl lowin g,lutcn on rcqucst V= canbe Prcparccl as chctan’an or chan on rcquest
Please inform your service staff before orclcn'ngixc you have any dictary restrictions.
if it is an allergy, please let us know clearly so that we can talk to you about our allergy policy.



COCORO Frix Fixe Course

Consists of amuse-bouche, your choice of appctizcrs, main dish, and dessert.
Dcsigncc] to be erjoyccl by everyone at the table. Cannot cater to any clietary restrictions beside vegetarian or vegan.
Last order for this course is 8:60Pm

$118 PP

+++ add Premium short grain rice and/or organic miso soup for $6 each +++

AMUSE 3@ L

Three welcome snacks from our kitchen

APPETIZERS B3

Daily sPccial entrée dish

Check with wait staff for what is on offer
or
3 varieties (6 pieces) of market seafood Sashimi
4+ ngrade to 5 varieties (10 Pieces) including ScamPi for an extra $25 +++
or
‘Kara~age’ Fried free range c]’xicl«:n, SPicg Miso Mayo
(@]

r

v Seasonal vcgctablcs TcmPura salad, Sesame Miso drcssing

MAIN DISHES &

Daily spccia| main dish from the Land

Check with wait staff for what is on offer
or

Dail sPccial main dish from the Ocean

Check with wait staff for what is on offer
or

Chef’s selection of Nigjri Sushi 6 pieces

+++ upgrade to 8 Pieces of sushi for an extra 518 +++
or

Mangarara Dry Agcd Angus beef eye fillet ‘Tobangaki’
+4++ upgrade to A5 Kagoshlma ‘Kurogc Wagyuj steak for anextra $125 +++
or

v Charcoal finished Atsuage’ Tofu Steak

DESSERT FIfE

Yuzu’ & Organic Miso Créam Brulee, Persimmon & Soy sauce Ice cream
or

Ume Plum, Shiso, New Zealand berries ‘Kakigo]'lri’ granita

or

“Yame Matcha’ Green tea & Valrhona Chocolate Terrine, Matcha green tea lce cream

-— 4 glasscs Wine & Sake Pairing $50 ~~



