www.sushiandgrill.com.au
www.facebook.com/sushiandgrill

n Find us on:
facebook.

Our menu offers a selection of
dishes designed to be shared and
are served steadily as you dine

We are happy to provide

assistance with the menu all the time
We will do our best to cater for allergies
but we cannot guarantee that all

of our dishes are 100% allergen free

Dining / Catering / Takeaway / Function
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S5USHISe«BRILL

@v)otrk sv-eek

Lunch 11:30am-3:00pm Mon_Fri
DiNner 5:30pm-10:00pm Mon_Sat




Lunch set s e

Sushi wr salad can be only salmon
1. RO” set 5pcs w/avo, cucumber*choose One 10.0
Vegetable tofu / Salmon / Cooked tuna / Teriyaki chicken / Tempura prawn / California
2. Roll combo set 9pPCs/ salmon, cooked tuna, teri chicken w/ avo 155 Gluten free soy / teriyaki 1
3. Salmon lover set 12pcs: 4 miniroll, 4 nigiri, 4 sashimi 185 Brown rice 1
4, SUShi & Sash|mi set- 9pCs/ salmon, tuna, kingfish 155 EXtra Sa uce 1
5. Sa5h|m| set- 9pCs/ salmon, tuna, kingfish 155 Mayo / Chlll mayo / House Ch”l
6. Salmon Avo Don salmon sashimi, avo, chopped seaweed & rice 155 Extra SUShI 3.5
- 3pcs Sashimi or Nigiri
7. Sashimi Don sashimi,fish roe, egg, seaweed, avo, cucumber, garden salad.. &rice  16.5 *choose one with one main
Stir Fry w/ rice & salad Mild Chili/
1. Tofu teriyakiw vege
. . 135 14.5
2. Mushroom teriyaki wivege
3. Chicken teriyaki w/ vege 145 155
4. Beef teriya Ki sticed as thinly, w/ vege
5. Garlic baby octopus teriyaki w/bean sprout 155 165
6. Salmon teriyaki
I S 16.5 175
7. Garlic King Prawn teriyaki ws vege
8. *Kimchi Fried Rice w/ fried egg 125
Chicken / Beef / Pork 3 | King Prawn 5
Grilled w/ rice & vege *can replace rice with salad
1. G“"ed Sa|m0n lemon salt, wasabi teriyaki sauce on the side 175
2. Grl”ed Wagyu beef pepper salt, wasabi teriyaki sauce on the side 195
3. Grl”ed EEL w/ pickled ginger on top 210
Tempura & Katsu w/rice w/ egg
dashi soy sauce
Meal Don  Curry
W/ salad
1. Veggie Curry i 130 ¢ 105
2. King Prawn Tempura 15.0 165 17.0
3. Chicken Katsu 14.0 155 16.0
Noodle sushi*- 5pcs nigiri & sashimi Mild Ch|||/
1. *Udon soup w/sushi
2. *Soba soup w/sushi 1655 175
3. *Stir-fried Udon w/sushi
4. *Stir-fried Soba w/sushi
Chicken | Beef | Tofu | Kimchi 3
Chicken katsu | Teriyaki chicken 4
Tempura prawn | King prawn 5
5. Cold Soba w/sushi* 16.5
6. *Japchae: Stir- fried glass noodle 135 Chicken | Beef | Tofu 3 / Kingprawn 5

sweet & savory : sweet potato noodles, vege, seasond soy sauce & sesame oil



E

ntrée .

1. Edamame iightly salted boiled soy beans [1 GF 45
W 2. Miso Eggplant with teriyaki sauce 110
3. Gyoza (Dumpling) 4pcs choose Steamed / Pan Fried 7.0
choose Vegetable / Pork / Prawn
4. Creamy Potato Croquette 4pcs 7.0
5. Vegetable Spring Roll  with sweet chili & mayo 6pcs 7.0
6. Agedashi Tofu wrdried bonito on top & fish stock soy sauce 3pcs 80
7. Takoyaki ball spcs batter & diced octopus ball 80
8. Okonomiyaki fritter- Vege or Chicken japanese pancake 120
9. Chicken karaage epcs fried chicken with Yuzu mayo 110
W 10. Teriyaki garlic baby octopus  *add spicyfor1/ 120
W 11. Teriyaki Chicken wivege *add spicy for 1/ 110
12. Tako Wasabi chopped octopus sashimi with Wasabi / 110
W 13. Tataki - lihtyseared thin beefortuna wiorientalsoy cressing Beef 135/ Tuna 185
W 14. Carpaccio- Salmon / Kingfish w:iemon olive il & ponzu soy 145
M 15. Natural Oyster w/ponzusoy 7.0/ 2pcs 19.5/ half dozen
Tempura
1. Renkon Chips Lotus Root Chips, mayo [1 GF 8.0
2. Vegetable Tempura spcs 90
3. Soft shell Crab Tempura wr sweet chili mayo sauce 4pcs [] GF 18.0
4. King Prawn Tempura 4pcs *1pcs for $4.00 155
5. Oyster katsu Tempura 4pcs *1pcs for $4.50 175
6. Combination Tempura 3pcs prawn, 5pcs vege 195
Salad
1. Seaweed Salad w/ cabbage (1 85
m 2. Soft Tofu Salad oriental soy 85
B 3. Avocado garden Salad house soy 115
W 4. Salmon sashimi & Avo Salad house soy 155
B 5. Grilled Salmon Salad house soy 165
W 6. Grilled Wagyu beef Salad oriental soy 185




SUShI Gluten free soy 1 25

*only salmon: same price *only tuna: extra

*not including oyster

1. Sashimi  -Nigiri  Combo

Small 14.5 /8pcs 1257 1536

salmon, tuna, kingfish

Medium 26.5 /15pcs 23.5/13 24.5/6,9

salmon, tuna, kingfish
1 oyster, scallop...etc

Large 49 /30pcs 3952 51 /13,16, 4 mini roll

salmon, tuna, kingfish
2 oyster, scallop...etc.

2. Amy'’s Salmon Lover 4 nigiri, 6 sashimi, 6 mini roll *add Avocado $2 225

3. Scampi (Tenega—Ebi) 4 scampi sashimi 240

4. Uni (Sea Urchin) 3 sashimi &3 nigiri 275

5. Veggle Lover legg, 1seawee_d, 2 inari tofu, 6 avo & cucumber mini roll 145
c@ -

Grilled nigiri (aburi)

1. Grilled Salmon nigiri 6pcs 13.0
2. Grilled Wagyu Beef nigiri 4pcs @ 13.0
3. Grilled Prawn nigiri 4pcs 95
4. Grilled Scallop nigiri 4pcs 12.0
5. Grilled Eel nigiri 4pcs 12.0
6. Grilled Mixed nigiri 9pcs 19.5

Kushi Yaki

skewers
1. Chicken (yakitori) 2pcs M teriyaki 85
2. Salmon 2pcs CIGF 9.0
3. Baby octopus 2pcs Ml teriyaki 9.0
4. Scallop & tomato 2pcs C1GF 110
5. Mushroom 2pcs M teriyaki 75
6. Wagyu beef 2pcs CIGF 11.0



Brown rice 1

Extra Sauce 1
Mayo / Chili mayo
House chili / Sweet soy

California

2. Rainbow

1. Grilled salmon

9.EEL dragon

Basic Roll

Roll &

half & half +5$1 @ @ only same colour

—_

2
3
4
5
6.
7
8
9

1
1

Grilled salmon roll cab, avocado, cucumber, egg / grilied salmon, roe on top
Rainbow roll crab, avocado, cucumber, egg 7 salmon, tuna, white fish on top

Snowy grilled scallop roll avocado, cucumber / cheese, grilled scallop, roe on top
Cream cheese salmon roll avo, cream cheese / saimon on top

Chili Chili raw tuna roll avocado, cucumber / sweet sour chili tuna on top
Spider roll soft shell crab tempura, avocado, cucumber, lettuce... roe on top

. ® Crunch prawn tempura roll avocado, cucumber,lettuce...

. ® Volcano chicken katsu roll cucumber, chiti mayo roe..

EEL dragon roll prawn tempura, cucumber eel, avocado on top

0. Mixed roll combo 9PCS saimon / cooked tuna / teriyaki chicken with avo roll

all together & cooked

1. Hungry Peter b|g r0|| 9pCS prawn tempura, chicken, tuna, avocado, cucumber...

145
145
155
145
155
175
14.0
14.0
195
145
215

Basic Roll 8pcs Hand Roll 1pcs
w/ avo & cucumber w/ avocado
1. Veggie roll tofu, lettuce..vege 11 1. Veggie 45
2. ® Salmon i 13 2. Salmon 45
3. ® Raw tuna rl 15 3. Raw tuna 5.0
4. ® Cooked tuna o 12 4. Cooked tuna 45
5. @ Teriyaki chicken ron 12 5. Teriyaki chicken 45
6. California rol wicrab,egg,roe 12 6. California 45
7. ® Chicken Katsu ro 13 7. EEL egq 6.0
8. Prawn tempura 55
9. Soft shell crab 2pcs 10

Baby Roll 4/6pcs

choose one:

Avocado / Cucumber / Egg

Avocado or Cucumber (seaweed inside out) $1.5

Salmon / RawTuna / CookedTuna / Crab

6. Spider



[ ]
Main
Gluten free 1 m Brown rice 1 Steamed Rice 2.5

Miso Soup 2.5
Kimchi 2.5
G rl I Ied w/ rice and miso soup * can replace rice with salad
1. Grilled Salmon /emon salt 195
2. Grilled Kingfish /Lemon salt 2055
3. Grilled Wagyu beef /peppersalt 215
4. Grilled EEL w/ pickled ginger 230

Te riya Ki w/ salad and rice

* teriyaki sauce can be adjusted to your liking / can be less spicy
* Chili : teriyaki sauce with Korean red chili pepper powder, Gochugaru.

1. Tofu teriyaki w/ vege Mild  Chili
135 145

2. Mushroom teriyaki w/ vege
3. Chicken teriyaki w/ vege 145 155
4. Beef teriyaki sliced as thinly, w/ vege

. o 155 16.5
5. Garlic baby octopus teriyaki w/ bean sprout
6. Salmon teriyaki

Lo 16.5 175
7. Garlic King Prawn teriyaki w/ vege
8. *Kimchi Fried Rice w/ friedegg Z!%X| 284} 125

EXE] Chicken / Beef/Pork 3 | King Prawn 5

Kimchi - a traditional fermented Korean side dish made of cabbage with chili pepper seasonings.

Mixed Bowl w/rice and miso soup

1. SaShlml Don sashimi, roe, egg, avo, mixed salad, pickled ginger...on top of Sushi rice 16.5
§| I::;:' ﬂ' *ask korean chili sauce called’ Chojang’ 2= &

2. Salmon Avo DoN  samon sashimi, avocado, chopped seaweed on top of Sushirice 155

3. Salmon & Uni Don sea urchin 275

chopped seaweed, sesame oil, cucumber, salmon roe on top of Sushi rice

Chef’s Bento Special 295

miso soup, edamame, 4 sashimi, 2 sushi nigiri,
2 prawn gyoza, 2 chicken karaage,
Your choice of
Teriyaki Salmon / Chicken

Wagyu beef 55




*Katsu is a breaded, deep-fried chicken cutlet. like a Schnitzel
Dee p' F ry with rice *Don is a "rice bowl dish" everything on top of rice in a bowl w/ egg, sauce & pickled ginger instead of salad.

Meal Don Curry

with salad egg on top

1. King Prawn Tempura 150 | 165 | 170
2. Chicken Katsu 14.0 155 16.0
3. Chicken Karaage meal 150 |

fried chicken with Yuzu mayo

4. Veggie Curry

\ck Whe 9

Noodle Sou P w/vege choice of noodles

Mild Chili
1. Vege soup **add tofu $3 1M 12
2. Kimchi soup 135
3. Chicken soup 13 14
4, Beef soup 14 15
5. Teriyaki chicken soup 14 15
6. Chicken katsu soup 14 15
7. Tempura vege soup 13 14
8. Tempura prawn soup 15.5 16.5
9. King prawn soup 15.5 16.5
10. Cold soba & Tempura prawn soup 155

Stir-fried Noodle w/vege

&

Mild Chili
1. Stir-fried Vege **add tofu $3 11 12
2. Stir-fried Chicken 135 145
3. Stir-fried Beef 145 155
4. Stir-fried Tempura prawn 16 17
5. Stir-fried King prawn 16 17
6. Japchae: Stir-fried glass noodle 135 145

sweet & savory : sweet potato noodles, vege, seasond soy sauce & sesame oil

Chicken | Beef | Tofu 3 / Kingprawn 5

recommended

miso soup, edamame, 4 salmon sashimi,
raw tuna & avo mini roll, 1 prawn&2 vege tempura

Your choice of any main
*grilled $5 / eel, uni, sushi $7




Chef’s selection courses

5 courses $28 pp

Entrée

1. Miso soup / 2. Seaweed salad

3. Prawn & Pork Gyoza dumpling 3pcs ( may be exchanged for Veggie Gyoza)

Main select one of the following
4. Assorted Sushi & Sashimi 9pcs / Sashimi Don / Salmon Avo Don
Teriyaki Tofu / Chicken / Salmon / Beef *can make Spicy

Grilled Wagyu beef / Salmon (Extra $5)

Dessert select one of the following
5. 1 Scoop Ice Cream ( Vanilla / GreenTea / Black Sesame)

1 Mochi Ice Cream ( Vanilla / GreenTea / Strawberry)

8 courses $51 pp

minimum order 2ppl / Dinner only

Entrée
1. Miso soup /2. Edamame / 3. Chicken skewer ( yakitori)

4. Assorted Sushi & Sashimi / 5. Grilled salmon roll

Tempura
6. Prawn & Vege tempura

Ma|n select one of the following

7. Assorted Sushi & Sashimi 9pcs / Sashimi Don / Salmon Avo Don
Grilled Wagyu Beef / Salmon / Eel

Teriyaki Chicken / Beef / Salmon / King prawn * can make Spicy

Dessert select one of the following
8. 1 Scoop Ice Cream ( Vanilla / GreenTea / Black Sesame)

1 Mochi Ice Cream ( Vanilla / GreenTea / Strawberry)



Sweets & Ice Cream

1. Mochiice cream /1pcs

: mochi (pounded sticky rice)
with an ice cream filling - Vanilla 5

- Green tea 5

- Strawberry 5

@«

2. lce cream /1 scoop - Vanilla 45

- Green tea 55

- Black Sesame 5.5

3. MiniTaiyaki /4pcs 6.0

: Bungeoppang
fish-shaped pastry filled with red bean paste
that is made from sweetened azuki beans.

0!
(ecomme

4. Mini Taiyaki with Ice cream 8

: 2pcs mini taiyaki with your choice of ice cream

Mochi - Green tea / Vanilla / Strawberry
Ice cream - Vanilla / Green tea / Black Sesame




