KAPPA -VEGETARIAN EDAMAME SOYA BEANS

$55 per person Lightly seasoned with sea salt

VEGETARIAN MISO SOUP

TOFU SALAD
With our special House ginger dressing

BROCCOLI
With Tanuki's sesame mayonnaise

VEGETABLE SUSHI
MISO EGGPLANT

Deep fried eggplant with sweet miso

VEGETABLE TEMPURA WITH UDON

A selection of seasonal vegetables with udon noodles and
vegetarian tempura dipping sauce

ICE CREAM

1 scoop of Matcha green tea or vanilla ice cream

KITSUNE STEAMED JAPANESE RICE

$60 per person

EDAMAME SOYA BEANS

MISO SOUP

BROCCOLI

With Tanuki's sesame mayonnaise

CHEF'S SELECTION OF FRESH SASHIMI & SUSHI
KARA AGE CHICKEN

Seasoned fried chicken thigh and Japanese mayonnaise

BEEF TATAKI

Wagyu beef seared and sliced thinly with tataki sauce

JAPANESE STEAK
Grilled Eye fillet with garlic and onion sauce

ICE CREAM
1 scoop of Matcha green tea or vanilla ice cream



FOR BOOKINGS PLEASE CALL
(09) 379-5353 or tanuki@sakebars.co.nz

TENGU STEAMED JAPANESE RICE

$80 per person
EDAMAME SOYA BEANS

MISO SOUP

BROCCOLI
With Tanuki's sesame mayonnaise

DUCK SALAD

Duck, orange, beetroot, courgette and tomato. (f‘\
With a yuzu and shiso leaf dressing { ’i

CHEF'S SELECTION OF FRESH SASHIMI & SUSHI

BEEF TATAKI
Wagyu beef seared and thinly sliced with our tataki sauce

GRILLED SALMON
Ora King Salmon marinated in shio koji

SEAFOOD TEMPURA
Fish of the day and a wild caught prawn

JAPANESE STEAK
Grilled Eye fillet with garlic and onion sauce

ICE CREAM
1 scoop of Matcha green tea or vanilla ice cream



