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’ .,“ﬁé}; N SASHIMI DELUXE
AQHIMI ' i, S
_ / : Jr— Salmon 6pcs, Tuna 3pcs,

Wit \ i Kingfish 3pcs, Whitefish
2l —~\\

" i Jf' dpcs, Scallop, Oyster 2pcs

Oyster 3pcs, Tuna 4pcs, Kingfish 4pcs,
Salmon 8pcs, Whitefish dpcs,

California roll, Spider roll : .- .- | -~ MASUYA QAQH]M[ PUI TTER

wEmE (o~ 5 Aa) $68.00

WASABI _ gl oA :
t_]ithﬂlélll.iil} o e > SASHIMI MAIN
i o : 7] $19.80

5 kinds of sashimi

QALMON & OYSTER $33.80

Salmon 9pcs, Oyster 6pcs with 2 kinds sauces

} _ LOCAL FISH SASHIMI $20.80

camonon The (B . =
ICE ¢18.80 2 / = 5
Salmon 10pcs & . N2 i 3 i TODAY'S CHEF QAQHI
| T y . oy Sashimi changed dally
R BEEEHSREEHFGHEEHN

QALMON Pl TN KINGFISH
oASIMI [/ d O\ cACHIMI

| e _srz.so L | $12.80
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- S - GEA URCHIN $23.80 & t
fﬁt‘!ﬂ{jﬂ,ﬁg 0CTOPUS SAQH'IMI R, - (*could be unavailable due to SASHIMI _- . ' SASHIMI
$f3 20 Hinid A .t seasonal product) (spCS) 9,3.80 _ ’ b gm'so \-\‘\
SASHIMI 3 KINDS $19.80 e
Cooked octopus, Scallop, QA(.MUN NiatCI Sﬂke

Blood clam CARPACCFU 35’4"9"6?5035 BEE
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) ._Lh eomro enuw ‘ - - '
43808 2 * e
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’ ® 5 4 = = -
- $14.80 ' > WAGVU TATAKI*

SALAD

.

" CARPACCIO
- 414.80
o, }:""f

: . _;:?’.'f:gff f
RAY B E o il KUBOTA SECCHU
__(TUNA SALAD . \ - ' Z42E . JUKUSE W
P $14.80 i _ G i ELi
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SEMIDRIED SALMON

L AMNANGAN S0

. DEEP FRIED SCALLOP -
sl 1R

46,80

TEMPURA SEMI DRIED CALAMARI
‘ 780 . .

HAKKAISAN . USUMIDORI
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VEGETABLE DISH

EDAMAME ~ BEANS GOMA-A€ OHITASHI VEGE - PICKLES $6.80 S AGEDASHI TOFU HIYAYAKKO
$5.80 $6.80 $6.80 (JAPANESE STYLE HOMEMADE) $6.80 $6.80

Boiled green soybeans with Goma-ae sweet sesame Spinach can be changed due to seasonal product Daikon, Cacumber Deep-fried tofu with Cold tofu with mild soy sauce,
a touch of salt paste (e.g : Chinese cabbage, Pak choi etc) tempura sauce bonito flake & shallot on the top

TOFU & AVOCADO SALAD TOMATO SALAD NASU DENGAKU SR —— g VEGETABLES VEGETABLE 'fémm
$9.80 $9.80 $9.80 $9.80 $10.80 411.80

WL LS s iy b AR Clesdng with seasonal vegetables with Ponzu dipping sauce

OUR FAMOUS KARAAGE CHICKEN

ost\
R 4 opular £

{ %‘,‘ - .2 Be-d
KARAAGE CHICKEN NANBAN CHICKEN - KARAAGE SOFT SHELL CRAB DEEPFRIED CHICKEN KATSU
(EnTREE) $11.80 (ENTREE) $12.80 (ENTREE) $14.80 (ENTREE) $11.80

Deepfried chicken thigh fillet with Crispy soft shell crab with sweet chilli sauce
sweet sour sauce

RICE $3.50
MISO SOUP $3.50

VEGETABLE UDON FRIED NOODLE PORK UDON FRIED NOODLE WAGYU BEEF UDON FRIED NOODLE SEAFOOD UDON FRIED NOODLE
$13.80 $15.80 $18.80 $18.80




& = B Wagyu Beef

Rangers Valley is one of the world's
most respected premium marbled
beef producers. They specialise in long
fed pure Wagyu cross breeds to bring
you the highest quality, best tasting,
consistently tender and delicious

beef, every time.Also, we use David
Blackmoe Wagyu. Blackmore Wagyu is
an award winning and internationally
recognised producer of 100%
Fullblood Wagyu beef, cattle that are
not diluted with any other breed.
Blackmore Wagyu is a family owned
and run business having been in
operation for over 25 years.

Jack's Creek Black Angus beef is
derived from superior Black Angus
cattle, grain fed for 150 to 170 days
on a specifically formulated high
energy grain diet. Their cattle are
only bred from the best bloodlines
and are independently verified as
being 100% Black Angus, having no
’. . o 3 e % added hormones and being free from
f Sl - as T N = i i e 8 ; antibiotics. Jack's Creek Black Angus
EE&)}';‘T?‘&)' LW . W 2 2 cattle have the unique advantag?‘e
3 k- 5 ) of being predominately bred,

/ MMB HECK M’go - ‘ ey - e Al ' ' ,-‘_ grown and grain fed in the prime

agricultural region of the Liverpool

$29.80 . = o — Plains, New South Wales.
- : ( = :- --','- .

Signature |

. Dish } ; -

— CKEH mmu
(MAIN) $16.80

" GWEET CHILLI CHICKEN
(MAIN) $16.80

“TRICY CHICKEN
(MAIN) $16.80

e

" smcm PORK BELLY “NIS0 PORK & EGGPLANT
(MAIN) $18.80 (MAIN) $18.80 (MAIN) $18.80



SUKIYAKI 4554243

Signature
L Dish /

= WAGYU SUKIYAKI SET
$42.50 per person

* Wagyu Bolar Blade Marbling Score 9+ (180g) MINIMUM
» Seasonal Vegetable ORDER

» Blended Koshihikari Steamed Rice or Udon 2 PERSONS
¢ Miso Soup

BLACKMORE WAGYU

Blackmore Wagyu Is an award winning and internationally recognised producer of 100% Fullblood Wagyu beef,
cattle that are not diluted with any other breed.

Founder, David Blackmore pioneered the production of 100% Fullbiood Wagyu beef In Australia, having imported
more than B0% of the Wagyu genetics into Australia between 1992 and 2004.

Blackmore Wagyu Is a family owned and run business having been in operation for over 25 years. The Blackmore
Wagyu brand is differentiated from other producers because we;

* oy use 100% Fullblood Wagyu genetics,

= represent only the highest grade of 8 and 9+ (AUS-MEAT Australian Standard), §*} = N
= follow a natural slow production process that takes 4 years to complete, | VICS ?‘
AMEAT/
N 4

» guarantee authenticity through DNA parent verification,

.".]r T

" Y L =
sk 2 TR B e EEORMNERO—RESELHTEN,

$37.80 per person

e Sliced Lamb Leg (200g) MINIMUM
» Seasonable Vegetables ORDER

« Blended Koshihikari Steamed Rice 2 PERSONS
¢ Miso Soup h
¢ Original Garlic Paste

This lamb BBQ(GENGHIS KHAN) Is one of the local dishes in Our Sauce
Hokkaido, Japan. These days, it draws attention as healthy Soy sauce, Mirin, vegetables, and fruits,
dist since sheep meat is rich in nutrition but light on calories, slowly simmered together, very popular for

BBQ in Japan.




E=< HOT POT 84/ ak 4§ €<
43

222=745%

.

WAGYU

*photo is for 2 portion

. WAGYU FuLL-BLOOD 9+
B, 0o §28.00

VEGETABLE
o) $9.00 Y
(For2) $17.00

PORK BELLY RAMEN HOT POT $48.00

EXTRA
ara M ORIGINAL PASTE

FRESH CHILLI
« WAGYU BEEF (2009 $28.00 ORIGINAL
« PORK SLICE 2000 $19.00 GARLIC )
 PRAWN G5 41400 l & €
» ACCORTED VEGES  $9.00 7 O
« MOCHI (2009 $.00 A "
« EXTRA S0UP $6.80 — N _ 2

oPECIAL " OUR MISO

* EXTRA RICE $3.50 SPICY SAUCE " PASTE

B



PARTY QET &===_

ROFHICHLTAZ 21— EBEVHLET,

TEMAKI SUSH!I DINNER SET

$58.00 PP. (from 8 people)

e 8 kind of Temaki Sushi
e Fresh Oyster

e Pouched Chicken Salad
* 3 kind of Entrée

e Clam Miso Soup

e |ce Cream

1 Complementally
Sake each

HOT POT DINNER SET

$58.00 PP. (from 8 people)

e Ramen NABE

» Seafood Salad

e Wagyu Yakiniku

e Grilled Hokke Fish
e Oroshi Tonkatsu
e 3 kind of Entree

e Tofu Dish

1 Complementally
glass wine each

MASUYA SUISAN DINNER SET

$65.00 PP. (from 8 people)

e 2 kind of Entree

e Beef Tataki

e Assorted Tempura

¢ Main -Please choose one -
- Nigiri Sushi
- Kaisen Don
- Teriyaki Chicken Don

e Salmon Wing Soup

e Seasonal Fruits

1 Complementally
glass wine each




MASUYA SUISAN LUNCH SET MENU %4357 529 X2 2~

48.80

WAGYU SUKIYAKI SET 425,00

UNAJYU SET ¢_28.8b WAGYU YAKINIKU JU SET $25.00 CHICHEN KATSU ToJ! QET $18.80 SHOGAYAKI PORK SET $18.80
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NO SAKE
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TASMANIA
SEA URCHIN




MASUYA SUISAN HISTORY

Masuya Suisan

MASUYA SUISAN opens on 20 th of February 2016. Our sea food products come from Pyrmont fish market
directly. Our shop purchases best seafoods, local product, best quality of Wagyu beef . Very casual, like as if
we are in market. We would like to introduce this concept all over the state, Australia. We are all here to give
the warmest welcome to any multicultural for the next generations.

Owner Ken Sadamatsu &t &

After immigrating to Australia in 1984, | worked at Australian hotels before setting up a Japanese curry house.
S A—a T N i & ' .
== Opening of Masuya Restaurant in O'connell Street was later followed by several Japanese restaurants with
_ *@3 (s different concepts,
RN Using the best quality ingredients from Japan and Australia, | am passionate about creating authentic Japanese
v cuisine to be enjoyed among Australian and international customers.
3 I am grateful to have my own team of exceptionally talented people such as Australian architect Robert
~ Toland, ceramics artist Malcolm Greenwood and Japanese flower artist Setsuko. | strive for developing global

relationships and human resources through our food and culture.

% BEABNEOEERIITUBTITHOTI . BFE.
BEDLYDETTOAZ 12— —ERAFICELTRTEL,

EMARZAM (2 LEERNRE!

Masuya International

Masuya lzakaya Masuya

Basement Level, Ground Floor, Shop 5, 447 Pitt St, Sydney
12-14 O'Connell St, Sydney 12-14 O'Connell St, Sydney ¢ (Cnr. Pitt St & Campbell St)
Ph (02) 9235 2717 Ph (02) 9233 8181 MASUYR SUISAN  Ph (02) 9280 0377

Makoto Bento

Shop 64, Chatswood Interchange
438 Victoria ave, Chatswood 2067
Ph (02) 9411 1863

Miso = Makoto Chatswood
Shop 20, World Square, Sydney a 336 Victoria Ave, Chatswood
Ph (02) 9283 9686 Ph (02) 9411 1838




