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as I\
.GOBOU
GRS e n s 7.80
TESFy TR
Deep fried shredded Burdock chips

2. Tl
SUNOMONO . . . .12.80

D F DD

Grilled eel with sweet vinegar sauce

3. OCTOPUS
SUNOMONO . .. 10.80

20D
Octopus with sweet vinegar sauce

4. HIYAYAKKO . . . .. 6.80
A
Nama tofu with katsuo broth

5. EDAMAME. . . (i)) 6.80

Lightly boiled green soy beans

6. GOMA-AE
SPINACHY 2L s 6.80

EO>NAEDERINA
Blanched spinach with Izakaya's
sesame sauce

Skewers HE*

22. YAKITORI
CHICKEN (2P) . . .. 780
EXTRAPIECE . . %20
BER

23. CHICKEN
WING(2P) ....... 6.80
EXTRAPIECE (.. ..3%20
FH&

7 WAGYU BEEF
NIKOMIL: i o 8.80
FgETH
Slow cooked Wagyu beef tendon with
light soy sauce and mirin

8. AGEDASH]I
D) g £ PG RTINS 7.80
BIFHLER
Deep fried tofu with Kombu Dashi
broth

9. TOFUSTEAK. . . . 780
SEAT—FAE
Served with Izakaya’s teriyaki sauce
10. TERIYAK]
NEGETADBLE L as s 8.80

RBUBREERLS
Pan fried assorted seasonal
vegetables

11. NANBAN
CHIGKEN sl 9.80
HEREES
Karaage chicken with sweet & sour
and tartar sauce

12. KARAAGE
CERICIREN RSl 8.80
EBEOEET
Deep fried marinated chicken thigh
fillet

24. PORK
BELIN (2P) it 8.80
EXTRA PIECE
BN R

25. WAGYU
KARUBI 2P) . ..
EXTRA PIECE
FFHILE

13. TOFU & AVOCADO
10.80
SEETFRBEOYZH
Tofu, avocado, seasoned seaweed,
lettuce with sesame chilli oil dressing

14. CAESAR
SAICADRD e G 15.80
=454
Boiled egg, parmesan cheese, crouton,
cos lettuce with Caesar dressing

15. COOKED
TUNA & POTATO SALAD
12.80
VFRT M4
Cooked tuna, potato salad, boiled egg,
onion, lettuce with wasabi dressing

16. PIRI-K ARA
CUCUMBER . . . .. 5.80
EUEFaol
Marinated cucumber with chilli & garlic

26( P/;\RADISE: PRAWN

EXTRAPIECE ...
KEDBE (FHOMER)

27. MISO EGGPLANT

ok g A L LA i 6.80
EXTRA PIECE
FYHEE

Salad & Entree 454 .-—5

17. CUCUMBER
FICKEES S tiaa Sy 5.80
Fa o) DEET
Lightly pickled cucumber in traditional
Japanese way

18. IZAK AYA
PSS iRy 6.80

AhEYEhE
Combination of pickled daikon and
carrot

19. DASHIMAKI
TAMAGO! LY 7.80
BHREHTEER
Homemade egg omelette in traditional
Japanese way

20. SAL MON
IR BT & B e T 1.80
gEh< KR

Slow cooked salmon wing with sweet
soy dashi

21. BURI

TUHIKIR
Kingfish wing and white reddish cooked
with soy sauce and mirin

P
EXTRAPIECE
Arr=

29. ASSORTED SKEWE'_R

6 SKEWERS ééKINng

$§UA1D-&




" 1. Gobou
Chips $7.80

9. Tofu Steak
$7.80

$7.80

Ho e-—macle
Pickles &

_ 16. Pri-kara Cucumber
18. Izakaya Pickles
$6.80

*+xOlJDOEZIVA
TENET,

3. Octopus
Sunomono

11. Nanban Chicken
$9.80

$8.80

20. Salmon
. Nitsuke $11.80

13. Tofu & Avocado
Salad $10.80

14. Caesar | &
Salad $13.80

H 15. Cooked Tuna

TR
|
B [
Bl

& Potato Salad
| $12.80

Skewers (Ehag
%

" 26 Paradise Prawn $9.80

(EMOB®)

28. Zucchini $6.80 25. Wagyu Karubi $10.80




Sashimi #&

30. OCTOPUS
SASHIMI
FIADR &

36. SASHIMI
COMBE . iy 15.80
AR Y —EVRIS
Combination of salmon, kingfish, & tuna
sashimi on ice

Traditional way of slow cooked octopus 37.AJISASHIMI . . . . 11.80

sashimi

31. SHIME SABA. . . .12.80

L&bkE
lzakaya Masuya’s vinegared mackerel

32. TUNA SASHIMI . 1480
FLHDFREDRIS

33. NATURAL
OYSTER (5P). . . . . 1780
EXTRA PIECE 3.80

UK EBRY (AR ZT7E)

Freshly served on ice with ponzu sauce

34. SPICY OYSTER
OF

LiZales B2 bl 18.80
MK B (RN1Y—)

35. SEAURCHIN &
CUTTLEFISH
SASHIMI <20 ails 18.80

TRBERAD (FHifEmR)

*EAI T DI ISERHERRICKY
HAhSHFEEVBLETENET,

HETRBIHDY T TH,
BHIVAERIEL
TANTEYET,

KEBADFHGEERD
ZfEbYOHEFEL
T4 2%2HETTHNELET,

RIS

38. SALMON SASHIMI
BRAT T

H—EvHE ... (5P)10.80

(IOP) 19.80

(20P) 34-80

39. SASHIMI
ERVEDE

Best selection of salmon, tuna, kingfish &

local fish on ice

40. SASHIMI
RS ERYEDE

Finest selection of salmon, tuna, kingfish,
scallop, oyster & catch of today local fish

on ice

41. SASHIMI
GORGEOUIS . . . . 68.00
ety

Finest selection of salmon, tuna, kingfish,
scallop, oyster & assorted local fish on ice

Seafood Bt

42. SEMI-DRIED
KON AL = TGl 16.80

1HD—&RFL
Grilled lightly dried squid

43, 5QUID
TEMPURA ... ... 16.80
1HDEZS
Deep fried lightly dried squid

44, TERIYAK]
SALMON (65G) . ..9.80
RyBEY—T>
Pan fried salmon with teriyaki sauce

45, RAINBOW TROUT
“SALT- (3506) S22 80
ST DA —T 15t E (R KEE)

Oven baked seasoned rainbow trout
served with teriyaki sauce

46. RAINBOW TROUT
-GARLIC & OLIVE=- 24.80
YDA —TE (H—1)v7)
Oven baked rainbow trout served with
garlic & olive

47. (%%JLLED SCALLOP
EXTRAPIECE4.80
RIZOF—AIAR—ABRE
Grilled Hokkaido scallop with cheese,
mayo, & tobiko

Sushi & Rolls &51- &%

48. SAL MON SUISH!I
ot ) P A e e 11.80
EXTRAPIECE 250
H—EEFF
Tasmanian salmon nigiri

49, SF}’\)LMON ABURI SHSHI

“

EXTRAPIECE3.00
H—ERVER

Seared salmon nigiri with mayo, sweet
soy sauce ,& tobiko

50. SHIME SABA BO
SUSHI (‘]-P) ...... 9.80
fiEtEER
Pressed sushi topped with vinegared
mackerel

51. SALMON &
AVOCADO ROLL
% o PN S 8.80
Y= 7RARFO—IL
Spicy available

52. CALIFORNIA
ROLILER S s 8.80
AUZHIV=7O—Ib
Sushi roll with avocado, egg omeletie,
crab stick, cucumber, tobiko, & mayo

53. COOKED TUNA
AVOCADO ROLL
5 e N LRSI £ 8.80
vFHrRARO—-IL
Cooked tuna sushi roll with avocado,
red capsicum, & mayo




41. Sashimi
Gorgeous $68.00 B

33. Natural

30. Octopus Sashimi (WA) a4 gpi—cor - S

*Depend on market $14.80
35. Sea Urchin & Cuttl p A
Sashimi $18.80 EWI/ o FHOZfEDYD

g T OEEREIC
. B8R< r*b‘

" 37. Aji Sashimi
*Depend on mark

36. Sashimi Combo

38. Salmon Sashimi
(20p)$34.80/
(10p) $19.80/

(5p) $10.80

39, Sashimi
Main $29.80

S, o 0 B Rl
Ter.npura v Z -~ . » " %ﬁ'%#ﬁ

42, Semi-dried < S g N, S | — \
< : Sushi $12.80 Bo Sushi $9.80

44, Teriyaki
Salmon $9.80

— —

= 51. Salmon & Avocado 52. California Roll 53. Cooked Tuna
a1. Gnlled Scallop (Sp) Roll $8.80 $8.80 Avocado Roll $8.80




Meat L.overs

54. ANGUS RUMP STEAK (280G) 29.80
TFUHAZ YT AT—F
Grilled premium range of Angus rump steak with ponzu &
wasabi mayo

55. WAGYU YAKINIKU BEEF28.80

MEFBA (FO—2A)
Pan fried marble score 8+ full blood Wagyu beef with miso &

sesame sauce

Agemono 3T

59. DEEP FRIED PORK

G
EXTRAPIECE 450
D e

60. DEEP FRIED

61. DEEP FRIED

FEIAY

CHICKEN CUTLET 12.80

56. YUIZUIMISO
GRILLED L AMB . 28.80
SLAREE
Grilled lamb with yuzu citrus and miso paste sauce

57. ANGUS BEEF KALB!
GRILL WITHMISO &
CHEESE SALICE . 35.00
TYARFAHIVE

Grills ®&v

62. ABLIRIYAKI
| pa e S A L b vt 19.80
KYUR—7
Well-flavoured charcoal grilled pork
belly with original aburi sauce

63. ABURIYAKI

58. DAVID BLACKMORE
WAGYU KNUICKLE
DICED STEAK .. 35.00
MEFvIIVEARART—F
Twice cooked Wagyu knuckle diced
steak with Ponzu sauce

64. ABURIYAKI
GHEEN s 18.80
KIFF
Charcoal grilled chicken thigh fillet
with original aburi sauce

PORK CUTLET . .
R—=0HY

.%.80 T (PEEAHIVE)

Well-flavoured charcoal grilled Wagyu

intercostal with homemade aburi sauce .4.00

66. MISO SOUFP .

HER. ESMEOCLDOYNF ZB8ETAN. FHOBE T IHAZ21—TIREELTWVLE T,
A—=AFZV7Dry 775 F. David Blackmore & Rangers Valley &
Mayura Station WagyuG EZ it ANTLE T,

WHAT IS WAGYU?
WAGYU is'a breed of cattle native to Ja pan - * WA" means Ja panese and
“«GY(" means cattle.
Higlm; marbled, WAGYU beef is famous for its mc']’r 1~ quus muum
When cooked, the marb ]H"J is absorbed into the muscle aving the meat
its unbeat: ch tenderness and Havour

exture.




50. Deep Fried
AgEMONO  py skewer (3p) $12.80

Rangers Valley is one of

the world's most respected

premium marbled beef S s P 3

producers. They specialise = x . 54 's el oY L L P z
in long fod pure Wagyu 55, Wagyu Rump Steak $29.80 S % ) N A7

cross breeds to bring you ol f S " 8 | g

the highest quality, best Yakiniku Beef $28.80 o . il 48 J 60. Deep Fried

tasting, consistently tender s e e = Pork Cutlet $13.80

and delicious beef, every . : ; s ' ' -

time.

Vic's meat is supplying
quality of Black Angus

1 4 Beefto us. Their cattle

~ are only bred from the ) = " ; - R

best bloodlines and are b - L _ W, - 61. Deep Fried

| independently verified R = /B e — Chicken Cutlet $12.80
as being 100% Black N =0y
Angus, having no added Nt s 57. Angus Beef Kalbi Grill with

hormones and being free —— g Miso & Cheese Sauce $35.00
from antibiotics.

LrEdMA—F—Ken Sadamatsu
I3, BEEMOMFELF—ZAFSFY
FICBALTHBYET, =

P ,_.62
ol

EADETTEH

AZa—%ETEL

e, HED

VLY THEEER

Otowa Tomioka

DRGBLI7 1> A % gl

EAFBEEHRL g - L " 58. David Blackmore
HLTEEW, \ N .y Wagyu (Knuckle) Diced

Ranman Dassai Henschike ' 4 ®  Steak (280g)

i Y N T o4 buivakiChiken $1880




Hot Pot 8%

67. KING CRAB SEAFOOD
HOT POT 68.00

MR

King crab, prawns, salmon wing, calamari balls,

seasonal vegetables and mushroom with white
sesame soup

68. WAGYU SNOW
MFDOEHE RN

Finely sliced full blood Wagyu beef, scallops, calamari
balls, age tofu, seasonal vegetables with soy milk

soup

Fried Udon
BESEA

69. TONKOTSU PORK

EATOR

Slice pork, torotoro pork, age tofu, seasonal
vegetables, and ramen noodle with tonkotsu miso
soup

ﬂlEAKAMAMASUM%
[EBEEET P

Blue swimmer crab, king prawn, salmon wings,
chicken thigh fillet, tofu, calamari balls, kombu,
seasonal vegetables with crab miso soup

Ochazuke
BB

78. CHICKEN YAKIUDON

BEHSEA
Fried udon noodle with teriyaki
chicken and our original sauce

[ h
Ochazuke is a simple Japanese dish

made by Dashi soup (Fish stock).

It is eaten with various toppings
such as pickled vegetables, pickled
plums, dried fish and seaweed
boiled in soy sauce.

79. PORK YAKIUIDON
NOODLE 3
B#SER
Fried udon noodle with pork and
our original sauce

80. WAGYU YAKIUIDON
NOODLE
MEROEA
Fried udon noodle with Wagyu
beef and our original sauce

81. VEGGIE YAKIUDON
NOODLE
HRBOLA
Fried udon noodle with vegetables
and fried egg

; 12.80
fEFAE
! . 8.80
REFRVS

84. TUINA &
VIERFRD

9.80

: 7.80
Li259= (78

86. TARAKO ...
AZOFET

10.00

Extra 80

71, WAGYU SLICE
(50G)
72, PORK SLICE
0G)

76. CORIANDER .
77EXﬂ%ASDUP

Murinoliu'ra

(ERAR)

Honshuichi
(EBR)

Yume

(FRIR)




White

Sesame Soup
67. King Crab Seafood

Hot Pot $68.00
Vst e

Fried Udon
BESEA

78. Chicken
Yakiudon Noodle
$15.80

79. Pork Yakiudo
Noodle $16.80

. Soy Milk
\vf - Soup
68. Wagyu Snow 70. Izakaya
Hot Pot $58.00 Masuya Hot Pot
HFDTHE R $68.00
EEEETE

Yakiudon Noodle
$17.80

81. Veggie
Yakiudon Noodle
$14.80

fdh

—— Ty T

DBIFHERUSF XL,

69. Tonkotsu Pork
Hot Pot $55.00
ERTOR

Tonkotsu
Pork Soup

EXTRA

71. Wagyu Slice (150g)
$15.00

72. Pork Slice (150g) $9.00
73. Prawn (3P) $9.00

74. Vegetable $6.00

75. Ramen $4.00

76. Coriander $1.50

77. Extra Soup $3.50

84. Tuna &
Kombu $9.80

83. Salmon
$8.80




87. Grilled Tuna
Head $20.00 - $28.00
SEnhTMRE

P i _".'
Enma

(BRBR)
FHE

91. Green Tea

Ice Cream $7.80

88. David E)lackmg;c""
Wagyu Billtong”

" 92. Black Sesame

Ice Cream $7.80

o

94. Mango
Pudding $8.80

95. Green Tea

Cheese Cake $8.80 &

£

(2
(e




*HBFDYAZ 21— TEIfcE ! TOCIB%SS CCIal

Please check ClalU menu.

N L
:“( ER L:F’
'ltlk\\‘\l]& l'

Steairi‘ed" fussel

Spicy Spicy Spicy
NegiTuna Tuna Takuan Cucumber

4kind Box _ _
Today's Fish “Grill” or “Nitsuke” & Today's Fish “Grill” or “Nitsuke”
(Ocean Perch) &>/ F (Jlohn Dory) B &

Pernmnide

Tomoko's
Moon
Shadow

TONKATSU Pork Loin _ SpicyFisherman's NSRS SRS )/ .1 il Baby

TEbHY 7y | Febemans S o RSP octopus
up =




| unch Menu

6. CHICEN NANBAN BENTO 74 POR KATSU BENTO $25.80 8. CHICKEN KATSU BENTO $24.80 9. YAKITORI BENTO $24.80 10. TERIYAKI CHICKEN & UDON
$23.80 TEISHOKU $19.80

16. KAISEN CHIRASHI SUSHI & 17. KAISEN CHIRASHI SUSHI & 18. WAGYU YAKINIKU DON $22.80  19. EEL DON (125G) $26 20. VEGE DON $18.80
KING FISH WING TEISHOKU $26.80  SALMON WING TEISHOKU $26.80



Season Promotion 8{/1509! S

MASUYA INTERNATIONAL &3
2 69 =

SE s— ey

HASINA Rostauran Lckapa HASU Sushl o HABUTA

| 8 . i = EPC Tioeeg ﬁ'. .
oo A W e N | Ed

i-maﬂ -"-L;'E ‘E-m;ﬂ - > b 3 i lnh.m’tq e 5 == HiKOTOBaalo  MARITO Slatswond)  HISO Rostauran!

4 el
—zbEnTEnar—
Lonb FLOECRE
B




Ta keawezg
Dinner Bento Box (made bg order)

Four kinds of side dish change weekly

Teriyaki Salmon Bento $20.80 Wagyu Beef Bento $22.80 Chicken Katsu Bento $19.80 Chirashi Bento $19.80 Eel Bento $23.80

BUREY—EVHE MFEE—T7HY EEMERY EBLVAY E5 LERARY ALY

it Wagyu Yakiniku Bento $17.80 Chicken Katsu Curry $13.80 Chicken Karaage Curry $13.80  Pork Ginger Curry $14.80 ;
A BRPE A M HAF S FEVHYHL— BB FEohL— EEBmER—IHL— A5AF by /U

Makoto Chatswood

- MASUYA INTERNATIONAL - E3®@® B

T:(02) 9411 1838

{ Masuya e 9 . Makoto Bento

< # BASEMENT, 12-14 0’CONNELL ST ER = ) 64 INTERCHANGE

@3 SYDNEY 2000 m e =4 438 VICTORIA AVE, CHATSWOOD
| T:(02) 92352717 =LA : T:(02) 9411 1863

lzakaya Masuya h T " _ o4& Miso

G/FLOOR, 12-14 0’CONNELL ST | B . | - SHOP 20, WORLD SQUARE
&gl SYDNEY 2000 : i~ 1 SYDNEY 2000
T :(02) 9233 8181 ' =% i . T: (02) 9283 9686

Masuya Suisan [ #  Michi Izakaya & Ramen
447 PITT ST “ | nfo B £ R104/161 CLARENCE ST
SYDNEY 2000 - WK SYDNEY 2000

# T:(02) 9280 0377 == avat T:(02) 9135 9662

OWNER Ken Sadamatsu 42 i3 (B2IEEH B) & Jordan Shin fE =45
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