Today’s Omakase Example

This is IZAKAYA MASUYA special Omakase Set Menu example.
Menu items may change depending on the season and seasonal
ingredients.
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Today’s Omakase Sakura

'$70 per person & Minimum 2 people

Al

e
ENTREE
g X 3
CHAWANMUSH (EGG CUSTARD)
SMOKED EDAMAME
SPINACH OHITASHI
FHAT

KING-PRAWN (Japan) * CUTTLEFISH (SA)
SALMON(Tasmania) " KINGFISH (SA)
SNAPPER (NZ2) " ABURI SALMON (NZ)
BLUE FIN TUNA (NZ) " VEGETABLE

FRESH MACKEREL (Wollongong)
(Chef’s choices. 5 different kind of sushi)

IBUSHI (SMORE-INFUSED)
2% |

TACHIUO
CHAR-GRILLED WAGYU BEEF
SMOKED POTATO SALADA

JAPANESE TEMPURA
B8R
PRAWN
WHITING
CUTTLEFISH
ZUCCHINI

SHABU-SHABU HOT POT
el pl5—-22
PORK BELLY, ENOKI, SHITAKE
CHINESSE CABBAGE, SHALLOT, RAMEN NOODLE

DESSERT
F¥— b
AZUKI RICE CAKE, BLACK PUDDING, TODAY’S FRUITS
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Today’s Omakase Matsu

$58 per person

ENTREE
g ¥ 3

CHAWANMUSH (EGG CUSTARD)
SMOKED EDAMAME
SPINACH OHITASHI

TEMARI-SUSHI

F%i9
* KING-PRAWN (Japan) * CUTTLEFISH (SA)
" SALMON(Tasmania) * KINGFISH (SA)
" SNAPPER (NZ) * ABURI SALMON (NZ)
* BLUE FIN TUNA (NZ) " VEGETABLE

* FRESH MACKEREL (Wollongong)
(Chef’s choices. 5 different kind of sushi)

IBUSHI (SMOKE-INFUSED)
2%\

TACHIUO
CHAR-GRILLED WAGYU BEEF
SMOKED POTATO SALAD

JAPANESE TEMPURA
XBA

PRAWN
WHITING
CUTTLEFISH
ZUCCHINI

OSHORUJI
54¥
SALMON CHAZUKE

DESSERT
F¥—F
AZUKI RICE CAKE
BLACK PUDDING
TODAY’S FRUITS



