
SUSHI & SASHIMI TABLE $98 PP •
LUNCH 11.30AM – 1.00PM | LUNCH 1.30PM – 3.00PM 
MIN 10 PAX

COMPLIMENTARY ON ARRIVAL
MISOSHIRU
Blend miso, dashi, tofu, wakame

EDAMAME SOYBEANS 
Maldon sea salt

MENU
SASHIMI
Pacific oyster, tuna sashimi, salmon sashimi, 
kingfish sashimi

HIRAMASA KINGFISH MISO CEVICHE
Crispy potato, green chilli, miso ceviche

SHIRO KING SALMON
Radish, yuzu kosho, shiro soy, citrus, kombu oil

2GR FULLBLOOD WAGYU TARTARE
Smoked oyster, soy cured yolk, tosazu, crispy nori

KIYOMI NIGIRI
TUNA CRISPY RICE
Spicy tuna tatare, spicy mayo, crispy hokkaido 
yumepirica rice

SEARED SALMON NIGIRI
Spicy daikon, tozasu, chive

SEARED KINGFISH NIGIRI
Yuzu kosho, furikake

KIYOMI SUSHI ROLL
SPICY TUNA ROLL
Tenkasu, spicy truffle mayo

SEARED SALMON ROLL
Red onion, avocado, sweet soy, shiso

FULL BLOOD WAGYU ROLL
Wagyu deckle, pickled daikon, yakiniku sauce

YASAI ROLL
Homemade pickle, asparagus, avocado, 
wombok, yuzu kosho

SALAD
Mixed leaves with spicy garlic vinaigrette

Menu subject to availability and change. Please be aware that our products either contain 
or are produced in kitchens which contain and/or use allergens. For allergen free options, 
please speak with your waitperson. 15% surcharge applies on public holidays. A 1% service 
fee will apply to all credit card transactions. The Star Entertainment Group practises the 
responsible service of alcohol.


