
S H I P  S U S H I  ( 2  p i e c e s )

  CRAB SALAD SHIP                                                            6 . 1 0    Cooked tuna ship (gf)                                                  4.70    Wakame ship - green seaweed (v)                                 4.70     Tobiko ship (gf)                                                            7.00

                                                             

S A S H I M I   

SALMON SASHIMI                                 (7)   15.80    (12)    22.80 

TUNA SASHIMI                                     (7)   18.80    (12)    28.80       

KINGFISH SASHIMI                                (7)   18.80    (12)    28.80 

ASSORTED SASHIMI                                                (12)    25.80 

 

COCONUT KINGFISH CEVICHE                                           24.50 

HOMEMADE COCONUT SAUCE MARINATED IN ZESTY  

WASABI OIL & TANGY LIME JUICE  

 

SALMON CARPACCIO  (PONZU SAUCE)                                   24.50 

FRESH THINLY SLICED SALMON SERVED WITH PONZU SAUCE  

& WASABI OIL 

S U S H I

H O S O M A K I  R O L L S  ( 6  p i e c e s )

Cucumber (v) (gf) 3.70

Avocado (v) (gf) 4.70

Cooked tuna (gf) 4.70

Chicken teriyaki  5.50

Fresh salmon (gf) 6 . 10

Fresh tuna (gf)                                                         6.70
 

S U S H I  R O L L S  ( 2 - 3  p i e c e s )

 Avocado, Cucumber, beetroot & lettuce (v) (gf)     4.70            Cream cheese, avocado & cucumber (veg)                4.70   
Cucumber, avocado (v)                                             4.70                                                                                               Crumbed prawn                                                        5 . 5 0
Cooked tuna & avocado (gf)                                    5 . 5 0
Tempured sweet potato, avocado 
& cucumber (v)                                                          5 . 5 0 
Smoked salmon, avocado, cream cheese 
& cucumber                                                               5 . 5 0 
 
Crunchy tuna & avocado                                         6 . 1 0
Chicken teriyaki & avocado                                      6 . 1 0 
Salmon and avocado (gf)                                         6.70
Crunchy chicken & avocado                                     6.70
kakiage mixed vegetable tempura roll (v)               6.70           
 
N I G I R I  S U S H I          ( 2  p i e c e s )  

Inari - tofu pocket (v)                                              4.70                  
Kakiage - mixed vegetable tempura (v)                    4.70   
 
Tempeh (v)                                                                 5.50
 TAMAGO NIGIRI                                                            5 .50 
    Boiled prawn (gf)                                                      6 . 10     Fresh salmon (gf)                                                     6 .10   
 
Spicy salmon nigiri                                                    6.70   
 
Fresh tuna (gf)                                                         6.70   
   
Fresh kingfish (gf)                                                    6.70   
 
Chicken schnitzel & avocado                                   6.70 
   Salmon & avocado                                                   7.00        Spicy tuna & avocado                                              7.30 
  Seared salmon                                                         7.30                                                       

T A K E A W A Y
M E N U

S H O P  7 / 2 3  J O N S O N  ST ,

CO R N E R  F E R O S  A R CA D E  &  J O N S O N  ST

BY R O N  BAY

0 2  6 6 8 0  9 0 4 4 

(v) Vegan

(veg) Vegetarian

(gf) Gluten Free     

 
All seafood is subject to availability and seasonality

Tamari (gluten free) soy is available on request

10% Surcharge applies on Weekends, 15% on Public Holidays

c r i s p y  S U S H I  
 Spring Rolls (v) 4.70

Prawn Parcels 5.50

Salmon Tempura  5.50

                                                              



s m a l l  b i t e s

Shi itake Skewers (2 skewers) (v) (gf on request)  13.50

Grilled shi itake mushrooms served with  
teriyaki sauce 
 
Yakitori (2 skewers) (gf on request)                                    15.50
Grilled chicken skewers with teriyaki sauce 
 
Haloumi Cheese Tempura (veg) (5 PieCes)  16.00
Served with teriyaki sauce

 
CAULIFLOWER KARAAGE (v)                                              15 .50 
crispy CAULIFLOWER served with VEGAN basil mayo  
& lemon 
 
Agedashi Tofu (v) (gf) 15.50 
silken tofu cubes in shiitake broth 
 
Vegetarian GYOZA (v) (4 pieces) 17.50 
Chicken Gyoza (4 pieces) 18.50
Hand made pan fried dumplings with vinaigrette 
dipping sauce 
 
Karaage  19.50
Crispy chicken thigh fillet marinated in ginger soy sauce 
 
EggplanT Dengaku (V) (GF on request) 18.50
Miso glazed eggplanT garnished with kale & 
truffled bread crumbs

S I D E  D I S H e s

Miso Soup (v) (gf) 6.00

Steamed Rice (v) (GF) 5.00

Brown Rice (v) (GF) 5.50

Edamame (v) (GF) 7.00

Garlic Edamame (veg) 8.00

Sautéed Seasonal Vegetables (v) (gf)  14.00

side salad (miso dressing)   9.00

J A P A N E S E  C U R R Y

Assorted vegetables stewed in curry sauce  

& served with rice:  
 

Vegetarian (v)                                                              22.00 

Crumbed Chicken                                                          25.00

D O N B U R I    (Rice Bowl Dish) 

Teriyaki Chicken or  22.50 
Teriyaki Salmon Donburi (gf on request) 25.50
Rice bowl topped with your choice of tender sliced  
pan-fried chicken or salmon, with our in-house teriyaki 
sauce, served with greens & pickled vegetables & tamago

Vegetable Donburi (v) (GF)  21.50
A nourishing bowl of brown rice, topped 
with crispy tofu, avocado & house-made pickled 
& roasted vegetableS

Chicken Karaage Donburi  22.50
Rice bowl topped with tender crispy chicken, 
served with greens & pickled vegetables & tamago 

Sashimi DonburI 28.50

A nourishing bowl of today’s freshly sliced fish, 

marinated in zuké soy sauce, sushi R ice & avocado.

S A L A D S

Kinoko’s Green Salad (v) (gf)                                         20.00 
Fresh assorted greens, avocado, & toasted  

walnuts served with snowpeas & tahini dressing

With  Fried tofu (v) (gf) 23.00

With  organic tempeh (v) (gf) 23.00

Tuna Tataki  26.90
Seared thinly sliced fresh tuna layered with enoki 
mushrooms, sprouts, assorted greens & dressed 
with the combined flavours of miso & Japanese tahini

Grilled Salmon Salad (gf)  25.90
Lightly grilled salmon, mixed lettuce leaves &  
avocado served with balsamic & miso dressing

Seared Tuna Salad (GF ON REQUESt) 26.90
Lightly seared tuna mixed with assorted greens, 
avocado, fresh chilli, coriander & yuzu ponzu dressing

 
R A M E N
 
Chicken ramen                                                            23.50
chicken thigh char siu, bamboo shoot, soft boiled 
egg and Shallots 
 
(with Chilli)                                                                                     24.50
 
add 1/2 soft boiled egg                                                                      2.50
add 1 chicken thigh char siu                                                              3.00
add extra noodles                                                                           5.00

K I T C H E N  D I S H E S

T E M P U R A
Lightly battered

Vegetable (v) (7 pieces)  19 .50
Prawn (3 prawn + 3 vegetable Pieces) 22.50
Extra Prawn  4 . 0 0

S O U P
 
Soba (thin buckwheat & wheat flour noodles) or

Udon (thick wheat flour noodles) 

In a shiitake broth with your choice of:

Vegetarian (v)  21 .90

Chicken and Vegetable  22.90

Tempura Prawns (served on the side)  22.90 

M A I N S  
 
Market Fish of the Day (ask staff)                        34.90
Fresh local fish served with steamed rice

 
Sesame Salmon                                                   32.90
Pan fried salmon coated with crispy sesame  
seeds, served with mushroom risotto & salad

 
Tuna Steak (GF on REquest)                                     32.90
Fresh tuna served on a sizzling plate with  
pan-fried vegetables & tempura enoki  
mushrooms served with rice

 
cauliflower steak                                             28.90
baked cauliflower served with grilled brussel  
sprouts, crispy kale & fried mixed-mushrooms

 
teriyaki salmon                                                  32.90 
 
Teriyaki chicken (GF on REquest)                              29.90
TENDER PAN FRIED SALMON or chicken SERVED WITH  
pan-fried VEGETABLES AND BOILED BROCCOLI ON A  
SIZZLING PLATE, WITH A SIDE OF RICE 

 
(v) Vegan

(veg) Vegetarian

(gf) Gluten Free  

All seafood is subject to availability & seasonality

Tamari (gluten free) soy is available on request

10% Surcharge applies on Weekends, 15% on Public Holidays

ALL OUR SAUCES,

STOCKS AND SALAD

DRESSINGS  ARE

FRESHLY PREPARED

IN-HOUSE

SERVED ALL DAY

lunch only 

SERVED FROM 5pm


