
K i n o k o  

j a p a n e s e  r e s t u r a n t  &  s u s h i  b a r

check out our fabulous 
selection of drinks, sake 

& special cocktails.  
 

select a plate from our 
sushi train or made-to-

order sushi & sashimi dishes 
— available for dine- in or 

takeaway.

choose from our 
delicious modern 

japanese inspired dishes 
& Enjoy a selection of  

fresh, h igh-quality sushi 
& Sashimi made daily by 

our chefs.

VEGETARIAN, VEGAN, OR 
GLUTEN FREE dishes 

availavle.  
 

Ask our team about 
sushi platter catering 
for your next event.



S A S H I M I

Salmon SashimI                       (7)    18.00     (12)    27.00

Tuna sashimi                         (7)    25.00    (12)     32.00

Kingfish sashimi*                   (7)    27.00    (12)     36.00 

or sashimi grade fish of the day* 

*please check availability 

 

Assorted Sashimi                                  (12)    39.00 

 

GInger Sashimi salmon                                  27.00 

fresh salmon sashimi with ginger  

citrus & pickled kombu (GF)  

Yuzu hiramasa kingfish                                32.00                                  

fresh kingfish with salmon ikura,  

yuzu jalapeno sauce & daikon horashi 

( v )  V EG A N

( v eg )  V EG E TA R I A N

( g f )  G L U T E N  F R E E     

co r k ag e :  $ 8  p e r  bot t l e

A L L  S E A FO O D  I S  S U B J ECT  TO  AV A I L A B I L I T Y  A N D  S E AS O N A L I T Y 
1 0 %  S U R C H A RG E  A P P L I E S  O N  W E E K E N DS ,  1 5 %  o n  P U B L I C  H O L I DAYS .



S u s h i 
 
Take a plate at the sushi train or order from our wide 

selection of made-to-order sushi & sashimi dishes — Ask 

us about our special sushi dishes & seasonal handrolls.  

 

sushi platter catering is also available for your next 

event or celebration! 
 

N I G I R I             2  p i e c e s

Kingfish yuzu Kosho (gf)                                             8.00 

Fresh Kingfish (GF)                                                       7.50 

Fresh tuna (GF)                                                            7.50 

spicy tuna avocado                                                     7.50 

Fresh salmon  (GF)                                                        6.10 

spicy salmon (gf)                                                         6.50 

salmon & avocado (GF)                                                7.00 

seared salmon                                                             7.50 

boiled prawn (gf)                                                         6.10 

inari - tofu pocket (v)                                                 4.70 

tempeh (v) (gf)                                                              6.10

 
c r i s p y  s u s h i

spring rolls                                                                 4.70 

salmon tempura                                                          5.50 
 

( v )  V EG A N

( v eg )  V EG E TA R I A N

( g f )  G L U T E N  F R E E     

co r k ag e :  $ 8  p e r  bot t l e

A L L  S E A FO O D  I S  S U B J ECT  TO  AV A I L A B I L I T Y  A N D  S E AS O N A L I T Y

1 0 %  S U R C H A RG E  A P P L I E S  O N  W E E K E N DS ,  1 5 %  o n  P U B L I C  H O L I DAYS .



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)                                                            7.00

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 .50 

cooked tuna & avocado (GF)                               5 .50 

tempured sweet potato, avocado                       5 .50 
& cucumber (v) 
 
smoked salmon , avocado, cream cheese             5 .50  
& cucumber 
 
ch icken teriyaki & avocado                                 6 . 1 0 
 
crunch tuna & avocado                                      6 . 50 
 
kakiage m ixed vegetable tempura roll (v)         6 . 5 0 
 
f r e s h  sa l m o n  &  avo ca d o  (g f )                     7 . 0 0 
 
c r u n c h y  c h i c k e n  &  avo ca d o                       7. 0 0

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)                                                 5.50 

wakame ship & green seaweed (v)                               4.70 

tobiko ship                                                                   7.00 



z e n s a i       
e n t r e e s 
 
karaage                                                       18 .00                               

crispy chicken fillet served with traditional  

vinegar sauce 

eggplant dengaku (v) (GF)                              15 .00                               
miso glazed eggplant strip with togarashi 

agEdashi tofu (v) (GF)                                     15.00                               

crispy silken tofu cubes in kombu broth 

vegetarian gyoza (veg) (5 pieces)                      15.00                               

chicken gyoza (5 pieces)                                  16 .00 

pan fried dumplings with japanese dipping sauce 

haloumi cheese tempura (veg) (5 pieces)           16.00                               

served with tempura sauce 

t e m p u r A 
( l i g h t l y  b a t t e r e d ) 

vegetable (v) (7 vegetable pieces)                      17.00                               
prawn (3 prawn pieces + 3 vegetable pieces)           22.00 

 

extra prawn (Per piece)                                             4.00                               

( v )  V EG A N

( v eg )  V EG E TA R I A N

( g f )  G L U T E N  F R E E     

co r k ag e :  $ 8  p e r  bot t l e

A L L  S E A FO O D  I S  S U B J ECT  TO  AV A I L A B I L I T Y  A N D  S E AS O N A L I T Y

1 0 %  S U R C H A RG E  A P P L I E S  O N  W E E K E N DS ,  1 5 %  o n  P U B L I C  H O L I DAYS .



d o n b u r i

f l a v o u r e d  r i c e  b o w L s 

( k o m b u  o n i o n  &  p e a s ) 
 
sashimi donburi                                            35.00                               

rice bowl of today’s freshly sliced fish, 

marinated in zuke soy sauce, sushi vinegar rice, 

ikura & pickled kombu 

seared salmon donburi (GF Option)             29.00                               

aburi style seared salmon slices, topped with  

tobiko on sushi vinegar rice, garnished with dried 

seaweed, alfalfa sprout, mayo & teriyaki sauce 

Teriyaki salmon donburi                              34.00                               
salmon with teriyaki sauce, garnished with  

miso corn, kale salad with sesame dressing,  

Japanese pickled cabbage & japanese  

pickled cucumber 

teriyaki chicken / karaage donburi             27.00                               
your choice of teriyaki chicken or karaage  

chicken, garnished with miso corn, kale salad  

with sesame dressing, Japanese pickled  

cabbage & japanese pickled cucumber 

tofu donburi (v)                                           25.00                               

crispy silken tofu garnished with miso corn,  

kale salad with sesame dressing, japanese  

pickled cabbage & japanese pickled cucumber

( v )  V EG A N

( v eg )  V EG E TA R I A N

( g f )  G L U T E N  F R E E     

co r k ag e :  $ 8  p e r  bot t l e

A L L  S E A FO O D  I S  S U B J ECT  TO  AV A I L A B I L I T Y  A N D  S E AS O N A L I T Y

1 0 %  S U R C H A RG E  A P P L I E S  O N  W E E K E N DS ,  1 5 %  o n  P U B L I C  H O L I DAYS .



R A M E n 
 
chicken ramen                                              28.00 

chicken thigh char sui / karaage chicken, 

bamboo shoot, soft boiled egg & shallots 

 

with chilli                                                     28.50 
 
Extra toppings: 
1/2 soft boiled egg                                            2.00 

extra noodles                                                 5.00     
 

S O U P

fish soup                                                      34.00 

Market fish tempura, horashi, broccoli,  

pickled kombu & beansprout 

vegetable soup                                            26.00 

spicy tofu, english spinach, broccoli,  

shi itake mushroom & bean sprout 
 
your choice of: 

 
Soba (thin buckwheat noodles) (GF)

Udon (flour noodles) 

 

( v )  V EG A N

( v eg )  V EG E TA R I A N

( g f )  G L U T E N  F R E E     

co r k ag e :  $ 8  p e r  bot t l e

A L L  S E A FO O D  I S  S U B J ECT  TO  AV A I L A B I L I T Y  A N D  S E AS O N A L I T Y

1 0 %  S U R C H A RG E  A P P L I E S  O N  W E E K E N DS ,  1 5 %  o n  P U B L I C  H O L I DAYS .



A L L  O U R  SAU C E S ,
STO C KS  A N D  SA L A D

D R E S S I N G S  A R E
F R E S H LY  P R E PA R E D

I N - H O U S E

s a l a d s

kinoko’s green salad (v)                              23.00 

fresh assorted greens, avocado, toasted 

miso walnuts served with snowpeas &  

tahini dressing 
 

with crispy silken tofu (v)                           25.00 

with organic tempeh (v)                               25.00 
 
tuna tataki                                                   27.00 

seared, thinly sliced tuna layered with  

enoki mushroom, assorted greens & with  

the combined flavour of miso & japanese 

tahini dressing

s i d e  d i s h e s

miso soup                                                       6.00

steamed rice (v) (gf)                                      5.00

edamame (v)                                                   7.00

garlic edamame                                             8.00

spicy edamame                                                8.00

side salad (veg)                                             9.00                                         

 



B E E R 
 
sapporo                      $12.50     asahi                $12.50 
kir in                            $12.50     stone & wood   $12.50 
Non-Alcoholic beer     $11 .50 
  
C I D E R 

Monteith’s Crushed Apple Cider $12.50

 W H I T E  W I N e                 G            B   
 
 
Sauvignon BlanC                                  $12.90      $48.90 
The Pass Sauv Blanc, Marlborough NZ 2020
 
Chardonnay  $12.90 $50.90
Pepper Tree Chardonnay, Orange 2020
 
Pinot Grigio $12.90 $50.90
Tar & Roses Pinot Grigio, Victoria 2020

 
R O S É
LES PEYRAUTINS rose $13.90 $50.90 
FRANCE 2020

 
R E D  W I N E
Pinot Noir $13.90 $50.90 
Logan Weemalah Pinot Noir, Orange 2020

Cabernet Sauvignon $12.90 $48.90
Johhny Q, Coonawarra Region 2016

Shiraz $12.90     $48.90 
Johhny Q Shiraz, South Australia 2016 

 
C o c k ta i l s  &  M o c k ta i l s                      
 
GINGER Blossom  $19.90 
japanese sake liquor, rosemary lemon syrup, soda  

& sugar cane infused dried ginger slice

gin tonic $16.90 
japanese roku gin, tonic & fresh LIME 

CUBA LIBRE $16.90 
ARTiSaNAL RUM, COKE & fresh LIME 

WHISKY ALE  $16.90 
Japanese blend toki whisky & ginger ale

SHIRLEY TEMPLE                                                  $12.90 
GRENADINE, GINGER ALE, FRESH LIME, MARASCHINO CHERRIES & 

fresh rosemary (non alcoholIC)

D R I N K S

CO R K AG E :  $ 8  P E R  Bot t l e 
1 0 %  S U R C H A RG E  A P P L I E S  O N  W E E K E N DS ,  1 5 %  o n  P U B L I C  H O L I DAYS .



F r u i t y  j a p a n e s e  l i q u o r 
served cold on the rocks (60ml) 

 

 

Umeshu (plum) $16.90

YUzushu (yuzu)  $16.90

Lycheeshu (Lychee)  $16.90 

 
S o f t  D r i n k s 

 
coke / coke zero $5.90

Organic Lemonade  $6.90

Ginger Beer  $6.90

Coconut Water  $6.90

Japanese ramune $6.90

Japanese ramune Strawberry $6.90

Japanese Green Tea (Cold) $6.90

Lychee ICe Tea $7.90

peach ice Tea $7.90

LEMon ice Tea $7.90

lemon lime & bitters $7.90

J u i c e s 

 

Orange  $6.50

Apple $6.50

GLOW Bright  $7.00 
(apple, carrot, ginger & lemon)

W a t e r 

 

Still         330ml    $5.50

Sparkling  330ml    $6.00

Sparkling  750ml    $9.50


