
NOW ENJOY, EXPLORE &

HAVE SOME SAKE!

WELCOME TO

K I N O KO  S U S H I  BA R 
&  R E STAU R A N T

OUR CHOICE OF LOCAL 
SUPPLIERS, INGREDIENTS, 

CONDIMENTS & EVEN 
OUR BIODEGRADABLE & 
PAPER PACKAGING ALL 

REFLECT OUR ETHICAL & 
SUSTAINABLE PRINCIPLES.

TAKE YOUR PICK OF 
HANDCRAFTED SUSHI 

PLATES OR INDULGE ON 
OUR MODERN TAKE OF 

JAPANESE CUISINE.

VEGETARIAN, VEGAN, 
OR GLUTEN FREE, 

MOST REQUIREMENTS 
CATERED FOR. PLEASE 
NOTIFY STAFF OF ANY 
FOOD SENSITIVITIES OR 

ALLERGIES.



KINOKO ARE PROUD TO WORK WITH LOCAL SUPPLIERS:

 

Trevor Mead Butcher (Trevor) - Meat

Bay Seafood (Freckle) - Fresh local Fish & Seafood

Tempeh (Mandy) - Organic Hand-made Tempeh

A L L  O U R  SAU C E S ,
STO C KS  &  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 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

Vegetarian GYOZA (v) (4 PIECES)� 17.50 

Chicken Gyoza (4 PIECES)� 18 .50	
HanD MADE PAN FRIED DUMPLINGS WITH VINAIGRETTE  

DIPPING SAUCE 

Agedashi Tofu (v) (gf)	�  15 .50
silken tofu cubes in shi itake broth

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

( 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  &  S E AS O N A L I T Y 
TA M A R I  ( G L U T E N  F R E E )  S OY  I S  AV A I L A B L E  o n  R EQ U E ST

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 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 SLICE SALMON SERVED WITH PONZU SAUCE  
& WASABI OIL 

R A M E N
Chicken ramen 	�  23.50 
 
CHICKEN THIGH CHAR SIU, BAMBOO SHOOT, SOFT BOILED  
EGG & SHALLOTS

(With Chilli)                                                                                 24.50

EXTRA TOPPINGS: 

> 1/2 Soft boiled egg                                                                           2 . 50 

> 1 CHICKEN Thigh CHAR siu                                                                    3 . 00                         

> EXTRA NOODLES                                                                                  5 .00 

S O U P
Soba (THIN buckwheat & wheat flour NOODLES)  OR

Udon (THICK WHEAT FLOuR NOODLES)

IN A SHI ITAKE BROTH WITH YOUR CHOICE OF: 
 
Vegetarian (v) 	�  2 1 .90
Chicken & Vegetable 	�  22.90
Tempura Prawns (SERVED ON THE SIDE)	�  22.90

( 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 LT y  &  S E AS O N A L I T Y

TA M A R I  ( G L U T E N  F R E E )  S OY  i s  AV A I L A B L E  O N  R EQ U E ST

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 �  Rice Bowl Dish 
 

Teriyaki Chicken or � 22.50 
Teriyaki Salmon Donburi� 25.50 

             (gf on request)  
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 zuke soy sauce, sushi r ice & avocado 
 
 
 

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

lunch only 



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 sl iced tuna layered with enoki mushrooms, 
sprouts, assorted greens & dressed with the  
combined flavours of miso & japanese tahin i

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 chill i ,  coriander & yuzu ponzu dressing 

 
 

T E M P U R A

Lightly battered

Vegetable (v) (7 vegetable pieces) 	�  19 .50
Prawn (3 prawn pieces + 3 vegetable pieces) 	�  22.50

extra prawn	�  4.00

 

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

( 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  &  s e as o n a l i t y
Ta m a r i  ( g l u t e n  f r e e )  s oy  i s  av a i l a b l e  o n  r eq u e st

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



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
seared 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 (gf on request)	�  32.90
TENDER PAN FRIED SALMON SERVED WITH pan-fried 
VEGETABLES & BOILED BROCCOLI ON A SIZZLING PLATE 
WITH A SIDE OF RICE 

teriyaki chicken (gf on request)� 29.90
TENDER PAN FRIED CHICKEN SERVED WITH pan-fried 
VEGETABLES & BOILED BROCCOLI ON A SIZZLING PLATE, 
WITH A SIDE OF RICE 

A L L  O U R  SAU C E S ,
STO C KS  &  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

SERVED ALL DAY

SERVED from 5pm



S U S H I  M E N U 

 
HOSOMAKI ROLLS (6 pieces) 
 
Cucumber (v) (gf)		�   3.70

Avocado (v) (gf)		�   4 .70

Cooked tuna (gf)		�   4 .70

Chicken teriyaki		�   5 .50

Fresh salmon (gf)		�   6.70

Fresh tuna (gf)		�   6.70

SUSHI ROLLS (2-3 pieces)

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 & cucumber (v)� 5 . 50

Smoked salmon, avocado, cream cheese & cucumber � 5 . 50

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

SHIP SUSHI (2 pieces)

CRAB SALAD SHIP                                                                 6 .10

Cooked tuna ship (gf)		�   4.70

Wakame ship - green seaweed (v) 		�   4.70

Tobiko ship (gf)		�   7.00

Crispy Sushi 
 

Spring Rolls		�   4.70 

Prawn Parcels		�   5.50 

Salmon Tempura 		�   5.50 



N I G I R I  S U S H I � (2 pieces)

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 . 1 0

Fresh salmon (gf)		�   6 . 1 0

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

 

A L L  O U R  SAU C E S ,

STO C KS  &  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

( 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  &  s e as o n a l i t y  
Ta m a r i  ( g l u t e n  f r e e )  s oy  i s  av a i l a b l e  o n  r eq u e st

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



B E E R
Sapporo	 $10.50	     Asahi� $11 .50 

Kir in	 $10.50	     Stone & Wood� $12.50

C I D E R 

Monteith’s Crushed Apple Cider� $10.50

 W H I T E  W I N e                 G	           B   
 
 
Sauvignon BlanC	$                                $12.50	    $46.00 
The Pass Sauv Blanc, Marlborough NZ 2020
 
Chardonnay 	 $12.50	 $50.00
Pepper Tree Chardonnay, Orange 2020
 
Pinot Grigio	 $12.50	 $50.00
Tar & Roses Pinot Grigio, Victoria 2020

 
R O S É
LES PEYRAUTINS rose	 $13.50	 $50.00 
FRANCE 2020

 
R E D  W I N E
Pinot Noir	 $12.50	 $50.00
Logan Weemalah Pinot Noir, Orange 2020

Cabernet Sauvignon	 $12.50	 $44.00
Johhny Q Cabernet Sauvignon,  
Coonawarra Region 2016 

Shiraz� $12.50     $44.00 
Johhny Q Shiraz, South Australia 2016 

 
S A K E 	                    150ml � 300ml 
 KIZAKURA YAMAHAI                                                $16 .90    $25.90
Semi dry, mellow & soft
(Polishing Ratio: 70%)

URAKASUMI JUNMAI                                        $17.90    $26 .90
Fruity, smooth with a hint of toasted nuts
(Polishing Ratio: 65%)

HAKUSH IKA CHOKARA JUNMAI                         $18 .90    $27.90
DRY, smooth , CR ISP & WELL BALANCED

(Polishing Ratio: 55%) 
 
 

HAKUSHIKA NAMA CHOZO JUNMAI                      180mL      $18.90 
(served cold) L ightly fruity & refreshingly 

cool aroma (Polishing Ratio: 60%)

 
KIZAKURA NIGORI                                            300mL     $28.90
(served cold) Well balanced taste between 

acidity & sweetness (Polishing Ratio: 60%)

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



c o c k t a i l s  &  M O C K T A I L S

VODKA LYCHEE� $18.90 
JAPANESE HAKU VODKA, LYCHEE LIQUOR, FRESH MINTS  

& Lychee Fruits

GIN TONIC � $15.90 
BROOKIE’s BYRON GIN TONIC & LEMON

CUBA LIBRE� $15.90 
ARTiSaNAL RUM, COKE  L IME 

WHISKY ALE�  $16.90 
Japanese rye whisky served with ginger ale

SHIRLEY TEMPLE                                                  $11 .90 
GRENADINE, GINGER ALE, FRESH LIME & MARASCHINO CHERRIES  

(non alcoholIC)

 
 
S o f t  D r i n k
Organic Lemonade � $6.50

Bundaberg Ginger Beer � $6.50

Coconut Water � $6.50

Japanese ramune� $6.50

lemon lime & bitters� $6.50

coke / coke zero� $5.50

CALPICO                                                              $6.90  

Pokka Ice Lychee Tea� $6.90 

Japanese Green Tea (Cold)� $6.90

J u i c e s

Orange Juice � $6.00

Apple Juice� $6.00

Banana, Mango & Passionfruit Juice	�  $6.00

K O M B U C H A
remedy organic cherry plum 		�   $7.50

remedy organic ginger lemon 		�   $7.50

W a t e r
Beloka Water Still  330ml 		�   $5.00

Beloka Water Sparkling  330ml 		�   $5.50

Beloka Water Sparkling  750ml 		�   $9.50


