=
ARAIKAWA

A surcharge of 15% applies on Sundays and all public holidays.
RACV will endeavour to accommodate requests for meals for guests who have food allergies or intolerances.
However, we cannot guarantee completely allergy-free meals due to the potential presence of trace allergens
within our Kkitchens and supplied ingredients



Otsumami Snacks

edamame, nanami seven spice salt 8 we aen
eggplant chips, mentaiko dip @, aonori 14 «on
house pickles, hakusai cabbage, sesame cucumber, daikon 8 we aen

oysters natural w), kakigori of cucumber, roku gin & Junmai vinegar, 3 pieces 21 oon aeD

kakuni Kilpatrick oysters » , dengaku miso, 3 pieces 21 won

Resai cod
ikura caviar ¢ , salmon puri ), Yuzu tamari ponzu, 3 pieces 28 aon
beef tartar, soy cured egg, black tobiko @, tsukuri soy, sesame crisps 28 won

hiramasa kingfish ), negimiso, white soy dashi, seaside herbs, aleppo oil 26 won

Arakawa zensai sashimi or moriawase sashimi selection 48 / 92w oon

Onsai Hot

kakuni braised pork belly, umeshu compressed apple, shiso 20 won aeh
crisp kinugoshi tofu, grated white radish, green onion, ginger, dashi 18 we
Hokkaido scallop ) , truffle soy butter, shimeji, 3 pieces 24

ebi-mayo prawn « , aurora sauce, chilli thread, macadamia crumb 25 won

Maki and Nigiri sushi

tempura king prawn roll ¢, , salmon (s, , apple, tamari, spiced mayo 34 oo
blue fin tuna ), chive chimichurri, tamari egg glaze 4 pieces 36 oon
Wagyu nigiri sushi with sweet soy glaze, sea grapes, itogaki 4 pieces 32 ooy
sweet soy shitake mushroom roll, kanpyo, pickled radish, inari, avocado 22 we)
soft shell crab roll @, yuzu kosho, tobiko m , seaside herbs 24 pp

ALemono Fried

kisu whiting @ tempura, native Davidson plum dashi broth, 3 Pieces 28 oon
today’s assortment of seafood ww, vegetables tempura, matcha salt 32 «ob
chicken karaage, shibazuke emulsion, fennel slaw, coral leaves 21 won

tempura of mushrooms, bamboo charcoal, wattle tsuyu 23 e

Yakimono Grills

grassfed beef tenderloin 200gm, miso hummus, wasabi jus, lotus chips 48
Wagyu sirloin black opal MS8-9, bone marrow, sauid ink potato puree,
Okinawa black sugar jus 9
saikyo miso salmon ), hajikami ginger, pickled kohlrabi 38 aon een
chicken yakitori skewers, 2 pieces 27 oon wen

eggplant dengaku style, red miso, puffed wild rice arare 18 e

Kozara Sides

steam koshihikari rice 6 ve
aka miso soup, siken tofu, wakame 8 woon neD
kipfler potatoes, garlic chilli la-yu, house furikake 12 e oop
charred cabbage salad, nuta sauce 8 e wan

tobiko 1y and kaiso seaweed salad with house dressing 8 won nen

Kannmi Sweets

valrhona dulcey namelaka, salted caramel 18  oen

macarons, black sesame, yuzu, matcha, miso 14 oen
matcha ice cream, craguelin choux bun, hot matcha latte 16
triple chocolate nanami macadamia bomb, basil seed syrup 19

(A) Australian seafood, (I) Imported seafood, (M) Mixed origin seafood
(NGI) No Gluten Ingredients, (NDI) No Dairy Ingredients, (V) Vesgetarian, (VG) Vegan
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	Otsumami
	Snacks
	edamame, nanami seven spice salt 8 eggplant chips, mentaiko dip   , aonori 14 house pickles, hakusai cabbage, sesame cucumber, daikon 8  oysters natural   , kakigōri of cucumber, roku gin & Junmai vinegar, 3 pieces 21 kakuni Kilpatrick oysters   , dengaku miso, 3 pieces 21


	Resai
	Cold
	ikura caviar   , salmon puri   , yuzu tamari ponzu, 3 pieces 28 beef tartar, soy cured egg, black tobiko   , tsukuri soy, sesame crisps 28   hiramasa kingfish   , negimiso, white soy dashi, seaside herbs, aleppo oil 26 Arakawa zensai sashimi or moriawase sashimi selection   48 / 92


	Onsai
	Hot
	kakuni braised pork belly, umeshu compressed apple, shiso 26 crisp kinugoshi tofu, grated white radish, green onion, ginger, dashi   18  Hokkaido scallop   , truffle soy butter, shimeji, 3 pieces 24 ebi-mayo prawn   , aurora sauce, chilli thread, macadamia crumb 25


	Maki and Nigiri
	Sushi
	tempura king prawn roll   , salmon   , apple, tamari, spiced mayo 34 blue fin tuna   , chive chimichurri, tamari egg glaze 4 pieces 36  Wagyu nigiri sushi with sweet soy glaze, sea grapes, itogaki 4 pieces 32 sweet soy shitake mushroom roll, kanpyo, pickled radish, inari, avocado 22  soft shell crab roll   , yuzu koshō, tobiko   , seaside herbs 24

	Fried
	Grills
	Sides
	Sweets
	(A) Australian seafood, (I) Imported seafood, (M) Mixed origin seafood
	(NGI) No Gluten Ingredients, (NDI) No Dairy Ingredients, (V) Vegetarian, (VG) Vegan


	Agemono
	kisu whiting   tempura, native Davidson plum dashi broth, 3 Pieces 28  today’s assortment of seafood   , vegetables tempura, matcha salt 32 chicken karaage, shibazuke emulsion, fennel slaw, coral leaves 21 tempura of mushrooms, bamboo charcoal, wattle tsuyu 23

	Yakimono
	grassfed beef tenderloin 200gm, miso hummus, wasabi jus, lotus chips 48 Wagyu sirloin black opal MS8-9, bone marrow, squid ink potato puree,  Okinawa black sugar jus  95 saikyo miso salmon   , hajikami ginger, pickled kohlrabi 38 chicken yakitori skewers, 2 pieces 27 eggplant dengaku style, red miso, puffed wild rice arare 18

	Kozara
	steam koshihikari rice 6 aka miso soup, silken tofu, wakame 8  kipfler potatoes, garlic chilli la-yu, house furikake 12  charred cabbage salad, nuta sauce 8  tobiko   and kaiso seaweed salad with house dressing 8

	Kannmi
	valrhona dulcey namelaka, salted caramel 18 macarons, black sesame, yuzu, matcha, miso 14 matcha ice cream, craquelin choux bun, hot matcha latte 16 triple chocolate nanami macadamia bomb, basil seed syrup 19


