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JAPANESE RESTAURANT

ARAKAWA

A LA CARTE

4

All public holidays incur a 15% surcharge.
For allergen free options, speak with your waitperson.




A LA CARTE

SASHIMI + SUSHI

COMBINATION | BED&HHE

Nigiri and sushi roll 21
EETOEDEHE 36
Today's assorted sashimi 24
MEb®’bEahHE 42
Sashimi, nigiri and sushi roll 26
MEh L HEHFRADEDEGHE 44

COOL STARTERS | 43

Igoiso chilled silken tofu with sea flora, sesame dressing 14
HREEBOYSHEMmMRE L v >y

Chilled octopus sunomono with cucumber, 17
entle pickle of onion, houji tea amazu
JDOEEDY)

Cold soba noodles, chilled dashi broth, grated white radish 16
RRLE Z

Duck breast, enoki, shimeji mushrooms, radish, nuta miso dressing 18
RIS 72 NBSO— X

WARM STARTERS | ;&3

Warm salted soy beans 8

®=E

Steamed egg custard with prawn, scallop, bamboo and shitake 1l
AR L

Crisp tofu with grated radish, green onion, ginger and dashi broth 16

mITHLER

Eggplant dengaku style rubbed with yuzu and red miso 16
nFODH

Split grilled prawns, glazed with spiced hot kewpie mayonnaise 21
HiBZ DY R —XBS




A LA CARTE

TEMPURA AND FURAI | X&k%&

Chicken Tatsuta with shibazuke, lemon mayonnaise 17
FExonoiFzIF. BETFLEYYIR—X

Crispy fried squid with yuzukosho 17
THDREE HWFILELD

Crispy soft shell crab, spicy ponzu 18
VIEZIIW 95T DEHIT

Today’s assortment of seafood tempura, macha salt, dipping sauce 24

BRI

Tempura vegetables of the season 19
FRDORERE

Today's assortment of tempura seafood and vegetables of the season 26
B8 BROFIHBRD AT 35
Prawn, pumpkin and green bean tempura 3]
with udon noodles in hot dashi broth

RKBRES A

GRILLS | BEZ4)
Presented with sweet potato, Goma-ae bean, pickled red radish

Today'’s fish, lightly salted with miso garlic mayonnaise

KA DRSS R 30
Teriyaki chicken or salmon

BOBSFFo. ERIFBOBIY—EY 32
Teriyaki eel

YN EYCiT 36
Black cod with saikyo miso 3
$R7E 5 OB RBES 8
Black Angus sirloin with yuzu ponzu 200gm

TSy oTYHRAY—O1 > mFRVEE 48

EXTRAS | 1T KT v

Steamed rice 6
CER

Cultured cabbage, salted cucumber and pickles 6
B

Miso soup with silken tofu and wakame 6
fEINROE

Red miso soup with silken tofu and wakame 6
Zitsshay

Warm vegetables of the season, yuzu, soy and ginger dressing 8
mEF



A LA CARTE

BENTO BOXES

ARAKAWA VEGETARIAN BENTO | FJIIRS A ) 7oA Y 38

Bara chiashi sushi scattering of pickled, raw and cooked vegetables
on sushi rice

HFRXOCLONTESLEH

Assorted vegetables of the season

FROKRERE

Eggplant dengaku style rubbed with yuzu and red miso
hnFDHZE

Chilled silken tofu with sesame wakami salad
FReHhHOYSH

Steamed rice

ZBR

Red miso soup with silken tofu and wakame

Zits by

CHERRY BLOSSOM BENTO | 8TERAH 46

Prawn, cherry blossom and vegetable tempura
B DIERIRE

Chawanmushi with prawn, scallop, bamboo, shitake
and Sakura

B L

Ocean Trout with saikyo miso

=% ST MOFHERES

Black Angus sirloin with sakura ponzu

H—0Oa > A T—FHOERVEE

Steamed rice

C B8R

Red miso soup with silken tofu and wakame

IR
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CHERRY BLOSSOM
KAISEKI

BEBERE o

=

Umeshou dressed octopus, salmon and prawn
EZ3. Y—E>. IE

Chawanmushi with prawn, scallop, bamboo,
shitake and Sakura
AEBEZE L

Ocean Trout with saikyo miso
F—=v U bIUMOBARES

Black Angus sirloin with sakura ponzu
B —0O4 2 X7 —FHDER VEF

Prawn, cherry blossom and vegetable tempura
BEMDIEREE

Chirashi scattered sushi with variety of sashimi
BEE5L

Red miso soup with silken tofu and wakame

Zitha g

Sakura sorbet
gD v —Ny b
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DESSERTS

Triple chocolate nanami chilliand macadamia bomb,
orange basil seed syrup
@FaAL—bOEKEYAFIITFyVDALY DOy THR

Mango sorbet
Ryd—2v—Avw bk

Yuzu citrus sorbet
MF> v —_Rv b

Green tea ice cream
BR7ARI)—L

Sesame ice cream
7R O)— L

Ice cream Bento box of four of our ice creams and sorbets
TARI) =L v—Ry FDATEDED &Ht



