VAR R

SAKAWA

sushi bar

s

OTOSHI(ENTREES)

MISO SOUP
4.00
HARUMAKI-3 Japanese Style Pork spring rolls
119
KATAFIWRAPPED SCALLOPS w. wakame salad
129
EDAMAME - Lightly salted ordhilliand gatlic
6.90
GYOZA-5 Japanese style pork dumplings
119
WAKAME SEAWEED SALAD
6.90
SPICY SOFT SHELL CRAB w/Japanese mayo
149

HOUBATA (GRILLED SKEWERS)

SHITAKE WRAPPED IN BACON
119

YAKITORI (GRILLED CHICKEN)
119

IPPIN (SMALL MEALS)

allmealsindude misoand salad

TERIYAKICHICKEN WITH RICE
199
TERIYAKIBEEF WITH RICE
19.9
TERIYAKISALMON WITH RICE
209
CHICKEN NANBAN DON
199
CHICKEN YAKIUDON
19.9
YASSAI YAKIUDON (veg)
179

TEMPURA

EBI TEMPURA (Prawn)
129
YASSAITEMPURA (vegetable)
11.9
MIXED TEMPURA (veg, prawn, sallop, white fish)
19.9
STEAMED RICE
3.50

UDON CURRY

CHICKEN UDON NOODLE SOUP all curry’sinclude miso and salad

19.9 CHICKEN KATSU CURRY
TEMPURA UDON NOODLE SOUP 199

209 VEGETABLE CURRY
179



VAR

SAKAUWUA
sushi bar
s
SASHIMI (7 PIECES PER SERVE)
SAKE (salmon)
159
MAGURO (Tuna)
149
HIRAMASA (King fish)
149
HOTATE KAI (sallop)
139
MIXED SASHIMI (SML)
3 types offish, soy, gingerand wasabi
199
MIXED SASHIMI (LGE)
5 types of fish, soy, gingerand wasabi
26.9
NIGIRI SUSHI (2 PIECES PER SERVE)
SAKE (salmon) EBI (prawn)
6.50 6.50
MAGURO (tuna) TAMAGO (sweetened omelette)
6.50 5.50
HIRAMASA (king fish) INARI (tofu podket)
6.50 6.00
TOBIKO (fish roe) HOTATE (sallop)
6.00 6.50
IKURA (salmon roe) UNAGI (eel)
6.50 6.50

TEMAKI(HAND ROLLS 1 PIECE)

FRESH SALMON AVOCADO
5.90
FRESH TUNA CUCUMBER
5.90
PRAWN AVOCADO
550
CALIFORNIA
5.90

HOSO MAKI (SMALL SUSHIROLL -6 PIECES

SAKE (salmon)
7.00
MAGURO (tuna)

7.00
CUCUMBER WITH SESAME
5.50
KANI KAMA (aab)
7.50
AVOCADO
5.50
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FUTOMAKI(LARGE SUSHIROLL -8 PIECES)
HOT SALMON - lightly tempura sushiw/salmon and Philadelphia

HOT SPICY TUNA -lightly tempur;ifshi w/ spicy tuna and Philadelphia
EBITEMPURA — tempura pra\jv?w.,gJapanese mayo and avoado
TERIYAKI CHICKEN - Teriyaki dwidli?with avoadoand Japanese Mayo
SWEET CHILLI CHICKEN —Cn‘sp; i\ﬁeetd‘lilli chidken w/Philadelphia
SMOKED SALMOI:I%A.?\ID PHILADELPHIA
SPIDERROLL — Temp u1r§.3vatermark softshellaab
COOKED TUNA —Cooketliina, avoadoand chives
VEGETARIAN ROLL —Cucu1n21i:?er,carrotand pickled radish
SPICY SALMON - Spicy salmorl,oJ.:panese mayo and fresh chives
SPICY TUNA - Spigy Tuna,J1azp.znese mayo and fresh chives
BEEF YAKINIKU - Yakiniku beef1J3a.|ianese mayo, lettuce & awaumber
14.9

URAMAKI (LARGE INSIDE OUT ROLLS - 8 PIECES

CALIFORNIA - aab,cuaumber,avo@do w/sesame and tobiko
149
SALMON DELUXE — fresh salmon, cucumber, avoado + hintof Japanese mayo
149
RAINBOW ROLL - Cuaumber,avo@ado w/salmon tuna and kingfish
16.9

SAKANA SPECIALITYROLLS

SAKANA DELUXE ROLL Inside — tempura prawn, Japanese mayo, tempura bits,avoado,
Outside — fresh Salmon, tonkatsu sauce, sweetdillisauce,
tempura bits, Japanese mayo roasted sesame.
249
SAPPORO ROLL spicy aab, prawn tempura, auaumber, unagisauce with avoado and
tempura flakes on top
239
SUPER DUPER ROLL Prawn tempura, eel, avo@do, Japanese mayo and spicy sauce
With fresh tuna and tempura flakes on top
259




VAR

SAKAUWA

sushi bar

MORIAWASE-SUSHIAND SASHIMIPLATTER
SAKANA SET 23.9
6 pieces mixed sashimi
1 prawn, 1 salmon and 1 tuna Nigiri
4 pieces salmon avoado futomaki
MEDIUMSET 45.9
12 pieces mixed sashimi
2 prawn, 2 salmon, 2 tuna Nigiri
4 Tempura Prawn avoado futomaki & 4 fresh salmon futomaki
LARGE SET 79.9
18 pieces mixed sashimi
3 prawn, 3 tobiko, 2 salmon and 3 tuna Nigiri
4 Tempura Prawn avoado futomaki, 4 Califomia futomaki &
4 fresh Salmon avoado futomaki
BENTO BOXES
(ONLY AVAILABLE DURING LUNCH)
HOT BENTO
allindude mixed tempura, gyoza, Japanese salad, miso and rice
with your choice of:
teriyaki chicken 239
teriyaki salmon 259
teriyaki beef 249
chicken nandan 239
chicken katsu 239
SUSHIBENTO
mixed sashimi, mixed Nigir, wakame salad, gyoza, uramaikisushirolls
and miso

249

Sakana Sushi Bar and Restaurant

25 Parkyn Parade, Mooloolaba
w. www.sakanasushibar.com.au
p.07 5477 7737

follow us on facebook

f
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NOMIMONO (DRINKS)
SOFT DRINKS
COKE 3.90
3.90
DIET COKE RAMUNE ORGNAL FLAVOUR
3.90 3.20
LEMONDAE RAMUNE MELON FLAVOUR
3.20 3.20
CAFE EARTH BLOOD ORANGE BUDERIM GINGER BEER
290 3.50
‘COCOBELLA’'COCONUT AND GAUVA LEMON LIME AND BITTERS
3.20 3.50
SANGARIA SHUWA SHUWA ‘GRAPE’
JUICES ICED TEAS
ORANGE JUICE PEACH
290 3.00
GAUVA JUICE LYCHEE
2.20 3.00
APPLE JUICE LEMON
290 2.20

WATERS

S.PELLEGRINO SPARKLING MINERAL WATER SML BOTTLE

3.00
S.PELLEGRINO SPARKLING MINERAL WATER LGEBOTTLE
5.00
COOROY MOUNTAIN SPRING WATER
2.20
JAPANESE AND IMPORTED BEERS 5.50
PURE BLONDE
ASAHI (JAPAN) 6.00
/.00 CACADE PURE
KIRIN MEGUMI JAPAN) 6.00
/.00 JAMES SQUIRE PILSENER
KIRIN ICHIBAN 500ML CAN (JAPAN) 6.50
8.50
SAPPORO (APAN) CHU HAI
7.00 JAPANESE SHOCHU MIX (4.1%)
YEBISU (APAN) PEACH
7.50 GRAPE
YEBISU PREMIUM BLACK (JAPAN) 7.00
7.50
PERONI (TALY)
LOCAL BEERS
CASCADE PREMIUM LIGHT
WINE AND SPARKLING
THE HILL UNWOODED CHARONNAY -BELLARINE, VIC g.8.00
Lifted sweet melonand tropical aromas, balanced acidity b.32.0
THE HILL SAUVIGNON BLANC — MARLBOROUIGH NZ g.8.00
Full and tight with gooseb erries and lychees and grassy overtones b.32.0
PREVELIPINOT NOIR — MARGARET RIVER, WA
Star anise, red currants, ap ple cherry and rhubarb with a a savoury finish fine d usty tennis b.51.0
AMADOU SHIRAZ 2008 — FRANKLAND & MARGARET RVER WA g.11.0
Aromas of red berries, black peppers and chocadate mocha accents, soft tannins b.44.0
YARRA BURN PREMIUM BRUT — YARRA VALLEY VIC g.8.00
Cod climate fruit ensures elegance and longevity , a bright and lively sparkle with hints of citrus b.30.0



