KaBu¥;

by the sea
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a view to end all views

Rocky Hills
Tasman Highway, Swansea
(10 minutes drive south of Swansea)

Phone/Fax: (03) 6257 8588
RSD 12164 via Triabunna, TAS 7190
www.kabukibythesea.com.au email: rockyhills@vision.net.au



Gyoza

Yakitori
Sashimi

Sashimi Tataki

Sushi Roll

Californian Roll

Teriyaki Chicken Roll
Oshi Zushi

Tempura
Kaki Furai
Baby Abalone

Gyuniku Tataki

Kabuki Spring Rolls

Tasmanian East Coast Pacific Oysters

Scallops

Smoked Salmon

Pate

Crepes

@ Starters

Pan fried small pockets of Japanese flour skins with
minced meat & Chinese cabbage served with chilli &
sesame based sauce

Tender pieces of chicken & onions traditionally
arranged on bamboo skewers & grilled

A tangy dish of fresh raw fish with soy sauce and
horse radish (entrée size only)

Slivers of raw fish blended with spring onions, garlic,
wasabi & soy sauce to make a sensational taste
(entrée size only)

Small seaweed rolls with smoked salmon,
avocado and wasabi

These mouth watering sushi rolls have a filling
of avocado, crab meat, prawns and Japanese
mayonnaise

Small seaweed rolls with teriyaki chicken

Traditionally pressed sushi topped with either
smoked salmon or prawns

Delicious deep fried fish, prawns and vegetables
served with tempura sauce

Half a dozen locally grown Pacific oysters
crumbed & deep fried

Locally farmed baby abalone, pan fried with garlic,
ginger and sake (subject to availability)

Thinly sliced beef which has been lightly barbequed on
the outside but remains red inside.
Served with a delightful sauce

Skewered scallops deep fried in tempura batter
and served with tartare sauce

Tasmanian Atlantic smoked salmon served with
horse radish cream sauce, capers and home made
Melba toast

Home style chicken liver pate served with freshly
baked Melba toast

Fillings change from time to time. Please ask.

$14.90

$14.90

$18.50

$17.50

$14.90

$15.50

$14.90

Salmon $14.90
Prawn $15.50
$1850

$16.90

$25.90

$16.90

$14.90

Half Dozen $14.90 / Dozen $22.50

$17.00

$15.90

$14.90

$16.00



@ Main Course

Gyu Yasai Itame
Fish Tempura

Wallaby Yakiniku

Chicken Katsu

Ika to Yasai no
Itamemono

Japanese Platter

Tonkatsu

Teriyaki Chicken
Quail
Michi’s Magic Bento

Una Ju

Seafood Platter (2 only)

Miso Soup
Rice

All Japanese style main courses include rice

Thinly sliced beef fried with sake, fresh ginger & garlic
Deep fried fish in a light batter served with French fries
- in other words, fish & chips

Thinly sliced wallaby pan fried with seasonal
vegetables in a sauce made from sake,
fresh ginger & garlic

Deep fried chicken fillet in an onion omelette with a
delightful Japanese sauce

Squid, combination seafood pan fried
with seasonal vegetables

Platter of sashimi & sushi rolls with rice & wasabi

Crumbed fillet of pork, deep fried
with a special Kabuki sauce

A fillet of chicken pan fried with teriyaki sauce
Pan fried quail served with sweet red pepper sauce

A feast for the eye. Selection of Japanese delicacies
with a touch of Tasmanian fare

Japanese Eel grilled in a sweet soy based glazed
sauce, served in a lacquer box on a bed of rice
(subject to availability)

Includes sashimi, sushi rolls, prawn tempura, baby
octopus, baby abalone, whole prawns and seafood
salad (items change according to the market)

$27.50
$24.90

$25.90

$25.90

$25.90

$27.90

$26.90

$26.90
$29.50

Small $26.90
Large $29.50

$28.90

$69.00

$4.90

$3.90

(It would assist us if we may provide one account per table)



@ Side Dishes

Wakame Salad Local Triabunna Wakame seaweed in rice vinegar
Hiyayakko Tofu Diced bean curd topped with fresh ginger

and spring onion
Age Dashi Tofu Deep fried bean curd served with sauce made from

soya, mirin, spring onion & fresh ginger

@ Ve.g etarian

Wakame Salad
Spring Rolls
Gyoza
Hiyayakko Tofu
Age Dashi Tofu
Sushi Roll

Vegetarian Bento

$7.90
$8.90

$8.90

$7.90
$13.90
$13.90
$8.90
$8.90
$13.90

$25.90



GLUTEN FREE
STARTERS
YAKITORI WITH TAMARI SOYA SAUCE
SASHIM]I
SUSHI
CALIFORNIA ROLL
OYSTERS

MAIN COURSE

YAKINIKU BEEF WITH TAMARI SOYA SAUCE

WALLABY YAKINIKU WITH TAMARI SOYA
SAUCE

JAPANESE PLATTER

TERIYAKI CHICKEN WITH TAMARI SOYA SAUCE






