
W h a t  i s  Te p p a nya k i ?

Te p p a n y a k i  t r a n s l a t e s  t o  m e a n ,  ‘ g r i l l e d  o n  a n 
i r o n  p l a t e ‘ ,  d e r i v e d  f r o m ‚ Te p p a n ‘  
( i r o n  p l a t e )  a n d  Ya k i ‘  ( g r i l l e d ) .

I t ’ s  a  s o p h i s t i c a t e d  s t y l e  o f  J a p a n e s e  c u i s i n e 
w h e r e  a n c i e n t  c o o k i n g  t e c h n i q u e s  m e e t 
m o d e r n  t e p p a n y a k i  p e r f o r m a n c e  a r t .

S i t  b a c k  a n d  w a t c h  o u r  s k i l l e d  c h e f s 
m a n o e u v r e s  a s  t h e y  p r e p a r e  a n d  c o o k  f r e s h , 
f l a v o u r f u l  J a p a n e s e  c u i s i n e  i n  f r o n t  o f  y o u  a n d 
y o u r  g u e s t s .

I t a d a k i m a s u  -  E n j o y !

TEPPANYAKI 
BANQUET’S

GOLD PACKAGE	 99 PER PERSON

ebi -  king prawns 

hotategai - japanese scallops 
your choice of  extra prawn or  scallop 

gyuniku - aged beef tenderloin

tori -  chicken fillet 

broccolini

chahan fried rice

miso soup

PLATINUM PACKAGE	 129 PER PERSON

GYOZA pork and vegetable dumpling

SASHIMI PLATTER  
kingf ish ,  salmon,  tuna

EBI king prawns 

HOTATEGAI japanese scallops 
your choice of  extra prawn or  scallop

chateaubriand centre cut tenderloin

TORI chicken fillet

BROCCOLINI

chahan fried rice

miso soup

DIAMOND PACKAGE	 179 PER PERSON

gyoza pork and vegetable dumpling

tempura vegetables

1/2 southern rock lobster

hotategai japanese scallops 

wagyu premium marbled beef 

tori chicken fillet

broccolini

chahan fried rice

miso soup

SET MENU FOR A MINIMUM OF 2 PEOPLE 

TEPPANYAKI MAINS
all sets are accompanied by miso soup 
& chahan fried rice

APPETISERS

coffin bay oyster  natural  (ga)	 1/2 doz 33

coffin bay oyster teppanyaki (ga)	 1/2 doz 36

sashimi plate (ga)	 SMALL 39 LARGE 46 
chef ’s  select ion of  f ish

tempura vegetables (Va)	 23

tempura mushroom (VA) 	 18 
deep -  f r ied mushroom served with dashi  soy

tempura king prawns	 33

tempura king prawns and vegetables	 34

gyoza (VEG OPTION)	 20 
pan -  f r ied pork and vegetable dumpl ings 6pcs

karaage chicken 	 20 
deep fr ied chicken pieces	

yakitori  	 2 1 
gr i l led chicken skewer with a honey soy glaze 2pcs	

agedashi tofu (VA) 	 18 
deep- f r ied tofu served with dashi  soy

edamame (VG) 	 9 
a bowl of  steamed soybean 	

takoyaki  8Pcs	 14 
f r ied octopus ball  served with bonito f ish f lakes  
and eel  sauce 8pcs 	

okonomiyaki  2Pcs	 14 
a savoury pancake,  made with f lour,  egg and  
cabbage 2pcs

ACCOMPANIMENTS
miso soup (va)  (gF)	 8 
miso broth with f resh bean curd ,  spr ing onion , 
mushroom and seaweed

edamame  (v )  (gF)	 9 
steamed soy beans

chahan (va)  (ga)  	 small 10 / large 18 
chicken fr ied r ice,  egg,  cashews and seasonal 
vegetables

steamed rice  (v )  (ga) 	 small 9 / large 17 
japanese short  grain r ice

KIDS MENU

karaage chicken	 17 
deep fr ied chicken pieces mar inated in  mir in ,  
garl ic  and ginger	

Yakitori	 15 
gr i l led chicken skewer with a honey soy glaze

GYOZA	 15 
4 x pan -  f r ied pork & vegetable dumpl ings

DESSERT

gluten free options avai lable -  ask your host for  
more detai ls

MOCHI ICE CREAM  (gF) 	 19 
2x japanese r ice cakes f i l led with vani l la ice cream  
with c itrus zest on top

TEMPURA ICE CREAM 	 18 
deep fr ied vani l la ice cream in a batter,  
topped with plum sauce

CHOCOLATE BERRY TART  (GF)	 18 
tangy blueberry & creamy baked cheesecake in  a 
chocolate tart  shell

DOUBLE CHOCOLATE PUDDING 	 18 
served hot with chocolate ganache and  
vani l la ice cream

SET MENU FOR A MINIMUM OF T WO PEOPLE

RŌKU  6 COURSE MENU  (VEGETARIAN OPTION AVAILABLE) 	 99pp 

miso soup 

chefs selection sashimi 

nanban scallops 

soft shell crab tempura 

sake teppanyaki atlantic salmon 

gyuniku teppanyaki beef tenderloin

YŪSHOKU 8 COURSE MENU  (VEGETARIAN OPTION AVAILABLE) 	 109pp 

miso soup 

chefs selection sashimi 

nanban scallops 

soft shell crab tempura 

sake teppanyaki atlantic salmon 

gyuniku teppanyaki beef tenderloin 

teppanyaki squid and prawns 

teppanyaki broccolini

GŌRUDO 9 COURSE MENU  (VEGETARIAN OPTION AVAILABLE) 	 129pp 

miso soup 

chefs selection sashimi 

nanban scallops 

soft shell crab tempura 

sake teppanyaki atlantic salmon 

gyuniku teppanyaki beef tenderloin 

teppanyaki oysters and scallops 

chahan fried rice 

Edamame Steam Fried Beans

DEGUSTATION MENU 

GF (GLUTEN FREE)   GA (GLUTEN FREE AVAIL ABLE)  
V (VEGAN)  VA (VEGAN AVAIL ABLE)

SURCHARGES 
1.5% surcharge applies to all credit card transactions 

15% surcharge for public holidays

hibachi set  (ga)	 69  
tasty aged s i r lo in beef	

gyuniku fillet set  (ga) 	 75 
aged beef tenderloin f i l let  	

chateaubriand set  (ga) 	 81 
aged centre-cut tenderloin beef	

wagyu set (ga) 	 111 
premium qual ity marbled beef 	

usu yaki set  (ga) 	 65 
beef roll  with mushroom 	

surf & turf set  (ga) 	 78 
aged beef tenderloin and k ing prawns 	

seafood combination set (Serves 2)   (ga)	 222 
1 /2  southern rock lobster,  prawn,  scallop,  
calamari ,  oyster,  salmon	

rubusuta (ga)	 122 
1 /2  southern rock lobster  served in  a shell

kamo set (ga)	 67 
duck breast

kohitsuji set  (ga)	 63 
lamb tenderloin

hotategai set  	 71 
japanese half  shell  scallops

ebi set  (ga)  	 61 
large prawns with tai l 

sake set  (ga)  	 61 
atlant ic  salmon

ika set  (ga)	 53 
local  squid 

tori set  (ga)  	 53 
ch icken thigh f i l let

yasai set  (ga)  (Va) 	 47 
mixed vegetables


