SMALL DISHES

Edamame (GF/V)
+1$ chilli powder

Lotus chip (GF/V)
+1$ chilli powder

Crumbed camembert cheese (V)

STARTER

Wagyu Beef Tataki (GF)

Thin-sliced wagyu beef in signature
homemade sauce

Scallop Nanban (Sashimi grade)
Lightly deep-fried scallop with lotus chips &
spicy mayo

Sashimi Of The Day (GF)

Assorted sashimi 9pcs (+$5 for 3pcs salmon /
+$2 salmon only)

Tuna Toro Onsen Egg (GF)
Ground sashimi tuna, wonton crisps, poached
egg in soy & wasabi sauce

Tartare Style Sashimi
Diced sashimi fish in mild chilli sauce, crispy
wonton, wasabi mayo

Fresh Spring Roll (GF)

Rice paper roll with cream cheese, pickles,
spicy mayo, whole grain mustard

TOFU & SALAD

Fried root veges & poached egg (GF)
Sesame / Soy mustard sauce

Tofu salad with wonton crisps (GF)
Sesame / Soy mustard sauce

Agedashi Tofu (GF)
Deep fried tofu in tentsuyu sauce

Veges Tempura (V)
Assorted vegetables tempura with
tentsuyu sauce

SIDES

Cloudy Ramen (V)
Creamy noodle soup in small serving

Steamed rice

Miso soup

GF: Gluten Free option available
V: Vegetarian option available
Any dietary request please inform our friendly staffs

$8
$8

$14

$22

$22

$27

$18

$18

$16

$18

$18

$15

$18

$8.5
$4
$3

SIGNATURES

Grilled Octopus

Garlic panko, plum paste, sesame oil

Gyoza

Pan fried dumplings with ponzu sauce & yuzu pepper paste

Nikujaga

Deep fried potato dumplings with cooked beef

Chicken Karaage
Deep fried chicken thighs with pepper sauce & plum mayo

Chicken Teriyaki

Pan fried chicken thighs with Halu signature teriyaki sauce

Ebi-mayo Prawn
Golden prawn with mayo sauce, in wonton basket & poached

egg

Foiled Bake Salmon

Baked salmon with cabbage, onion, mushroom in ponzu sauce

Fish Tatsuta
Deep fried fish with green salad & chilli mayo

Blue Spot Emperor (GF)
Pan fried emperor, served with kombu, plum vinaigrette,
tempura crumb

Grilled Duck

Grilled duck breast in Halu signature sauces & wholegrain
mustard

Pork Belly Ka-kuni
Slow cooked pork belly in light soy jus

Grilled Okonomiyaki

Savory pancake with simmered mince meat & cheese

Beef & Miso Plum sauce
Grilled tender beef with miso plum sauce & chili oil shallots

DESSERT

Soy milk pannacotta
with raspberry, soymilk genita and tea jelly

Green tea ice cream
with chocolate red bean and mango granita

Black sesame tiramisu
with sesame crunch and savoiardi

Please note there is 1.6% surcharge on all card payments
Sunday surchage 10%

$23

$21

$19

$18

$18

$24

$22

$21

$21

$26

$19

$19.5

$28

$10.5

$10.5

$10.5

Sparkling / Champagne
Trentham Prosecco N/V (200ml)

Sanmartino Prosecco N/V
Fresh and lively, subtle citrus,with crisp citrus
flavours balanced by a thread of sweetness

White

Tim Adams - Pinot Gris/ Clare Valley SA
A delicious clean crisp wine full of pear, lychee and
stone fruit flavours.

Tepa - Sauvignon Blanc / NZ
Precise flavours of lemon, lime and guava. Lovely
minerality and tropical fruit notes.

Cantina Puiatti 2021 - Pinot Grigio/ Italy
Bright and deep. Complex with notes of white peach,
pear and stone. Articulated, dynamic, with a long finish.

Swell Season- Chardonnay/ Margaret River, WA

Medium to full body. Some oak toast and flinty
reduction lead to stone fruit and malolactic richness on
the palate

Sake (180ml)

Okonomatsu (warm/cold)
Jozen (warm/cold)
Akafuji (warm/cold)
Koshino Homare (cold)

Kanazawa (cold)

Special Offer

Jack Daniel (375ml)
Tennessee whiskey 4.8% mixed with Cola

Yuzu Sake (Bottle)
Premium handcrafted Umenoyado Sake blended
with yuzu juice

Yuzu on Rock (90ml)

Lychee Yuzu Mojito Cocktail
Yuzu sake, rum, sprite, lychee & lime

Plum wine on Rock (glass)

$18
$19.5
$23

$23

$23

$16

$69

$12

$17

$12

WINE LIST

$17

$50

$12/$52

$11/$50

$58

$12.5/$55

Rose

Mr.Mick - Rose/ Clare Valley, SA
Light, refreshing dry style rose, with great fruit weight
and inviting floral aromas.

Pierre Papa Rose- Rose/ France

A light and refreshing Rose bursting with red fruits,
lychee and green apple, a perfect balance of roundness
and length

Red

Rocky Gully - Pinot Noir/ Frankland River, WA
Soft, juicy style with notes of cherry and raspberry,
along with hints of floral, dried leaves, and forest floor.

Lake Breeze - Section 54 Shiraz, SA
Elegant wine with a profusion of red and black berry
fruits

Via Caves - Shiraz/ Margaret River, WA
Vibrant fruit aromas, along with hints of spice and
peppermint

Charles Melton - GSM/ Barossa Valley, SA
Elegant and approachable with traditional Barossa
richness of flavour and soft rounded tannins

Rosily
Full-bodied wine with fruitcake, olive, black currant
and spice characters.

BEVERAGE
Beer
Sapporo 380ml
Asahi 330ml
Kirin 330ml
Echigo 500ml
Spritz
Low alcolhol (4.6%)

Wild Raspberry
Lush Guava
Pure Pineapple

Juicy Watermelon

Non alcoholic drinks

Coke / Coke zero/ Sprite
Lychee tea
Melon Soda

White grape juice
Sparkling water 750ml

Please note there is 1.6% surcharge on all card payments
Sunday surchage 10%

$10/$42

$48

$13.5/$56

$45

$12/$53

$75

$90

$13.5
$11

$11

$15.5

$16
$16
$16

$16

$6
$6

$6
$9.5



