K<Omuour 1

SMALL FOOD

Miso Soup
Japanese soup with tofu, wakame and spring onion

Rice Japanese steamed rice (GV)

Edamame
Steamed and lightly salted (GV)

Extreme Edamame
Pan fried edamame with rock salt, sesame and chilli (GV)

Salmon Sashimi
Slices of fresh salmon served with soy, ginger & wasabi (G)

Spinach Salad
Baby spinach, cucumber & gari (pickled ginger) tossed w
a soy and sesame dressing (GV)

Sweet Potato Gyoza

Mashed sweet potato and spring onion dumplings
with soy (V)

Niku Gyoza

Pork, eggplant and cabbage dumplings with a soy
dipping sauce

Kani Age
Soft shell crab marinated in soy, ginger and garlic
deep fried and served with sweet chili mayo (G)

Salmon sushi
Rolled cucumber sushi topped with spicy fresh salmon (G)

BIG FOOD

Teri-mayo Don
Niku Don

Curry Don

Sake Soba Salada
Kinoko Don

Gyu Niku Udon
Chilli Tofu Soba

Sashimi Don
and nori (G)

DESSERT

Apple & Yuzu crumble 16
Nutella Gyoza w Green Tea Ice Cream 11
Choc Espresso & Whiskey Mousse 12

Affogatto w Green Tea Ice Cream 15
Green Tea lce Cream 6
Black Sesame Ice Cream 6

G =Gluten Free *G = Gluten Free option available V = Vegetarian
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KOMUNI 0 = 1 =- Japanese:community
Our menu has been created to be shared
MEDIUM FOOD
Agedashi

Deep fried soft tofu, served in a light soy and broth
with ginger and sesame (GV)

Ikakara
Squid pieces cooked in a rich spicy sweet soy sauce (G)

Saikoro Beef

Diced eye fillet pan-fried and served with shiitake puree 120g (G)

Pirikara

Pan fried prawns cooked in soy, chili & brown sugar
served with peanuts and sesame (G)

Corn Balls

Deep fried corn balls with a yuzu mayo (GV) 4pc
Karaage

Marinated chicken pieces, deep fried and served with
lemon and Japanese mayo (G)

Nasu Dengaku

Diced eggplant cooked in a sweet miso sauce served on
spinach (GV)

Tuna Tataki

Seared Tuna pieces served on a bed of greens with a soy &
sesame vinegarette (G)

Croquettes

Shittake, poatao, parsly & garlic soy butter croquettes (V) 4pc

Chicken pieces cooked in teriyaki sauce served on rice with Japanese mayo (*G)

Sliced beef, onion & spinach cooked a sweet soy & sesame sauce served on rice (*G)

Chicken or tofu cooked with capsicum and onion in a Japanese style curry, served with rice or udon (*V)
Salmon fillet cooked in sweet soy, ginger sauce, served on soba noodle salad

Assorted Asian mushrooms panfried in soy, lemon, parsley and garlic butter on rice (*GV)

Sliced Eye fillet, bean shoots & udon noodles cooked in a spicy garlic, sesame, butter & soy broth

Tofu, seasonal greens, nori & soba noodles served in a sweet & spicy soy broth (V)

Salmon & Tuna sashimi marinated in soy & garlic, served on sushi rice with shiso, wasabi, pickled ginger

*V = Vegetarian option available

1.5% surcharge will apply to all card payments
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