




32.00 15.00 15.00Sashimi Salad

Created on a baby spinach based salad, 
portioned with slathers of salmon, 
kingfish, tuna & scallop sashimi, drizzled 
with sweet ponzu (citrus & soy) ginger 
sauce, topped with tobiko (flying fish 
roe).

Soba Salad

Organic buckwheat noodles with fresh 
greens in Japanese soy dressing.

13.00 19.00Tofu Salad

Fresh tofu, avocado & tomato salad 
topped with house soy-mayo dressing.

Chicken Avocado 
Salad

Red miso & balsamic vinegar infused 
dressing over thin slices of chicken and 
avocado layered salad. 

Udon noodles, fresh greens dressed in 
a yuzu (citrus fruit) dressing producing 
delicate flavours.

Udon Salad

12.50 26.00
19.00

Udon

Udon noodles with shallots in a soy 
sauce broth.

Seafood Tempura 
Udon 

Udon noodles in a soy broth, accompa-
nied by a selection of seafood tempura.

Udon noodles in a soy broth, accompa-
nied by tempura vegetables.

Vegetable Tempura 
Udon

* Dressing contains fish stock.
* Dressing contains fish stock.

* Soup contains fish stock.

Vegetarian option is available.

Gluten free  option is available, please ask your waiter/waitress before ordering.

* 10% surcharge on all public holidays.
* Please inform your waiter/waitress of any dietary requirements, eg: gluten free.



35.00 26.00 18.5035.00 26.000Nagisa Box

Chef’s recommendation: Salmon 
sashimi, inside out rolls, selection of 
tempura & teriyaki chicken.

Vegetable Box

Seasonal vegetable tempura, hiyay-
akko, goma-ae, inari and California rolls.

28.00

32.00

28.00

32.00

Chicken Nanban

Marinated, fried chicken pieces tossed in a Nanban sauce 
served with mixed salad and a tartare dipping sauce. This 
dish originates from Miyazaki, in southern Japan.

Sauted salmon pieces served in a subtly flavoured ten 
tsuyu sauce, garnished with diced tomato and ginger, 
garnished with a crisp white radish salad dressed in shiso 
leaf dressing. 

Salmon Mizore

A selection of karaage, tempura, sushi 
and salad, accompanied by a traditional 
Japanese children’s soft drink. For 
dessert there is a choice of ice-creams 
available.  

Kids Box 
with  Ramune!

New

New

25.00Teriyaki Chicken
Sautéed chicken fillet with our delicious teriyaki sauce on 
a bed of wasabi mash.

31.00Teriyaki Salmon
Salmon portioned & sautéed in our teriyaki sauce served 
with a baby spinach salad.

34.00

2.50

2.50

Seafood Tempura Selection
Salmon, scallop, crab, tiger prawns & mixed vegetables 
served with ten-tsuyu sauce.

24.00Vegetable Tempura
Pumpkin, eggplant, sweet potato, lotus root, zucchini, 
carrot, green bean & cherry tomato served with 
ten-tsuyu sauce.

29.00Unagi
Freshwater eel cooked in Nagisa’s original soy based 
sauce served with Japanese omelette and baby spinach 
salad.

24.00Tofu Steak
Generous portions of tofu, lightly fried, topped with 
sliced baby button and enoki mushrooms, cooked in a 
butter, garlic, onion and soy sauce. Rice / Miso

Steamed Rice
Miso Soup 
Tofu, spring onions & wakame

Vegetarian option is available.

Gluten free  option is available, please ask your waiter/waitress before ordering.

* 10% surcharge on all public holidays.
* Please inform your waiter/waitress of any dietary requirements, eg: gluten free.





12.50Matchya Sponge Roll

Green tea flavoured cream in a sponge roll cake. 

New 9.50

7.00

Tempura Ice Cream

Tempura ice cream with your choice of 
chocolate, caramel or strawberry sauce.

green tea ice cream

Ice Creams (2 scoops)

Matchya
sweet red bean ice cream 
Azuki

black sesame ice cream
Kuro-goma

16.50Nagisa Dessert Set

Two spring rolls filled with matchya and 
chocolate, daifuku sweets with a 
delicious centre of black sesame and 
chocolate, topped off with an assort-
ment of ice creams and matchya 
mousse.

New

Vegetarian option is available.

Gluten free  option is available, please ask your waiter/waitress before ordering.

* 10% surcharge on all public holidays.
* Please inform your waiter/waitress of any dietary requirements, eg: gluten free.
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