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A selection of treats and tidbits to whip up your appetite.

SOUPS & STARTERS

Truffle Mushroom Soup
 Creamy, earthy soup made with a variety of mushrooms

7

Flavourful seafood soup made from pureed lobster
7.5

Mentaiko French Fries

Onion Rings

French fries topped with creamy mentaiko and torched
7

5.9
Crunchy onion rings, battered and deep fried until crisp

Fried Squid Tentacles
Battered squid tentacles deep fried until crisp and golden brown

9

Mussel Bowl 10.9
Mussels on the half shell served in garlic butter sauce

FRIED STEAMED BUNS
3 pieces of deep fried Chinese style Mántóu

3

Truffle Fries
French fries tossed in tru�e oil and topped with Parmesan

7

Lobster Bisque

Items marked with a are our personal recommendations!
All prices are nett with no GST or service charge.

SPICY CLAM BOWL
White clams cooked in a spicy Cajun sauce with 3 buns

9.9

Jumbo Oyster Trio
Hand-picked extra large Miyagi oysters done three ways 

15

 Lobster Bisque & Tru�e Mushroom

 Mentaiko Fries

 Mussel Bowl



The grilled Platter



Di�erent flavours from around the world brought together by our love of pasta.

PASTA

LOBSTER AGLIO E OLIO
Grilled lobster served on a bed of aglio e olio

18.9

PRAWN AGLIO E OLIO
Grilled tiger prawns served on a bed of aglio e olio

14.5

PREMIUM LOBSTER TAIL AGLIO E OLIO
Baked North American lobster tail served on a bed of aglio e olio

26.9

SMOKED DUCK AGLIO E OLIO
Sliced smoked duck served on a bed of aglio e olio

12.9

SALMON MENTAIKO ALFREDO
Soy baked salmon served on spaghetti in a cream mentaiko sauce, garnished with nori and bonito

SEAFOOD MARINARA
Mussels, calamari and tiger prawn cooked with spaghetti in a marinara sauce

14

CHICKEN MARINARA 12.9
Oven baked chicken served with spaghetti in a marinara sauce

MUSHROOM ALFREDO SPAGHETTI
Wild mushrooms in spaghetti cooked in a cream sauce

9.9

15

Unagi spaghetti
Tender marinated eel on spaghetti cooked in a cream sauce and topped with an onsen style egg 

17

chilli prawn spaghetti 16.5
Tiger prawns cooked with spaghetti in a sweet and spicy chilli crab sauce

Items marked with a are our personal recommendations!
All prices are nett with no GST or service charge.



PREMIUM LOBSTER TAIL AGLIO OLIO

& LOBSTER AGLIO OLIO



LOBSTER
Original

Cheezy

Our own mix of herbs and spices, served chilled
20/26.5/33

Topped with melted cheese, served hot

Connecticut
Pan fried in butter, served hot

Mentaiko

Salted Egg

Topped with mentaiko and torched, served chilled

Covered in a sharp, salty egg sauce, served hot

Chilli
Topped with chilli crab sauce, served hot

22/28.5/35

22/28.5/35

22/28.5/35

20/26.5/33

20/26.5/33

S  /  M  /  L

Succulent lobster imported from sustainable suppliers in the North Atlantic. 

LOBSTER ROLLS

All lobster rolls are served with a choice of potato wedges or coleslaw.

 Original Lobster Roll & Connecticut Lobster Roll  Original Lobster Roll

Items marked with a are our personal recommendations!
All prices are nett with no GST or service charge.



ORIGINAL LOBSTER ROLL



Sweet and delicate snow crab (대게) imported from South Korea.

SNOW CRAB ROLLS

All snow crab rolls are served with a choice of potato wedges or coleslaw.

Tender and juicy prawns harvested from South East Asian fisheries.

prawn ROLLS

All prawn rolls are served with a choice of potato wedges or coleslaw.

Items marked with a are our personal recommendations!
All prices are nett with no GST or service charge.

SNOW CRAB
Truffle 

ChILLI

Tossed in black tru�e oil, served hot
16/20/24

Topped with chilli crab sauce, served hot

LEMON BUTTER
Drizzled with butter, served chilled

12/16/20

14/18/22

S  /  M  /  L

Lemon Butter Snow Crab Roll 
& Garlic Butter Prawn Roll

Prawn
GARLIC BUTTER

ChILLI

Pan fried in garlic and butter, served hot
9/11/13

Topped with chilli crab sauce, served hot

MENTAIKO
Topped with mentaiko and torched, served hot

11/13/15

11/13/15

S  /  M  /  L

 Garlic Butter Prawn Roll



LEMON BUTTER SNOW CRAB ROLL (TOP)

ORIGINAL LOBSTER ROLL (MIDDLE)

GARLIC BUTTER PRAWN ROLL (BOTTOM)



Fried Platter

Grilled Seafood Platter

An assortment of fried oysters, chicken karaage, ebi fry, squid tentacles and potato wedges
17.9

51.9
A whole losbter, salmon, oysters, tiger prawns and half shell mussels

Bond with your friends and family through a giant plate of food. It’s good for you!

FEASTS

MEAT Platter 42
200g of prime ribeye, 200g of lamb rack and 2 chicken bratwursts served with tru�e mustard

SEAFOOD POT (CAJUN FUSION / CREAMY BUTTER) 90
A full boston lobster, 300g of tiger prawns, 450g of white clams, 300g of half shell mussels,
bratwurst sausages and corn on the cob

Add some crisp fried buns on the side for a tasty treat (Top up $3.00 for 3 buns)

Items marked with a are our personal recommendations!
All prices are nett with no GST or service charge.

 Fried Platter



CHILLI PRAWN PASTA (LEFT) & 

UNAGI PASTA (RIGHT)

THE SEAFOOD POT (TOP LEFT) &

SMOKED DUCK PASTA (TOP RIGHT)



DRINKS
SOFT DRINKS
Choose from: Coke Classic/Light/Zero, Sprite, Root Beer, Green Tea or Ayataka (No Sugar)

GELATO FLOAT
Choose from: Coke Float or Root Beer Float

2.5

4.9

FRUIT JUICE
Choose from: Apple Juice or Orange Juice

BLACK COFFEE
Freshly brewed co�ee for a cold day

3.9

3

DESSERTS
BELGIAN WAFFLE with gelato
Freshly made, crisp Belgian wa�es with a scoop of gelato
Add 3.50 for an additional scoop of gelato
Choose from: Vanilla, Speculoos or Double Chocolate

7

Sweet treats and refreshing beverages to accompany your main meal!

DRINKS & DESSERTS

Items marked with a are our personal recommendations!
All prices are nett with no GST or service charge.

this is the end of our menu.

thanks for visiting!

DOUBLE BELGIAN WAFFLES with gelato
Two freshly made, crisp Belgian wa�es with a scoop of gelato
Add 3.50 for an additional scoop of gelato
Choose from: Vanilla, Speculoos or Double Chocolate

10



DOUBLE Belgian WaffleS &

VANILLA GELATO
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