
 $30.00 TRUFFLE ANGEL 
HAIR PASTA

Shio kombu, tobiko, 
Avruga caviar, uni

Add Hokkaido Scallops  . . . .+$8.00

REEF AND BEEF 
DONBURI

Aus Wagyu Picanha (MBS8-9), 
Hokkaido scallops, Japanese rice, 
pickles, spicy tare, shio kombu

$28.00

UNAGI DONBURI

Unagi, tamagoyaki, 
Japanese rice, pickles

$17.80

SALMON 
MENTAIKO ABURI 
DONBURI

Salmon, mentaiko mayo, tobiko, 
ikura, Japanese rice, pickles

$18.80  $16.80 SALMON POKE

Salmon, spicy tare, avocado, 
cucumber, Japanese rice, pickles

TERIYAKI CHICKEN 
DONBURI

Teriyaki glazed chicken, 
Japanese rice, pickles

 $12.80 

PREMIUM 
BEEF BOWL

Aus Wagyu Picanha (MBS8-9), 
uni, ikura, Avruga caviar, onsen 
egg, pickles, Japanese rice

Premium Beef Bowl 
(Japanese A4 Wagyu). . .$65.00

$50.00 HOSHI WAGYU 
DONBURI

Sliced Aus Wagyu Picanha 
(MBS8-9), Japanese rice, 
pickles, spicy tare

Hoshi Wagyu Donburi 
(Japanese A4 Wagyu). . . $45.80

$17.80

HOSHI SEAFOOD 
DONBURI

Hokkaido scallops, amaebi, 
fried amaebi heads, salmon 
sashimi, ikura, and tobiko

$32.00 CHILLED 
HOKKAIDO 
SCALLOP SOMEN

Chilled somen, Hokkaido scallops, 
shio kombu dressing, sakura ebi 
powder, ponzu jelly, ikura

$25.00

Signature Dishes

CHILLED 
HOKKAIDO 
SCALLOP SOMEN 

Chilled somen, Hokkaido scallops, 
shio kombu dressing, sakura ebi 
powder, ponzu jelly, ikura, uni

$38.00STEAK AND FRIES $24.00

Aus Wagyu Picanha (MBS8-9), 
crunchy fries, side salad, 
spring onion Bearnaise sauce

Steak and Fries 
(Japanese A4 Wagyu) . . . . .$50.00

MAINS



SIDES

MISO SOUP  $3.00 

Chef 's blend of miso, tofu,
and light broth

ABURI HOKKAIDO 
SCALLOPS

 $13.80 

Torched Hokkaido scallops, shio kombu

MENTAIKO FRIES  $9.00 

Golden battered fries drizzled 
with mentaiko mayonnaise, 
tobiko and spring onions

CHICKEN NANBAN  $8.80 

Fried chicken with house tartare sauce

CHARRED SPICY 
EDAMAME

 $6.00 

Edamame, spicy sauce, shichimi

CHILLED HOKKAIDO 
SCALLOP SOMEN 

 $13.50 

Chilled somen, Hokkaido scallops, 
shio kombu dressing, sakura ebi 
powder, ponzu jelly, ikura

SALMON MENTAIKO 
ABURI

 $12.00 

Salmon, mentaiko mayo, tobiko, ikura

BREADED CHICKEN 
SKINS

 $6.00 

Fried chicken skins, spicy tare, shichimi

TOBIKO GARLIC 
FRIED RICE

 $8.50 

Tobiko, egg, garlic, fried rice

SUSHI RICE  $3.00 
Sushi vinegar seasoned rice

UNI . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $16.80

IKURA  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $8.00

ONSEN EGG  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $2.50

BEEF JUS SAUCE . . . . . . . . . . . . . . . . . . . . . . . . . . . . $2.50

SPRING ONION BEARNAISE SAUCE . . . . . . . . . $2.50

AMAEBI  2  WAYS  $13.00 

Amaebi sashimi, fried amaebi heads, 
ponzu jelly, seasonal salad

HOSHI WAGYU 
STEAK

 $16.00 

Aus Wagyu Picanha (MBS8-9), 
choice of sauce, seasonal salad 

Sauce options: 
Beef Jus, Spring Onion Bearnaise

HOSHI SALAD  $8.50 

Mixed seasonal salad, shio 
kombu dressing, crispy bits

ADD-ONS


