
The Japanese word izakaya (居酒屋) 
is made up of three kanji, meaning 

“stay-drink-place”.

A spot to grab a drink, settle in, 
and get comfortable with a

bite to share.
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PLEASE NOTIFY US IF YOU HAVE ANY FOOD ALLERGIES

SNACKS / OYATSUSNACKS / OYATSU

EDAMAME (V/GF)	  12
House Togarashi / Brown Butter

PORK GYOZA (5PC) (DF)	 21
Ponzu Ginger Negi / Fried Garlic

VEGETABLE GYOZA (5PC) (VG)	 19
Ponzu Ginger Sriracha / Dried Shallots

MB-4 ABURI WAGYU ROLL	 28
Wagyu Beef / Broccolini / Cream Cheese / Kabocha Mousse /
Carrots & Cucumber / Green leaves / Wasabi Mayo

AGEMONO / FRIEDAGEMONO / FRIED

TOKYO STREET FRIES (V/DF)	 12
Shoestring Fries / Mixed Popcorn Seasoning / Fried Onions / Kewpie

STICKY TEBASHIO (8) (GF/DF)	 18
Chicken Wings / Cabbage / Honey Soy Sauce / Sesame Seeds

KARAAGE (DF)	 19
Chicken Thigh / Cabbage / Spiced Mayo Dip

NASU TEMPURA (V/DF)	 22
Battered Eggplant / Wasabi Mayo
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KUSHIYAKI / SKEWERS (2pc)KUSHIYAKI / SKEWERS (2pc)

YAKITORI (GF/DF)	 14
Chicken Thigh / Teriyaki Glaze / Sesame Seeds / Negi

BUTTA BARRA (GF/DF)	 12
Pork Belly / Yuzu Miso / Fried Garlic

YASEI KINOKO (V/GF/DF/VG)	 14
Shiitake & King Brown / Teriyaki Glaze

GYUNIKU / BEEF (GF)	 18
Truffle Butter / Red Pepper Threads

SALMON (GF/DF)	 18
Teriyaki Glazed / Negi

BENTO & POKE BOWLBENTO & POKE BOWL

YAKI BENTO (GF-OPTIONAL)	 28
Edamame / Wakame Salad / Rice / Assorted Pickles / Tamagoyaki /
Kewpie Mayo / Miso

CHOICE: Teriyaki Chicken (GF) / Yasai Tempura / Karaage Chicken (DF) /
Teriyaki Salmon (GF)

POKE BOWL (GF/DF)	 27
Aburi Salmon Teriyaki / Avocado / Rice / Tamagoyaki /
Assorted Pickles / Green Salad / Kewpie Mayo
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BAGA & JAPADOGBAGA & JAPADOG

1603 WAGYU BAGA	 25
Premium Wagyu Beef Patty / Cabbage Slaw / Mustard Sauce /
Brioche / Togarashi Fries

1603 SAKANA YUZU BAGA	 25
Battered Dory / Wild Rocket & Cabbage Slaw / Cheese /
Daikon Relish / Yuzu Tartare Sauce / Togarashi Fries

1603 TERIMAYO JAPADOG	 25
Grilled Cheesy Jalapeño / Teriyaki Onions / Sesame Cabbage Slaw /
Wasabi Cheese Sauce / Sesame Mustard / Tomato Ketchup Sauce /
Togarashi Fries

OZARA / LARGE PLATEOZARA / LARGE PLATE

1603 SALMON TAKASU (4) (V-OPTION)	 29
Cucumber Salsa / Tsukemono Cabbage / Wakamore & Yuzu Sour Cream

NIN NIKU SUTEKI / GARLIC STEAK (GF)	 45
Black Angus Rump 250g baste in Miso Garlic / Charred Broccolini /
Satuma Imo Masshu / Bordelaise Sauce

MISO HOIKORO YAKISOBA (DF)	 36
Stir Fried Pork Belly / Cabbage / Green Peppers / Onions / Edamame /
Gochujang Paste & Dashi Sauce

JAPANESE FISH & CHIPS	 39
Beer Battered Fish Bites / Sweet Potato Tempura / Potatoes /
Shoestring Fries / House-made Yuzu Tartare Sauce / Fresh Lemon Wedges

TERIYAKI GYUNIKU SALAD (GF/DF)	 34
Aburi Beef / Leafy Greens / Cucumber / Tsukemono Carrots /
Radish / Tomatoes / Fried Shallots / Wafu Dressing
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SOKUMEN / SIDESSOKUMEN / SIDES

HOUSE SALAD (V/GF/VG)	 18
Green Slaw/ Cucumber / Yuzu Soy Sesame Dressing

BROCCOLINI GOMMAE (VG)	 19
Deliciously Grilled / Savory & Nutty Sesame Sauce

ASPARAGUS KARASHI SUMISOAE (V)	 19
Miso Dressing / Fried Garlic

STEAMED RICE (V/DF)	 6

DEZATO / DESSERTSDEZATO / DESSERTS

PURIN / CRÈME CARAMEL FLAN	 22
House-made Crème Caramel / Yuzu Meringue / Toffee Basket

CHIZUKEKI / CHEESECAKE (GF)	 22
Queensland Mango / Sesame Ice Cream / White Chocolate Flakes
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GLOSSARYGLOSSARY

SAKANA – Fish

TOGAR	 ASHI – Spice blend, red chili, pepper, hempseeds, sesame, 
poppy seeds, ground ginger, seaweed and citrus peel

GOMAAE -Sesame paste, sugar, soy, rice vinegar and dashi

ONIGIRI – Compressed sushi rice balls, roasted seaweed, furikake seasoning

KYABETSU - Cabbage

BAGA - Burger

TAKOSU - Taco

NASU – Eggplant

TERIMAYO – Mustard with Miso dipping sauce

SATSUMA IMO MASSHU -Sweet potato mashed

TARE - A multipurpose glaze dipping sauce

WAKAME – Dried seaweed Flakes

YASEI KINOKO – Wild Mushroom

TEBA SHIO – Salted Chicken Wings

YUZU - Is a fruit, mixed between tangy lemon, grapefruit and sweet orange

FROM THE FARM TO YOUR PLATE
Our ‘Executive Chef Valentino Acuzar’ takes pride in providing our customers with excellent 
quality food. Sourcing locally, not only to support local businesses, but to ensure that our
customers get the freshest ingredients available.

OUR Farmed in Tasmania from Huon Aqua-
culture
TUNA – Wild caught off the waters around 
Mooloolaba
KINGFISH – Farmed by Cleanseas 
South Australia

OUR FRESH PRODUCE
ROOT VEGETABLES – Farmed in various part of South-East Queensland
PINEAPPLES & STRAWBERRIES – Farmed in Sunshine Coast
FRESH FRUITS – Farmed in Stanthorpe Queensland




