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Chef’ s Winter Creation 2023

Spicy Garlic Edamame  $10.5

Wasabi Garlic Edamame $10.5

Edamame beans with Taiko's special seasoning.
It's the perfect combination with beer!!

Eel Lovers $65.5

At Taiko you can enjoy Eel in three traditional Japanese ways!

1. Steamed Eel with sweet soy sauce in a bamboo steamer

2. Grilled Eel with wasabi soy sauce and sansho( Japanese pepper)
3. Aburi Eel Nigiri Sushi
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Wagyu
Shabu—Shabu set $69.5

Finally we are ready to serve Taiko style Shabu- Shabu. One of
the traditional Japanese style hot pots.This set includes 250g of
Wagyu beef, Ponzu sauce, Sesame Sauce, vegetables, Udon
noodle,Rice and Salad. Japanese Lovers must try it!!
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Wasabi Scallop(7p) with
Wasabi sauce $35.5

Have you tried our most popular menu "Yum Yum
prawn" It's SCALLOP cooked in Taiko's yum yum sauce
on aTeppan hot plate!! Please try it!!

Garlic Scallop(7p) with
Garlic sauce $35.5
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Otsumami (nibbles)

@ Gobo Chips

Burdock Root Chips

$10.5

Lotus Root Chips
$10.5
) Edamame ' Tsuk
t Steamed Soy Beans. $8 : 5 ‘ Japsal:eseef}gll(g:l 2 $ 1 1 . 5
@ Steamed Broccoli @ Agedashi Tofu

Steamed Broccoli With Sesame | 4
Miso Dressing. $ 1 4- 5 Frigl SiliggToft $ 1 1 5

Beef Tataki
Lightly Seared, Thinly Sliced Beef Scotch.
$24.5 i

‘ﬁ'&ﬁ Salad

@ Green Salad

Sesame Soy Dressing.

\ - $12.5
/

@ Tofu Salad =

Tofu Salad With Marinated Konbu
Seaweed Sesame Miso Dressing $18.5

Miso soup $5 Rice $5 Extra sauce $3
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Terran Hot Plate sitessize)

Prawn ($29.5)

Yum Yum Prawn 6pc Wasabi Yum Yum Prawn 6pcs
Jumbo Prawn Cutlet Cooked Jumbo Prawn Cutlet Cooked In
In Yum Yum Sauce Taiko Wasabi Sauce
Spicy Yum Yum Garlic Yum Yum
Prawn 6pcs Prawn 6pcs
Jumbo Prawn Cutlet Cooked Jumbo Prawn Cutlet Cooked
In Taiko Spicy Sauce In Yum Yum Garlic Sauce
Gyoza 5pcs Spicy Gyoza 5pcs

3 Style Pan fried Dumpli
R s = Pan fried Pork OR {f) Vegetable

ForkkOR ‘ Vegetable Dumplings In Taiko Spicy Sauc

Takoyaki 8pcs

Octopus Ball With Takoyaki Sauce And Mayo $ 14 . 5
@ Tofu Teriyaki

Seared Tofu With Honey Teriyaki Sauce. $2 O- 5

Chicken Teriyaki

Seared Chicken Thigh With Honey Teriyaki Sauce $23 . 5

Chicken Nanban

Marinated deep—fried chicken with sweet sour sauce and tartar sauce $23 . 5
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AJEmono (neepFry)

Karaage Chicken

Marinated Fried Chicken Thigh With Japanese Mayo.

@ Tempura Vegetables (12 pcs)

Seasonal Crispy Tempura Vegetables

Tempura prawns and vegetables

4 Pcs Of Jumbo Tiger Prawns Seasonal Vegetables Crispy Tempura.

$24.5

$32.5
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IF-resh Sashimi Selection (rawrish

Carpaccio

Three kinds of thinly sliced raw fish with diced mix vegetable & sesame

dressing & ponzu & green oil

Tuna Sashim

7 Slices $ 24.5

Fish Of The Day
Sashimi 7 Slices $22.5

Small Sashimi

Approx6 Slices $ 2 1 .5

Large Sashimi
Approx 24 Slices $

$33.5
Salmon Sashimi
7 Slices $ 24.5
Scallop Sashimi
9 Slices $ 24.5
Medium Sashimi
12 Slices $36.5

XL Sashimi

L Approx 45 Slices

$138
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ADUri (Flame-seared) (2 Pieces Per Plate)
Torched And Topped With Yum Yum Sauce

Aburi Salmon Nigiri Aburi Scallop Nigiri

Wasabi Tobiko & Sweet Soy Sauce. $12.5 Yuzu Zest, Pink Pepper & Sweet Soy Sauce. $14_5
Aburi Eel Nigiri (2 Pcs) Aburi Wagyu Beef Nigiri

Sweet Soy Sauce. $14.5 (2 PCS) $14.5

Aburi Nigiri Selection
(6 Pcs)

Aburi Salmon, Wagyu And Scallop Nigiri | A
Sushi Selection. E*‘ e

$26.5 ~ :

%8Y .59

Nigil"i Sushi 2 pieces Per Piate)

Fish Of The Day Nigiri $8.5 Cooked Prawn Nigiri $9
Salmon Nigiri $9.5 Tuna Nigiri $9.5
Scallop Nigiri $13.5 Sashimi Prawn Nigiri $15

Nigiri Selection (8p) $35.5
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MaKkimono (roisushi

@ Avocado Dragon Roll $19.5 Spicy Tuna Roll ¥ $26.5

Avocado Roll Topping With Sliced Avocado Spicy Fresh Tuna With Avocado.
Topped With Tuna Sashimi.

Aburi Salmon& $25.5

Avocado Roll _ ~

Touched And Topped With Yum Yum Sauce
and Teriyaki sauce

Scallop Roll $27.5

Avocado And Grilled Courgette Roll Topped With -7
Seared Scallop & Wasabi & Yuzu Dressing

Aburi Wagyu Beef Roll ( 8pcs) $30.5

Uramaki Roll With Avocado And Grilled Courgette Topped With Torched Scotch
Fillet Drizzled With Chili Oil, Yakiniku Sauce, Garlic Chips And Mixed Pickles

Eel Dragon roll ( 8pcs)

Grilled Teriyaki Eel On Cucumber Avocado Roll $30. 5

Rainbow Roll $26.5

3 Kinds Of Fish And Avocado Inside Out Sushi
Rolls Topped With Flying Fish Caviar

~
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Main

Taiko Style Squid Ink Pasta

Japanese Udon Noddle Cook In Squid Ink Sauce Topped With Squid Ring, $ 32 ,5
Geso—-Age, Tobiko And Cheese.

Beef Steak

250g Beef Scotch Soy Based Japanese Sauce $ 45

Katsu Chicken

Panko Crumbed Chicken With Miso And BBQ Sauce.



Teriyaki Chicken Seared Chicken Thigh $35

Salmon King Salmon Fillets $42

Beef (250g ) NzBeef Scotch With Teriyaki Sauce. $45

GOZGI"I Mel‘\u Special set meals

Udon noodle paper hotpot Gozen

Comes with Udon noodle
(tofu, prawn, seaweed, chicken, vegetables and egg,)
Salad, 2 pieces of Tempura prawns, 3 pieces of Nigiri sushi. $48.5

Chicken Zanmai Gozen

Comes with bread crumbed Chicken cutlet with egg,
Chicken Karaage, Chicken teriyaki, Salad,
Miso soup and Rice

Wagyu Beef Sukiyaki Gozen

Thin slices of beef, cooked with

various vegetables in a

traditional Japanese broth soup.

Comes with Egg, Rice& Udon noodle $68.5

Course Menu

Chicken teriyaki Course $75.5
Salmon teriyaki Course $80.5
Beef teriyak set Course $ 83.5

Renkon chips, Gobo chips and edamame.

miso

Beef tataki carpaccio

Assorted market fish sashimi & nigiri

Tiger prawn and vegetable tempura

Salmon teriyaki/ Chicken teriyaki/ Beef teriyaki
Green Tea Ice cream

@ Veg Course $75.5

Renkon chips, Gobo chips and edamame.
Seaweed soup

Green salad

Avocado roll & inari sushi

Veg tempura

Tofu teriyaki teppan






