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Sake Bloody Mary Oyster Shot GF, NF, DF

Sake Bloody Mary Shot topped with a mignonette 
dressed Coffin Bay Oyster, and a shard of yuzu kosho 
glazed Wagyu beef

$16

Nikka Gin Fairy Mary Tako Shot GF, NF, DF 
Nahm Jim mixed with this ideal Japanese gin, indulged 
with a fermented chilli grilled octopus skewer

$16

Angel Hair Pastry Tempura Prawn NF, H
Angel hair pastry wrapped wasabi infused king prawn, 
watermelon ponzu emulsion sashimi, smoked chorizo, 
radish aioli, mint, shrimp oil

$21

Korokke Croquette NF, H
Freshly made croquette, fermented spicy sucuk 
sausage, sheep’s cheese, chives and ginger, smoked 
chilli mayo (3pc)

$18

Safron Karashi Half Shell Scallop GF,NF,H
Lightly seared with karashi, reduced saffron and mirin 
reduction, torched umeboshi infused butter, topped 
with crunchy fried basil leaves, chilli crumble

$28

Abalone Single Shooter GF, NF, DF
Smoked abalone, charred infused miso and 
pomegranate glaze, laid on a smoked paprika, cherry 
tomato tonkatsu sauce

$13

Sakana No Kakiage NF, DF, H
Salted cod fritters, iceberg lettuce, pickled ginger, 
sisho leaves, chiri jamu (Vego option available)

$24.5

Dirty Chick Ribs NF, H
Suntory glazed chicken ribs, schichimi togorashi spiced 
corn ribs, umeboshi butter

$26

Savoury Shiro-an Koi Toy Style GF, NF, DF
White bean dip, confit garlic, caramelised pork belly 
crumble, puffed beef tendon

$19

Yuzu Kosho Jagaimo Taters GF, NF, VEG, H
Our take on this classic... is a classic! Crispy saffron 
potatoes, miso sofrito, topped with yuzu kosho infused 
herb yoghurt

$18

Yamato Focaccia Togarashi NF, DF, H
Japanese style home made focaccia bread, grilled 
with our unique chilli sansho sauce

$14

Wagyu Short Rib GF, DF, NF, H
Imaculent chuck short rib Wagyu, yakitori glaze, 
pickled daikon, smoked paprika oil

$18

CHICKEN YAKITORI GF, DF, H
Dashi soy marinated chicken thighs, cashew nuts, 
sesame, nanami

$12.5

KING BROWN MUSHROOM GF, DF, NF, V, H
Smoked king brown mushroom, leeks, crispy enoki

$11

VEGetarian

poka tofu suika GF, DF, NF, V, H
Tofu, watermelon. grilled pomegranate glazed leeks 
nori, crunchy garlic,  soy sesame dressing

$16

Honeydew Melon Sashimi GF, NF, DF, V, H
Sliced honeydew melon, soy, lime green chilli 
dressing, lime segments, padron jules, kaffir lime, 
yuzu coconut cream, sisho

$18.5

Kyuri No Tsukemono GF, DF, NF, V, H  
Pickled cucumber, ginger, fennel, topped with 
crunchy grilled okra, sesame seeds

$14.5

KingFish Sashimi GF, DF, NF, H
Yuzu kosho nahm jim, pink grapefruit segments, isot 
flakes nori coconut cream, red sisho

$28

Wagyu Beef Chuck Tartare GF, DF, NF, H
Wagyu beef chuck, ginger, shallots, mint & coriander 
oil, Amarillo pepper, turmeric caramel, smoked aioli, 
puffed wild rice

$29

Rare Blue Eye Fillet Confit GF, DF, NF, H
Medium raw confit blue eye fillet, eastern aromatic 
herbs, yellow karei broth, chilli

$37.5

YellowFin Tuna Crudo GF, NF
Yellowfin sliced tuna, peach and fennel honey, 
Pedro Ximenez sherry mirin vinaigrette, crème 
fraîche, salmon caviar

$29

Sake Cured Ocean Trout Cemen GF, DF, NF
Vanilla and sake cured ocean trout, cemen rind, 
sliced fresh, lemon caper savnsho roe emulsion, 
shaved soy cured egg yolk

$32

Ram Backstrap Yakiniku GF, DF, NF, H
Grilled shichimi togarashi lamb backstrap, miso and 
pomegranate molasses, karei cauliflower, sriracha 
caramel mayo

$38.5

Ram Smoked Cutlets shichimi GF, DF, NF, H
Grilled frenched lamb cutlet, spiced shichimi glaze, 
amarillo yellow pea puree, dried fish, rocket and red 
shiso, ponzu pomegranate molasses

$28

Sticky Pork Belly GF, DF, NF
Crispy pork belly, chilli rice vinegar, yakitori glaze, 
nashi pear slaw, padron crunch

$34

Yagi Ragu Kyaserooru Roll Ups NF, H
Slow cooked hakkaku spiced goat, kinoko mushroom 
ragu, served with okonomiyaki thin pancakes, 
sumac and furikake pickled shallots, roasted tomato 
tonkatsu, wasabi smoked aioli

$34

TAKO IKASUMI GF, NF, H
Tender octopus tentacle,  goats cheese mousse, 
squid ink molasse, wasabi gremolata, sansho bell 
pepper puree

$33.5

larGE PLATES

Miso Glazed Beef Cheek GF, NF
Slow cooked beef cheek, green peppercorn miso 
jus, wasabi and butter seared tricolour baby carrots, 
radish and confit garlic, potato velouté

$36

Ramen Bisque Fideua NF, DF, H
Simmered bisque bonito broth, angel hair pastry, king 
prawn, scallop,  hapuka, nori flakes, paprika oil

$37

SUKIYAKI CHICKEN Ukon DF, NF, H
Braised chicken breast, ukon karei, crunchy noodles, 
sherry caramelised fennel, garlic chives, wasabi oil

$32

Charred Wagyu Chuck Roll Baba GF, DF, NF, H
Tahini miso eggplant puree, wagyu chuck roll chilli 
vinegar, fish soy glaze, mint relish

$44

Yakitori Ram & Beef Tsukune  GF, NF, H
Seasoned fluffy lamb and beef skewered meatballs, 
roasted tomato tonkatsu sauce, charred shallots

$27

T bone steak  GF, DF, NF
roasted tonkatsu sauce, toasted sushi rice, fried 
sisho, grilled tagorashi shallots

$43

CHARRED & BAKED MISO GF, DF, NF, V
EGGPLANT

Smeared aonori beetroot puree, miso fried 
eggplant, ponzu pomegranate molasses

$18

Eastern Herbs Slaw GF, DF, NF, V
Red sisho, coriander, Vietnamese mint, Thai basil, 
wombok, cherry tomato, crunchy garlic, chilli 
wasabi dressing, toasted coconut
Add spanner crab + $7

$15

Edamame GF, H
Blanched and flash charred, chilli, lime fish sauce 
dressing, cashews sambal

$16

Charred Broccolini GF, NF, VEG
Charred broccolini, karashi soy dressing, toasted 
black sesame seeds, garlic aioli

$17.5

Coconut Panna Cotta Smash GF, NF
Coconut vanilla bean, sour cherry coulis, mango 
granita, crunchy sisho

$17

Mastic Sago Candied Orange GF, NF, H
Tapioca balls, sweetened coconut cream, mastic 
gum, condensed milk gelato, shikimi and ginger 
infused candied orange

$16

Koi Toy Waffle Sunday NF, VEG, H
Crispy waffle, coconut, mango, mixed berry sorbet, 
chocolate mochi shards

$19

Greens and sides

desserts

     served with rice. 
GF - Gluten Free, DF - Dairy Free, NF - Nut Free, 
Veg - vegetarian, v - vegan, H - Halal

Tako Shichimi Togarashi GF, DF, NF, H
Marinated octopus, red onion, yellow peppers, shichimi

$15

koi toy sampler
Chef’s selection of four small plates to share

$50

on the stick

RICE $6.5
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KingFish Sashimi GF, DF, NF, H
Yuzu kosho nahm jim, pink grapefruit segments, isot 
flakes nori coconut cream, red sisho

Dirty Chick Ribs NF, H
Suntory glazed chicken ribs, schichimi togorashi 
spiced corn ribs, umeboshi butter

Korokke Croquette NF, H
Different from classic croquettes, fermented spicy 
sucuk sausage, sheep’s cheese, chives and ginger, 
smoked chilli mayo

Eastern Herb Crab Slaw GF, DF, NF, H
Red sisho, coriander, Vietnamese mint, Thai basil, 
wombok, cherry tomato, crunchy garlic, chilli wasabi 
dressing, toasted coconut, spanner crab

Sticky Pork Belly GF, DF, NF
Crispy pork belly, chilli rice vinegar, yakitori glaze, 
nashi pear slaw, 
padron crunch

SUKIYAKI CHICKEN Ukon DF, NF, H
Braised chicken breast, ukon karei, crunchy noodles, 
sherry caramelised fennel garlic chives, wasabi oil

Coconut PaNna CoTta Smash GF, NF
Coconut vanilla bean, sour cherry coolie, mango 
granita, crunchy sisho

$79 Pp
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KingFish Sashimi GF, DF, NF, H
Yuzu kosho nahm jim, pink grapefruit segments, isot 
flakes nori coconut cream, red sisho

Yuzu Kosho Jagaimo
Taters GF, NF, VEG, H
Crispy saffron potatoes, miso sofrito, topped with 
yuzu kosho infused herb yoghurt

Saffron Karashi Half Shell 
Scallop GF, NF, H
Lightly torched with Karashi, reduced saffron and 
mirin reduction, torched umeboshi infused butter, 
topped with crunchy fried chilli basil crumble

Dirty Chick Ribs NF, H 
Suntory glazed chicken ribs, schichimi togorashi 
spiced corn ribs, umeboshi butter

Yakitori Ram & Beef Tsukune GF, NF, H
Seasoned fluffy lamb and beef grilled skewered 
meatballs, roasted tomato tonkatsu sauce, charred 
shallots 

Miso Glazed Beef Cheek GF, NF
Slow cooked beef, green peppercorn miso jus, 
wasabi and butter seared heritage carrots, radish 
confit garlic, potato velouté

Charred Broccolini GF, DF, NF, VEG, H
Charred broccolini, karashi soy dressing, toasted 
black sesame seed, garlic aioli

Mastic Sago Candied Orange NF, VEG, H
Tapioca balls, sweetened coconut cream, mastic 
gum, condensed milk gelato, shikimi and ginger 
infused candied orange

$89 PP
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KingFish Sashimi GF, DF, NF, H
Yuzu kosho nahm jim, pink grapefruit segments, isot 
flakes nori coconut cream, red sisho

Sakana No Kakiage NF, DF, H
Salted cod fritters, iceberg lettuce, pickled ginger, 
sisho leaves, chilli jamu

Abalone Shot GF, DF, NF
Smoked abalone, charred infused miso and 
pomegranate glaze, smoked paprika and cherry 
tomato tonkatsu sauce

Angel Hair Pastry Tempura Prawn NF, H
Angel hair pastry wrapped wasabi infused king 
prawn, watermelon ponzu emulsion sashimi, smoked 
chorizo, radish aioli, mint, shrimp oil

Ram Smoked Cutlets Shichimi GF, DF, NF, H
Grilled shichimi togarashi lamb backstrap, miso and 
pomegranate molasses, karei cauliflower, sriracha 
caramel mayo

CHOICE OF MAIN

Ramen Bisque Fideua NF, DF, H
Simmered bisque bonito broth, angel hair pastry, 
king prawn, scallop,  hapuka, nori flakes, paprika oil

OR

Charred Wagyu Short Rib GF, DF, NF, H
Baba 
Tahini miso eggplant puree, Wagyu short rib chilli 
vinegar, fish soy glaze, mint relish 

Edamame GF, H
Blanched and flash charred, chilli, lime fish sauce 
dressing, cashews sambal

Koi Toy Waffle Sunday NF, VEG, H
Crispy waffle, coconut, mango, mixed berry sorbet, 
chocolate mochi shards

Choice of Beverage
Selection of one of the following Koi Toy offers: 
•	 Cocktails
•	 Beer on tap
•	 Glass of wine / bubbly
•	 Soft drink

$129 PP

GF - Gluten Free, DF - Dairy Free, NF - Nut Free, 
Veg - vegetarian, v - vegan, H - Halal Minimum 2ppl required for set menu, groups of 6ppl or more must order from set menu 


