10Years Anniversary IORI Chef’s Special

Available on only Dinner time
T AT —=F A LEx ZHHORBERRIC
1045 Bk FrhllET Y — B A O ZHAIT

oo T Age Mochi e BETHE $1450°
i . Now Only $12.00

PR Thank you very much for waiting. We received a lot of request
s B for this dish.
B8\  Deep fried Sticky Rice in soy based sauce, topped with nori &
shallots

Yolcano Roll EA TV Ou— 82300
Now Only $20.00

Famous Piles of delicious Sushi Rolls topped off with Green
Wasabi Flavoured & Orange Flying Fish Caviar, SaShimi Grade
Raw Salmon & fish with a Touch of Chili based Sauce, served
with delightful sauce.

W CSI il £29:007
"y (Chef’s SpecialInvention) Only $24.00

Enjoy Edible ART, Assortment of Cooked Eggplant filled with
special meat, Fried whole Tiger Prawn from W.A,
Delightfully cooked Eel wrapped with Special Rice Paper.

[REFTT O HLHET DITw—
The listed items are subject to availability.
First order, first take

Limited to 5 serves per day.

Not available for Takeaway
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10 Years Anniversary IORI Chef’s Special

Available on only Dinner time
T AT —=F A LEx ZHHORBERRIC
1045 BEkk RFrhllhET Y — B A O ZHAIT

e - Bara Arai NI T 4 $2500
$ w DB
- Now Only $20.00

Return of Chef’s Favourite Dish.

Very fresh Raw Barramundi with Soy based Lemon Sauce
and Japanese Mustard - Miso flavoured sauce.

Enjoy one of our specialties.

\ Kaibashira m i B Bk $19-60
: Now Only
$15.00

Deliciously cooked Japanese Scallops with Jelly fish.
Topped with Sweet soy sauce.

Age Saba b S $1850

w Now Only
$14.00

Deep fried Fresh Mackerel in soy based sauce, topped with
Nori & Shallots.

Katsu Ni IO R £30-00

mumﬂ Now Only $96.00

Japanese style Pork schnitzel with egg Tenderly, cooked in
Sweet Soy based sauce.

Only fresh ingredients are used, therefore some items are subject to availability
G DEEIE B < 72X 0



