Kobachi (X5 sal dishes

EDAMAME #= $10 RENKON CHIPS

boiled green soy beans sprinkled with sea salt

RENKON CHIPS EigFv72A $10

crispy fried sliced lotus root, sprinkled with Hakata salt

TAKO WASABI #0E0 $12 PO
marinated octopus with wasabi taste
EGGPLANT MISO B FAkIg $14

EGGPLANT MISO

deep fried eggplant with saikyo miso sauce, leek, daikon radish

TSUKEMONO &% $12

traditional japanese pickles of takuwan radish, shibazuke cucumber, umeboshi plum

Salads,Soups,Rice 545, 2—F 51

TOFUSALAD - GREEN SALAD 7V—>%35% $7.5

cabbage, carrot, mayo with homemade Japanese dressing

TOFU SALAD EE%3% $15

fresh kinugoshi tofu, vegetables served with silky sesame dressing

SEAWEED SALAD

SEAWEED SALAD i#&4Y3>% $15
fresh seaweed, wakame, cucumber served with homemade Japanese
dressing

ORGANIC HIKARI MISO SOUP A —=A=v70nDIkIHT $4.5

organic white miso soup with tofu and spring onions
SHIITAKE SOUP

SHIITAKE SOUP LWzl &R\ $11

clear dashi soup with Japanese mushroom, seaweed and spring onions

RICE (STEAMED RICE) &k $4.5

premium grade steamed white rice

Zensai B3z
FRESH OYSTER 44t1E $35

5 pieces fresh New Zealand pacific oyster served with ponzu FRESH OYSTER
sauce, spring onion, onion dressing

GYU TATAKI &#7=fzZ $29
thinly sliced sirloin beef drizzled with sesame onion dressing
and ponzu dressing

GYU TATAKI



Sushi & sashimi &8 #&

All our sashimi and sushi are served with
fresh wasabi

SMALL RE—JL $32

MEDIUM =707L $38

LARGE 35— $55

GION SASHIMI $80
E B 2

SUSHI SUSHI SMALL ZE—JL $29
vorawase  MORIAWASE 3 pieces nigiri, 4 pieces sushi roll, dashi maki egg

MEDIUM
SEABOEDE  MEDIUM =747 $47
Nigiri and 5 pieces nigiri, 4 pieces sushi roll, dashi maki egg
sushi roll
LARGE 5— $55
8 pieces nigiri, 6 pieces sushi roll, dashi maki egg
SUSHI & SMALL ZE—)L $42
SASHIMI 9 pieces mixed sashimi, 2 pieces nigiri, 3

MORIAWASE pieces sushiroll, dashi maki egg
HHEFEDE | ARGE 5— $56

habt 12 pieces mixed sashimi, 4 pieces nigiri, 4 iﬂugg:i\g\;viﬁmm'
pieces sushi roll, scallop, dashi maki egg LARGE

SALMON SASHIMI &—E>#I& $28

SCAMPI SASHIMI 7 pieces of Ora king salmon

TUNA SASHIMI 7 0oRIE  $29

7 pieces of New Zealand tuna

SNAPPER SASHIMI fAo#I& $28

7 pieces of New Zealand Snapper

SCAMPI SASHIMI ZF v+ ERIE  $13

1 piece of New Zealand South Island scampi

SALMON NIGIRI 6 PCS #—E>iED $30

SALMON NIGIRI 6 PCS 6 pieces of Ora king salmon nigiri



Maki Sushi EBEFHFT] olled sushi

TOBIKO ROLL £U'ZA—IL  6p9524.8

flying fish caviar, NZ salmon, avocado, mayo

RAINBOW ROLL L1 >iR—A—=IL 535
5 kinds of fresh seafood, dashimaki egg, avocado, mayo, carroto, kaiware
radish, rolled in Uramaki style

JUMBO SALMON & AVOCADO ROLL  4p9$15.5 (809528.5
JrriRY—EYFHRARO-I

fresh Ora king salmon, avocado, sesame seeds

VEGETABLE ROLL A% 7)LO—=IL #p5$14.8 (09526.8

avocado, carrot, tomato, cucumber, sesame seeds

SPIDER ROLL Z/S14—0O—JL 4p$16.8 (8p9530.8
soft-shelled crab and vegetable sushi roll with plum soba tempura drizzled
with mayo, sesame seeds

TUNA MAYO ROLL W#¥30—IL  4p9$16.5 69$28.5

cooked tuna, avocado, spring onion, dashimaki egg, carrot, mayo, sesame

TERIYAKI CHICKEN ROLLED#:F7F>0O—)L 4ps$18.5 p9$31.5

teriyaki chicken, avocado, dashimaki egg, cucumber, mayo, sesame seeds

SPICY TUNA ROLL Z/S12—YFO—IL ©9519.5 ©9533.5
fresh tuna, cucumber, avocado, dashimaki egg, mayo, sesame seeds with
homemade spicy sauce

EBITEMPURA ROLL iBZXREEO—IL 4p9518.5 9531.5

prawn tempura, carrot, cucumber, dashimaki egg, mayo, sesame seeds

EEL ROLL ﬁﬁ?ﬁﬁﬁiﬂ—)b (4ps)$22.5 (8ps)$42

grilled eel with Kabayaki sauce, cucumber, dashimaki egg, sesame seeds

GION FUTOMAKI TEEAZEZE  4ps$29 (809546
avocado, cucumber, kampyo, denbu fish flake, prawn, tobiko, dashimaki
egg, spring onion, wasabi, sesame seeds

TERIYAKI CHICKEN ROLL

RAINBOW ROLL

SPIDER ROLL

EBI TEMPURA ROLL

M|n| Don bUI’I toppings on rice
SALMON DON B —E># $22

fresh Ora king salmon served on sushi rice

IKURA SALMON DON (5% —E># $35

fresh Ora king salmon served on sushi rice

UNAGI DON UNAGI DON S%==# $24

grilled eel served on sushi rice

TUNA DON gkAF $24

fresh tuna, spring onion served on sushi rice

CHICKEN TERIYAKI DON F#F b li=H $24

chicken teriyaki served on botani rice

OCHAZUKE OCHAZUKE &#FE&EF $22

Botan rice with whitebait flake, crispy salmon, spring onion,
arare rice cracker. Served with pickles and hot green-tea



Agemono &%)

Deep fried dishes
TAKO YAKI 7= BiZ $13.8

5pcs deep-fried octopus balls with spring onion, bonito flakes,
tonkatsu sauce

TAKOYAKI

AGEDASHITOFU &IFHUER $20

deep-fried tofu with carrot, spring onion in dashi broth
AGEDASHI TOFU

KARA-AGE E#l1F $30
Japanese-style fried chicken served with aonori flakes, curry
salt, homemade mayo

SPICY KARA-AGE Z/\1o—E#HIF $30

Japanese-stlyle fried chicken coated in homemade spicy sauce

JUMBO EBI FRY Y vvikig27>4 $29 KARA-AGE
deep-fried Panko crumbed jumbo prawn, cabbage, aonori
flakes served with tonkatsu dipping sauce and mayo

FISH KATSU 7«2 2717 $30
deep-fried panko crumbed tuna, leek, carrot, aonori flakes
served with tonkatsu sauce and mayo

CHICKEN KATSU F&>7'Y $30
deep-fried panko crumbed chicken, leek, carrot, aonori flakes
served with tonkatsu sauce and mayo

PORK KATSU #—%7Y $30
deep-fried panko crumbed pork, leek, carrot, aonori flakes
served with tonkatsu sauce and mayo

JUMBO EBI FRY




Yakimono BEEYD grilled dishes
GYOZA &F $14.8

Classic Japanese-style pork and cabbage dumpling GYOZA

SALMON KAMA YAKI —E>DAhTEE $26
grilled Ora king salmon wing, hajikami ginger, renkon, spring
onion
SALMON KAMAYAKI

SANMA NO SHIOYAKI # 71 mnigk= $21
Grilled Sanma (Pacific Saury) with sea salt flakes,
served with daikon radish and lemon

NASU DENGAKU 7a-FH% $28.5 SANMA NO SHIOYAKI
Grilled eggplant, spring onion and beef with dengaku sauce
(sweet and tasty red miso), cheese and sesame seeds

GRILLED OYSTER A1 2y —nvAx—A%EE $40
5 pieces of New Zealand pacific oyster grilled with chef’s mayo

. . NASU DENGAKU
sauce and spring onion

CHICKEN TERIYAKI F#F> 8D gE= $30

Gion signature teriyaki chicken served with carrot, leek, mayo
GRILLED OYSTER

SALMON TERIYAKI #—EVEDEE= $33

Ora king salmon, carrot, leek, mayo, toasted sesame

BEEF TERIYAKI E—7ED k= $34

tender Angus eye fillet, carrot, leek, mayo, toasted sesame seeds
KABAYAKI EEL

SAIKYO YAKI SALMON fEmfEE—E> $34
grilled Ora king salmon marinated with organic saikyo miso,
spring onoin, toasted sesame seeds

KABAYAKI EEL &i@kt=  $41 KAKUNI

grilled eel with Kabayaki sauce, served with carrot, leek

KAKUNI & $23

Slow cooked pork belly with soy miso sauce. Served with
ginger, spring onion and mustard

KAISEN-KARAYAKI iz e = $36
griled seafood medley of prawn, scallop, salmon with spring
and chef’s mayo sauce on a bed of rice

KAISEN-KARAYAKI

MUShimonO :7'1_\2[/4:% steamed dish

CHAWAN MUSHI #&& L $13
delicately steamed egg custard with chicken, prawn,
broadbean topped with tobiko

CHAWAN MUSHI

STEAMED VEGETABLE #UE3% $24
STEAMED VEGETABLE selection of seasonal vegetables served with Moromiso
dipping sauce



Japanese hot pot

A warming pot of fresh produce that you can
slowly cook at your table YASAI MISO POT

YASAI MISO POT EF3Erkmgss $35
hot pot of tofu, shirataki noodle, spring onion, hakusai
cabbage in an organic miso soup

SEAFOOD UDON POT &B#>5&EAM $46

hot pot of prawn, scallop, salmon, spring onion, hakusai
cabbage, shiitake mushroom, udon, egg in a Kyoto-style
light soy sauce dashi based soup

SEAFOOD UDON POT

SUKIYAKI POT g&kt=ia $42
hot pot of sliced sirloin beef, shirataki noodle, spring
onion, hakusai cabbage in a Warishita sweetened soy

SUKIYAKI POT
sauce soup served with dipping egg

CHICKEN YUZU POT %% $40
hot pot of chicken, tofu, shirataki noodle, spring onion,
hakusai cabbage in a yuzu and light soy sauce dashi soup

Noodles &

TANUKI UDON / SOBA

fehZESEA /FIE $25.2 (half size $15)
UDON &i&> & A KITSUNE UDON / SOBA

ZDhRS5EA/#IE $28 (halfsize $16)
SOBA #i&

WAKAME UDON / SOBA
bS5/ FIE $28 (halfsize $16)

CHICKEN UDON / SOBA

WAKAME UDON ‘ ) .
FEUS5ER/FIE $35 (half size $20)

TEMPURA UDON / SOBA
KigfESEA/ZIE $38 (half size $22)

COLD UDON / SOBA
$25.2 ( half size $15)

COLD SOBA



Main Dish X1/>F«wv¥a

GION TERIYAKI CHICKEN &R BE=F+> $48.5

GION STYLE
TERIYAKI CHICKEN

EYE FILLET BEEF TERIYAKI E—7EDEE= $56

KYOTO SAIKYO YAKI SALMON $55.5
REPERBEE—TEY

TEMPURA MORIAWASE Ximfggbaht $49.5

KING SALMON TERIYAKI r—E>EDEEZE $52.5

PANKO CHICKEN KATSU /t>aF%>hY $48.5 KYOTOSTYLE

SAIKYO YAKI
SALMON

3 COURSE SET MENU 33—RtwvhX=a21— $82

FIRST COURSE

TSUKEMONO, GREEN SALAD, ORGANIC HIKARI MISO
SOUP

BTV BRI A—HZy 7 XK

SECOND COURSE

SELECTION OF FRESH SASHIMI, NIGIRI SUSHI, MAKI

SUSHI
FRLRFOBRDELE

THIRD COURSE
MIXED TEMPURA, TERIYAKI CHICKEN, SUKIYAKI, BOTAN

RICE
RFRBBROELE . BOKEF X . ITEHRE IR

PANKO CHICKEN
KATSU




