Welcome to Takumi, home of traditional Japanese cuisine. We offer premium wagyu beef,
the freshest seafood and hand picked seasonal vegetables.

Specialising in yakiniku, our tables are equipped with a “smokeless” grille where bite sized
pieces of meat, seafood and vegetables are cooked to your pleasure. Accompany your meal
with our wide selection of sake, shochu, beers and wines.

F [7e<&] TAKUMI

Noun, Na-adjective

1. connoisseur; artisan; workman
2. craft; skill

3. means; idea



ENTREE

Natural Oysters S48 $12.00
Japanese style natural oysters (3pcs)

Scallop Sashimi #IZFI& $15.00
scallop sashimi drizzled with sizziing oif and citrus soy sauce

Salmon Carpaccio ¥ —E>H/L/VwF3 $15.00
salmeon sashimi with wasabi infused yuzu sauce

Black Cod $REE FERfEE $20.00
grilled black cod with miso

Wagyu Beef Tataki 4424+ $21.00
thinly sliced wagyu eye fillet grilled on the outside topped with finely diced onion, lightly dressed
In refreshing citrus seasoning

Yukke 234 $11.00
wagyu beef mince with red and green apple sauce

Wagyu Kushiyaki F14-&%% $11.00
wagyu beef skewers in teriyaki sauce (3 skewers})

Tsukune o<#a $11.00
grilled chicken balls (3 skewers)

Gyuusuji Nikomi 4HEA& $8.00
traditional Japanese wagyu beef stews

Soba Salad (V) YA\HSH (RUAUTY) $12.00
cold buckwheat noodles tossed in sesame sauce

Tofu Salad (V) SEHSH (XUAUTY) $11.00
organic bean curd salad




Gyutan 42> $14.00
ox tongue 70g

Karubi /L $15.00
rib eye cap 120g

Harami N\Z3 $17.00
tender meat 120g

Misuji X $30.00
oyster blade 120q

Hire L $35.00
eye fillet 120g

Wagyu beef listed above has marble score & 9+

Kurobuta Pork Belly 2B/ >R $18.00
premium Japanese pork 100g

Sausages HSUFEI V1 F— $12.00
imported from Japan

Small Plate {<]\) $40.00
gyutan, karubi, & harami

Medium Plate (F1) $60.00
gyutan, karubi, harami & misuji

Large Plate {KX) $80.00
gyutan, karubi, harami, misuji & hire

BEEF / PORK



YAKINIKU

Jo-Tan E&> $18.00
premium ox tongue 70g

Jo-Karubi EANE $20.00
premium rib eye cap 120y

Jo-Tomosankaku &= $35.00
premium tri tip 120y

Jo-Misuji £EZX $38.00
premium oyster blade 120y

Jo-Hiresuteki LtLXF—% $40.00
premium eye fillet 1209

Jo-Résusutéki LO—RXF7—%* $65.00
premium porterhouse steak 230y

Jo-Sukotchifire EXAwF Il $75.00
premium scotch filtet 260g

Premium Sampler 7L S7LM4TL—k §150
a taste of everything in premium

All premium cuts have marble soore 3+

PREMIUM BEEF




Kaki #1498 $7.00
oysters (2 pes)

lka WA $9.00
squid

Samon t—E> §16.00
salmon

Hotate 1R3z $16.00
scallops (5 pes)

Ebi TF $18.00

prawns (3 pes)

Seafood Platter &—7—F7L-—F $30.00
scallaps, salmon & prawns

Piman £'—<Y $5.00
capsicum

Kabocha mMEE* $5.00
pumpkin

Masshurimu ?w2a)L—1s $6.00
mushroom

Zukkini RyFx—= $5.00
Zucchini

Nasu %3 $5.00
eggplant

Sanche ¥ >Fx $5.00
lettuge leaf

Ninniku =>=7% $4.00
garlic

Vegetable platter XEATILTL—F $16.00
capsicum, pumpkin. mushroom,
zucechini & eggplant

SEAFOOD / VEGETABLES




SET COURSE

Minimum order two sets

SET A $50

Edamame #2 salted hoiled soy bean
Kimuchi F4LF Korean style pickled vegetable
Wagyu Beef Tataki #4443

Sarada #34 salad

lka W squid

Karubi 72JLE rib eye cap 50g

Harami /AT X tender meat 500

Hire EL- eye fillet 50g

Vegetable Platter KSR TL—k
Steamed Rice, Miso Soup TER. &%+

lce Cream AT —L
Green Tea #23%

SETB $60

Edamame 42 salted bailed soy bean
Kimuchi FLF Korean style pickled vegetable
Wagyu Beef Tataki #4543

Salmon Carpaccio H—EXRILNYFI
Sarada %54 salad

lka LW squid

Kaki #48 oysters

Hotate 3L scallops

Jo-Karubi ERILE premium rib eye cap 50g
Jo-Tan _E&> premium ox tongue 50g
Jo-Misuji =22 mium oyster blade 50g
Vegetable Platter XU 4TI IL—~
Steamed Rice, Miso Soup TER. #Z5t

lce Cream 7127 —L
Green Tea %

SET C §75

Edamame #£2 salted boiled soy bean
Kimuchi 3 L7 Korean style pickled vegetable
Wagyu Beef Tataki 14F242%

Salmen Carpaceio H—E>HILINyTF3
Scallop Sashimi RIS

Sarada ¥4 salad

lka Lyh squid

Kaki 4148 oysters

Ebi TE prawns

Jo-Hiresutéki EEL-XF—3F premium eye fillet 100y
Jo-Katargsu BO—X premium chuck roll 50g
Jo-Tan £ premium ox tongue 50g

Vegetable Platter XSRTNTL—

Steamed Rice and Miso Soup TER. HZ3

lee Cream 7+ RIU—1x
Green Tea $RZ%
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SHABUSHABU

$45.00 per person
Master Kobe Beef #F4

Tofu 2

Spring Onion fAF

Chinese Cabbage B3

Enoki Mushroom T/

Potato Starch Noodles 13339

Steamed Rice TR
Miso Soup &%t

lce Cream FARI—Ly

green tea / black seasame / red bean

Extras

Master Kobe Beef #F4 $30.00
marbling score 9 120g

Vegetables T3 $3.00 each
Chinese cabhage / enaki mushroom / tofu

Vegetable Plate NXP&TILTL— $8.00
Chinese cabbage, enoki mushroom & tofu

Udon 3XA $3.00
Japanese wheat flaur noodle

Momijioroshi £&4LCH5 2L §1.00
grated daikon with chifli

Negi 2 §1.00
chopped spring anion

SIDEDISHES

Sarada #34 $10.00
mixed salad

Bibimbap EE>/\ $12.00
Korean style mixed rice

Yakionigiri HEHICFD $6.00
grilled rice ball (2pes)

Sakechazuke SIFREIT $10.00
grilled salmon on rice in soup

Umechazuke 3%FEIT $10.00
Japanese pickled plum on rice in soup

Gohan Jld A $4.00
steamed rice

Misoshiru &%3t $3.00
miso soup




DESSERT

Azuki lce NS TART—L $6.00
sweet red bean ice cream

Matcha lce $RET7A 27U —L $6.00
green tea ice cream

Gomalce BTEF1R7U—14 $6.00
black sesame ice cream




