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Shop 8G ADELAIDE ARCADE ADELAIDE 5000
PHONE: + 61406699663

Mon - Thurs 11am - 5:30pm
Fri 11am - 9:00pm

Sat 11am - 5:30pm
Sun & Public Holidays 11am - 5:00pm

15% surcharge public holidays



Sweet teriyaki eel, sweet egg, 
squid, prawn, kewpie mayo, 
agadashi tofu, fresh steamed rice, 
salad and pickles

Tempura vegetables, vege gyozas,
edamame,fresh steamed rice, 
salad and pickles

Katsumoto Bento Specials

Katsu Chicken $19.80

Tori-Teriyaki $19.80

Karaage Chicken $19.80

Una-Don $23.80

Vege Tempura $19.80 (V)

Panko-crumbed chicken, squid, 
prawn, kewpie mayo, agadashi tofu, 
fresh steamed rice, salad and pickles

Pan-fried teriyaki chicken, squid, 
prawn, kewpie mayo, agadashi tofu, 
fresh steamed rice, salad and pickles

Karaage-crumbed chicken, squid, 
prawn, kewpie mayo, agadashi tofu, 
fresh steamed rice, salad and pickles























Green Tea

$3.80 per person

Cans $4.00

Grape / Sparkling Apple Soda

Calpis

Green Tea (no sugar)

Oolong Tea (no sugar)

Japanese Coffee

Bottles $4.80

Ramune (Japanese Lemonade)

Aloe Vera (Lychee / Mango / Orig)

Green Tea

Calpis

(except) Daruba Cider $6.80

Other Drinks Other Drinks 

Coke  $3.80 (can) / $.4.80 (btl)

Bundaberg (Ginger beer / Lemonade /

Lemon, Lime, Bitters / Guava) $.4.80

Iced Tea (Lemon / Peach / Lychee) $4.80

Sparkling Water $4.80

Still Water $3.80

Traditional Japanese Drinks



Wine

Japanese Beer

White

Red

Rosé

The Lane, Adelaide Hills - Sauvignon Blanc              Gl     $11  $18      B $42

The Lane, Adelaide Hills - Pinot Gris               Gl   $11  $18      B $42

Hentley Farm, Eden Valley - Riesling               Gl   $12  $19      B $49

Parker, Coonawarra - Cool Climate Chardonnay        Gl   $13  $20      B $55

          $8.90    $8.90      $13.80   $13.80   $9.80    $13.80    $15.50      $15.50       $19.80         $19.80

                                                                               (500mL)    (500mL)    (650mL)     (650mL)

S.C. Pannell, McLaren Vale - ‘Dead End’ Tempranillo         Gl   $12   $19       B $49

Parker, Coonawarra - ‘Estate’ Cabernet Sauvignon         Gl   $12   $19      B $49

Hentley Farm, Barossa Valley - Barossa Valley Shiraz       Gl   $13   $20     B $55

(150ml)   (250mL)

S.C. Pannell, McLaren Vale - ‘Arido’ Grenache Rose      Gl   $12    $19       B $49



Regions and Prefectures of Japan





Hana Kizakura Junmai Ginjo
Renowned for its lightness, semi-sweet flavour and pleasant floral 
aroma which stem from its unique Kizakura Hana Kobo yeast. 
Pairs well with seafood and has a gentle and smoot finish, (ABV 12%)
Tasting Notes: Apple, Cherry blossom.
Region: Kansai, Kyoto prefecture

$27.80 300mL$27.80 300mL 

Asabiraki Junmai Namachozo
Namacho means "one time pasteurised”. 
Clean, delicate aroma with notes of rice, nuts and fruits such as apple and pear. 
Smooth and refreshing flavour characterised by pleasant sweetness. 
Can be paired well with a wide variety of dishes. Very clean and fresh! (ABV 15.5%)
Tasting notes: Rice, Citrus, Green apple.
RegionRegion:  Tohoku, Iwate prefecture

$22.80 180mL

Kizakura Yamahai
Kizakura is one of the most famous sake brewers from Kyoto, Japan. 
Yamahai Jikomi is a traditional slow fermentation technique process 
at low temperatures with extra time and care. 
Combined Yamahai Method with Kyoto, Fushimi’s very famous soft water called 
FUSHIMIZU gives this sake width and depth in flavour and a semi-dry taste 
with a good amount of acid. (ABV 15%)with a good amount of acid. (ABV 15%)
Tasting Notes: Melon, Pear, Lemon.
Region: Kansai, Kyoto prefecture

$25.80 300mL

Hakushika Junmai Namachozo
Made by a brief period of aging and pasteurisation just before bottling. It has a ‘semi-
draft’ style, characterised by a refreshingly cool aroma and mild taste. 
Pairs well with edamame, agedashi tofu, karaage chicken and gyoza. (ABV 13.3%)
Tasting Notes: Rice, Pear.
Region: Kansai, Hyogo prefecture

$16.80 180mL$16.80 180mL
$26.80 300mL

�
Hakushika Yamadinishiki Junmai
Brewed with the finest of Hyogo prefecture YAMADINISHIKI rice which
has been polished to 70%. It has a delicate balance between a full body
and a pleasant dryness. Pairs well with seafood, wagyu steak and nabemono
(hotpot) soup. (ABV 14.9%)
Tasting Notes: Chestnut, Melon.
Region:Region: Kansai, Hyogo prefecture

$28.80 300mL
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Ozeki Hana Awaka Sparkling Sake
A low alcohol sake infused with citrus fruit (yuzu), peach or blossom
for a refreshing new sparkling taste reminiscent of  Champagne. 
The light sake blends perfectly with a mouthful of fruitiness 
and bubbles that spread across the palate. (ABV 5%)
Tasting notes: Yuzu, Citrus, Peach, Sakura blossom.
RegionRegion: Kansai, Hyogo prefecture

$19.80 250mL

Ippongi Utage Biyori Junmai Sparkling
A refreshing and effervescent mouthfeel with lively bubbles and a clean finish. 
Characterised by a subtle sweetness and slight bready taste with mild acidity 
adding to the overall balance and complexity of the flavour. (ABV 6%)
Tasting notes: Rice, Citrus, Tropical fruits, Bread
Region: Chubu, Fukui prefecture

$36.80 270mL$36.80 270mL

Kinokuniya Bunzaemon Namachozo
Made of carefully chosen YAMDINISHIKI and Dewa Sansan rice.
Freshly pressed and stored at low temperature and “once
pasteurised” before shipping. Retains the flavours of unpasteurised
sake and has a robust rice flavour and freshness typical of Namachozo.
(ABV 15%)
Tasting NotesTasting Notes: Rice, Banana, Pear
Region: Kansai, Wakayama prefecture

$25.80 300mL

Kizakura Yuzushu High-ball
A ready-to-drink sake cocktail. Yuzushu highball is made from Yuzu infused
in Kizakura semi dry sake and carbonated for extra refreshment. 
Enjoy chilled, on the rocks. (ABV 7%)
Tasting notes: Yuzu, Citrus
Region: Kansai, Kyoto prefecture

$19.80 250mL$19.80 250mL



Dassai “23”
Premium sake with YAMADANISHIKI rice polished down to 23%, 
which is considered an extremely high polish for a flagship product. 
The hard work gives a sake with an enticing aroma and a honey-esque 
sweetness that flows over the palate like a gentle waterfall. 
Clean, refreshing but complex aftertaste. (ABV 16%)
Tasting NotesTasting Notes: Flower, Melon, Honey.
Region: Chogoku, Yamaguchi prefecture

$62.80  (180mL) 
$92.80  (300mL)
$220   (720mL)

6DNH
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8QƃOWHUHG�6DNH
Nigori Sake Snow Beauty.
Unfiltered sake that pours white, like new fallen snow. 
The nose is fresh, with a sweet coconut and rice pudding aroma. 
Supported by a hearty thickness and rich rice flavour that nigori is known for, 
Snow Beauty also has an almost wine-like undertone. 
Drink cold. (ABV 15%)
Tasting NotesTasting Notes: Coconut, Melon
Region: Kansai, Hyogo prefecture

$24.80 300mL

Kizakura Junmai Daiginjo “S”
 Kizakura has created this Junmai Daiginjo “S” with 2 main 
elements, FUSHIMIZU water and YAMADANISHIKI rice. 
As a result, Kizakura Junmai Daiginjo S has uplifting aroma 
of fresh fruits such as honeydew, strawberry and peach then 
a gentle silky taste on the front palate with a quite juicy end 
and a dry finishing. (ABV 16%)and a dry finishing. (ABV 16%)
Tasting Notes: Apple, Banana
Region: Kansai, Kyoto prefecture

$58.80 500mL

Ippin Junmai Daiginjo
Established in the Ibaraki prefecture of Japan in 1790. 
Currently made by the 12th generation of the Yoshikubo family using 
the clear waters from their hometown of Mito. YAMADANISHIKI is 
the so-called King of Sake Rice, which is the most premium and high quality 
rice for sake making. Made with YAMADANISHIKI rice polished to up to 50%. 
Aromas of pineapple, with notes of ripe grape and apple. Aromas of pineapple, with notes of ripe grape and apple. 
On the palate, it is sweet, with a wonderful richness and fruitiness. 
It has a good acidity and balance, and is easy to drink.(ABV 16%)
Tasting Notes: Ripe grape, Apple
Region: Kanto, Ibaraki prefecture

$37.80 300mL






