
                                                STARTERS
Edamame ( v )                                                          5.00
Blanched soybeans with Maldon sea salt flakes .

Spicy Edamame ( v )                                                   5.50
Stir fried soybeans with fresh chilli , garlic , butter & chilli sauce .

Tender stem broccoli ( v )                                            8.50
Grilled tender stem broccoli with garlic & oriental sauce .

Spinach goma ( v )                                                     7.00
Blanched spinach marinated with sweet ground sesame dressing .

Duck spring rolls                                                       7.50
Deep fried crispy duck spring rolls .

Pumpkin koroke ( v )                                                   7.00
Deep fried pumpkin croquettes served with tonkatsu dipping sauce .

Agedashi tofu  ( v )                                                   7.00
Gently fried firm silken tofu , warmed tempura sauce , toasted nori , spring onion 
& grated daikon .

Nasu goma ( v )                                                        8.50
Grilled aubergine with sweet sesame paste .

Takoyaki                                                                7.50
Deep fried octopus balls served with okonomi sauce , Japanese mayo & bonito flakes ,
 popular Japanese street food .

Chicken kara – age                                                     9.00
Deep fried succulent chicken balls marinated with soy , ginger & garlic . 

Chicken wings                                                           9.00
Deep fried crispy chicken wings with sweet chilli garlic sauce & sesame .

Chicken gyoza                                                          6.50
Pan fried chicken dumplings .

Pork gyoza                                                              6.50
Pan fried pork dumplings .

Ebi gyoza                                                               8.00
Pan fried prawn dumplings .

Vegetable gyoza ( v )                                                  6.50
Pan fried mixed vegetable dumplings .



Snow crab shu – mai                                                   8.00
Steamed snow crab dumplings .

Salt & pepper squid                                                    9.50
Deep fried crispy squid tossed in salt & chilli seasoning served with green chilli sauce .  

Wasabi prawns                                                         9.50
Deep fried crispy prawns tossed with wasabi honey mayo & crushed wasabi peas .

Baby back ribs                                                        11.50
Roasted baby back pork ribs with truffle chilli chocolate & coffee sauce .

Aburi shime saba                                                      8.50
Seared mackerel sashimi with greated daikon , spring onion , shiso & lime .

Truffle Salmon tartare                                                9.50
Chopped fresh salmon , tobiko , shallots , kizami wasabi marinated 
with truffle wasabi dressing , topped wasabi tobiko & quail egg yolk .

Truffle Tuna tartare                                                 11.00
Chopped fresh tuna , tobiko , shallots , kizami wasabi marinated with 
truffle wasabi dressing , topped wasabi tobiko & quail egg yolk .

Truffle Yellow tail tartare                                          12.00
Chopped fresh yellow tail , tobiko , shallots , kizami wasabi marinated 
with truffle wasabi dressing , topped wasabi tobiko & quail egg yolk .

Tacos                                                                         
Baked crispy taco pastry stuffed with avocado , cucumber & choice of

Spicy tuna                                                                                 7.00
Spicy salmon                                                                              6.50
Wasabi tuna                                                                               7.00
Wasabi salmon                                                                            6.50

           ROBATA GRILL ( FLAME GRILL )  
Yaki tori  ( teriyaki sauce or peri – peri sauce )                             7.00
Grilled chicken skewers . 
                                                                              

Beef ribs                                                              14.50
Short beef ribs marinated in a blend of fruits , soy sauce , pepper sauce & garlic .

Mentaiko prawn                                                       14.50
Jumbo tiger king prawns with creamy mentaiko cod roe sauce .



Scallops                                                               12.50
Scallops , mushrooms , masago , creamy spicy sauce flambe with whisky .

Black cod                                                              29.50
Grilled black cod marinated with yuzu saikyo miso . 

                                              SALAD
Goma wakame seaweed salad ( v )                                    7.00
Japanese goma wakame seaweed salad with sesame .

Crab stick & tobiko salad                                             9.00
Crab stick , cucumber , flying fish roe , Japanese mayo and sesame served
 with toasted nori .

Salmon & avocado salad                                               9.50
Baby spinach salad with salmon , avocado , cucumber . Tobiko , wasabi honey mayo 
& yuzu dressing .

Spicy tuna salad                                                      11.00
Baby spinach salad with tuna , avocado , cucumber , tobiko , sriracha mayo 
& yuzu dressing .

Mixed sashimi salad                                                  13.50
Sliced salmon , tuna , sea bass sashimi with avocado & mixed green salad .

                                                     TEMPURA
Shrimp tempura                                                        8.50

Seafood tempura                                                       9.50

Vegetable tempura ( v )                                               8.00

Wakyo mixed tempura                                                 9.00

Soft shell crab tempura                                             12.00



                  SUSHI & SASHIMI SET
Wakyo special sushi & sashimi set                                  34.50
9 pcs sashimi , 8 pcs nigiri , 8 pcs california roll .

Salmon lover set                                                      21.50
3 pcs salmon sashimi , 3 pcs salmon nigiri , 6 pcs salmon roll & 
8 pcs salmon & avocado roll .

Tuna lover set                                                        26.50
3 pcs tuna sashimi , 3 pcs tuna nigiri , 6 pcs tuna roll , 8 pcs tuna & avocado roll .

Vegetarian sushi set ( v )                                            15.50
6 pcs avocado roll , 6 pcs cucumber roll , 6 pcs Japanese pickle roll , 2 pcs Inari sushi .

Sashimi selection A                                                   21.50
3 pcs tuna , 3 pcs salmon , 3 pcs sea bass & 2 pcs yellow tail .

Sashimi selection B                                                   35.50
3 pcs tuna , 3 pcs salmon , 3 pcs yellow tail , 3 pcs sea bass , 3 pcs sea bream & 3 pcs 
scallops .

Deluxe sashimi selection                                             59.50
3 pcs toro , 3 pcs tuna , 3 pcs salmon toro , 3 pcs salmon , 3 pcs yellow tail , 
3 pcs sea bass , 3 pcs sea bream , 3 pcs butter fish , 3 pcs scallops & 2 pcs red shrimp .

                             NEW STYLE SASHIMI
Sun kissed salmon                                                    12.50
Salmon sashimi pour with hot new style olive & sesame oil , drizzled of yuzu ponzu & sesame .

Tuna tataki                                                           14.00
Seared tuna sashimi , shredded daikon , kizami wasabi with truffle onion dressing .

Butter fish tiradito                                                  14.00
Seared butter fish sashimi , yuzu kosho , micro mixed salad with jalapeno dressing .

Beef tataki                                                           13.50
Seared angus beef tenderloin , crispy fried onion crunch , spring onion 
with truffle ponzu .

Sea bass ceviche                                                     13.50
Sea bass sashimi , avocado , red onions , jalapeno chilli , coriander with Aji Amarillo 
tiger's milk & chive oil . 

Scallop carpaccio                                                     14.00
Thinly sliced scallop sashimi with black truffle spicy miso ponzu .



Yellow tail jalapeno                                                   16.00
Yellow tail sashimi , jalapeno chilli , coriander , yuzu kosho with truffle yuzu soy .

Aburi O – toro                                                        19.50
Thinly sliced seared O – toro sashimi , sliced black truffle , black tobiko caviar 
with truffle yuzu dressing .

                                     SUSHI & SASHIMI  
                              NIGIRI ( 2 PCS )      SASHIMI ( 3 PCS )

Toro ( fatty tuna belly )                                          12.00                 14.50

Tuna                                         7.00                  8.50

Salmon                                       6.00                  7.50

Yellow tail                                   7.50                  9.00

Butter fish                                  7.00                  8.50

Sea bass                                    6.00                  7.50

Sea bream                                  6.00                  7.50

Scallop                                      7.00                  8.00

Red cherry shrimp ( Jumbo sweet shrimp )        9.50                 11.50

Unagi  ( eel )                                                           7.00                  8.50

Ebi ( prawn )                                                              6.00                  7.50

Amaebi ( sweet shrimp )                                          6.00                  7.50

Saba ( mackerel )                                                     5.50                  7.00

Tamago ( Japanese egg omelet )                             5.00                  6.00

Inari ( sweet tofu skin )  ( v )           5.00
Ikura ( salmon roe )                                                 8.50                  

Tobiko ( flying fish roe )                                         5.50                   

Uni ( sea urchin )                                                      17.50
                             



                                              ABURI NIGIRI ( seared nigiri )   

Aburi toro nigiri ( seared fatty tuna belly )   13.00  

Aburi salmon nigiri ( seared salmon )         7.00  

Saba shiso nigiri ( seared mackerel )                 6.50

Yuzu scallop nigiri ( seared scallop )          7.50             

Mentaiko prawn nigiri ( seared prawn )       7.00   

Truffle beef nigiri ( seared beef fillet )      9.00

                            MAKI ROLLS
HOSOMAKI                                    CUT ROLL               HAND ROLL

Kappa ( cucumber ) ( v )                                     4.50                  4.00

Avocado ( v )                              5.00                  4.50

Oshinko ( Japanese pickles ) ( v )             5.00                   4.50

Salmon                                     6.00                           5.00

Tuna                                       7.00                   6.00

Spicy salmon                              6.50                   5.50

Spicy tuna                                 7.50                  6.50

Spicy scallop                              7.50                  6.50
Tuna truffle mayo                        8.00                  6.50

Eel & cucumber                           7.50                  6.50

Yellow tail & scallion                     7.50                  6.50

Fatty tuna belly & scallion              8.50                  7.00

URAMAKI                          CUT ROLL               HAND ROLL

Asparagus tempura ( v )                7.50                  5.00
Asparagus tempura , avocado , sesame & mayo .

Salmon & avocado                       9.50                  6.50
Salmon , avocado , sesame & mayo .



Tuna & avocado                        10.50                  7.00
Tuna , avocado , sesame & mayo .

California                               10.00                  6.50
Crab meat , avocado , cucumber , tobiko & mayo .

Alaskan                                 10.50                  7.00
Salmon , prawn , tobiko & spicy mayo .

Scotch                                  10.00                  6.50
Salmon , avocado , cucumber , tobiko & cream cheese .

Crunchy spicy salmon                  10.00                  6.50
Salmon , cucumber , spicy mayo roll 
wrapped with tempura crunchy .

Crunchy spicy tuna                    11.00                  7.00
Tuna , cucumber , spicy mayo roll wrapped 
with tempura crunchy .

Crispy fried yellow tail               12.50                   7.50
Deep fried crispy yellow tail , avocado , 
cucumber & mayo roll wrapped with tempura crunchy .

Crispy fried tuna                     11.50                   7.00
Deep fried crispy tuna , avocado , 
cucumber & mayo roll wrapped with tempura crunchy .

Grilled salmon skin                     8.00                   6.00
Grilled crispy salmon skin , avocado , 
cucumber , spring onion , tobiko & mayo .

Prawn tempura                        12.00                   7.00
Deep fried king prawns tempura , avocado ,
 cucumber , tobiko & wasabi tobiko mayo .

Spider                                 14.50                   
Deep fried soft shell crab , avocado , 
cucumber , tobiko , spring onion & truffle mayo .

Wasabi lobster                       16.50
Steamed lobster , avocado , cucumber roll 
wrapped with tempura crunchy , wasabi tobiko mayo
 & crushed wasabi peas .

Spicy lobster                         16.50
Steamed lobster , avocado , cucumber roll 
wrapped with tempura crunchy , spicy mayo 
& shichimi chilli powder .



Wakyo special                        15.00
Salmon , tuna , white fish , prawn , 
egg omelette , avocado , cucumber , spring onion , 
wasabi tobiko roll wrapped in pickled daikon sheet , 
topped with salmon roe .

Vegetable special ( v )               7.50
Avocado , cucumber , Japanese mixed pickles 
& goma wakame seaweed salad .

            WAKYO SPECIAL DRAGON ROLL
Walton dragon roll                                                    15.50
Salmon , crab meat , avocado , cream cheese roll coated with crispy panko bread crumbs 
& deep fried , topped with spicy salmon & crab meat tartare , drops of tobiko .

Volcano dragon roll                                                   17.00
King prawn tempura , BBQ eel , avocado roll with house special volcano sauce , 
lightly grilled , topped with crispy leeks & bonito flakes , drops of tobiko .

Tokyo dragon roll                                                     17.00
King prawn tempura , avocado , cucumber roll topped with BBQ eel , drops of tobiko & 
sesame .

Aburi salmon dragon roll                                             16.00
BBQ eel , king prawn , avocado & mayo roll topped with seared salmon , drops of tobiko .

Rainbow dragon roll                                                   16.50
Crab meat , avocado , cucumber , cream cheese roll topped with sliced of salmon ,
 tuna , sea bass , yellow tail & prawn .

Red tiger dragon roll                                                 16.50
King prawn tempura  , avocado , cream cheese roll topped with sliced  salmon &
spicy salmon tartare , drops of tobiko and micro salad cress .

Spicy tartare dragon roll                                            15.50
Avocado , cucumber , tobiko roll topped with spicy salmon & tuna tartare , 
jalapeno chilli & spring onion .

Caterpillar dragon roll                                                16.00
King prawn tempura & asparagus roll topped with sliced avocado , drops of  tobiko .

Crunchy dragon roll                                                   14.50
King prawn tempura , avocado , cucumber . lettuce roll wrapped with tempura crunchy , 
drops of tobiko .



Spicy king dragon roll                                                14.50
Deep fried breaded king prawn & asparagus roll wrapped with tobiko , served with 
sriracha mayo , eel sauce & shichimi .

Popping fire dragon roll                                              15.00
Salmon , tuna , white fish , jalapeno chilli , spring onion , tobiko roll topped with 
crispy fried onion crunch & sesame . 

Dynamite tuna dragon roll                                           17.50
King prawn tempura , avocado ,  cucumber roll topped with 
spicy marinated  tuna , jalapeno chilli , black tobiko caviar & shichimi .

Crocodile dragon roll                                                 19.50
Crab meat , avocado , cucumber , cream cheese roll topped with crispy BBQ eel 
tempura & drops of tobiko .

                                               MAIN DISHES 
Truffle tuna steak                                                   18.50
Grilled tuna steak with black pepper truffle sauce .

Salmon teriyaki                                                       16.00
Grilled salmon steak & seasonal vegetables with teriyaki sauce .

Saba shio yaki                                                        14.50
Grilled mackerel with Maldon sea salt .

Chicken teriyaki                                                      14.50
Grilled chicken & seasonal vegetables with teriyaki sauce .

Wasabi chicken                                                       14.50
Grilled chicken , creamy leek & mushrooms with wasabi pepper sauce .

Beef teriyaki                                                          21.00
Grilled beef rib eye steak & seasonal vegetables with teriyaki sauce .

Dynamite beef                                                        21.00
Grilled beef rib eye steak & seasonal vegetables with dynamite chilli sauce .

Truffle rib eye                                                       21.50
Grilled rib eye beef steak with black pepper truffle sauce .

Roasted pork belly                                                   16.50
Over 4 hours slow cooked aromatic pork belly with hoisin teriyaki sauce .

Roasted duck breast                                                 19.50
Sous vide cooked roasted duck breast & seasonal vegetables with hoisin teriyaki sauce .



Spicy chicken BBQ                                                   14.50
Pan grilled BBQ chicken & mixed vegetables marinated with Korean chilli spice .

Spicy pork BBQ                                                       15.00
Pan grilled BBQ pork belly & mixed vegetables marinated with Korean chilli spice .

Seafood toban yaki                                                   18.50
Scallop , prawns , salmon , squid & vegetables with spicy yuzu sauce , 
served in hot clay pot . 

Tofu teriyaki ( v )                                                   13.50 
Deep fried tofu steak & seasonal vegetables with teriyaki sauce .

                                               RICE & NOODLES
Chirashi don                                                           19.50
Daily freshest premium mixed sashimi on the bed of sushi rice .

Salmon & Ikura don                                                  18.50
Sliced salmon sashimi & salmon roe on the bed of sushi rice .

Unaju                                                                  17.50
Grilled BBQ eel on the bed of steamed rice .

Gyu don                                                               15.00
Sweet dashi soy shimmered beef & onion on the bed of steamed rice , served with
 seasoned egg & pickles .

Buta don                                                               14.50
Sweet ginger soy shimmered sliced pork belly & onion on the bed of steamed rice , 
served with seasoned egg & pickles . 

Chicken katsu kare rice                                              14.50
Deep fried breaded chicken cutlet with Japanese mild curry sauce , served with 
steamed rice & pickles .

Pork katsu kare rice                                                 14.50
Deep fried breaded pork loin cutlet with Japanese mild curry sauce , served with 
steamed rice & pickles .

Cha – shu ramen ( Tonkotsu or miso broth )                               14.00
Ramen noodle soup with roasted pork , kinoko , bean sprout , spring onion 
& seasoned egg . 

Teriyaki chicken ramen ( Tonkotsu or miso broth )                           13.50
Ramen noodle soup with teriyaki chicken , kinoko , bean sprout , spring onion 
& seasoned egg .



Spicy beef ramen                                                     18.50
Spicy ramen noodle soup with angus beef rib eye steak , kinoko , bean sprout , 
spring onion & seasoned egg .

Spicy seafood ramen                                                 15.00
Spicy ramen noodle soup with mixed seafood , kinoko , bean sprout , spring onion 
& seasoned egg .

Tempura udon                                                         14.00
Udon noodle soup with king prawns tempura .

Vegetable tempura udon ( v )                                       12.00
Udon noodle soup with mixed vegetables tempura .

Chicken yaki udon or soba                                           13.50
Stir fried udon or soba noodles with teriyaki chicken .

Seafood yaki udon or soba                                          15.00
Stir fried udon or soba noodles with mixed seafood .

Vegetable yaki udon or soba ( v )                                   12.00
Stir fried udon or soba noodles with teriyaki tofu steak .

                                                 SIDE DISHES
Steamed rice                                                           3.50

Miso soup                                                               3.50

Japanese mixed pickles                                                4.50

Mixed green salad                                                     6.00

                   ALL DAY BENTO BOX
Chicken teriyaki bento                                               18.00
Grilled chicken teriyaki , 2 pcs chicken gyoza , 3 pcs chicken kara – age , 
3 pcs salmon roll , green salad , rice & pickles .

Salmon teriyaki bento                                                19.00
Grilled salmon teriyaki ,  2 pcs chicken gyoza , 3 pcs chicken kara – age , 
3 pcs salmon roll , green salad , rice & pickles .gree

Beef teriyaki bento                                                  23.00
Grilled angus beef rib eye teriyaki , 2 pcs chicken gyoza , 3 pcs chicken kara – age , 
3 pcs salmon roll , green salad , rice & pickles .



Truffle tuna teriyaki bento                                          19.50
Grilled truffle tuna teriyaki , 2 pcs chicken gyoza , 3 pcs chicken kara – age , 
3 pcs salmon roll , green salad , rice & pickles .

Sushi bento                                                           21.00
8 pcs salmon & avocado roll , 5 pcs nigiri , 2 pcs chicken gyoza , 
3 pcs chicken kara – age , 3 pcs salmon roll & green salad .

Sashimi bento                                                         21.50
3 pcs salmon , 2 pcs tuna , 2 pcs sea bass , 2 pcs mackerel , 2 pcs chicken gyoza , 
3 pcs chicken kara – age , 3 pcs salmon roll , green salad , rice & pickles .

Tempura bento                                                        18.50
Mixed king prawns & vegetables tempura , 2 pcs chicken gyoza , 
3 pcs chicken kara – age , 3 pcs salmon roll , green salad , rice & pickles .

Tonkatsu bento                                                       18.00
Deep fried breaded pork loin cutlet , 2 pcs chicken gyoza , 3 pcs chicken kara – age , 
3 pcs salmon roll , green salad , rice & pickles .

Chicken katsu bento                                                  18.00
Deep fried breaded chicken cutlet , 2 pcs chicken gyoza . 3 pcs chicken kara – age ,
3 pcs salmon roll , green salad , rice & pickles .

Saba shio yaki bento                                                 18.00
Grilled mackerel with Maldon sea salt , 2 pcs chicken gyoza , 3 pcs chicken kara – age , 
3 pcs salmon roll , green salad , rice & pickles .

Unagi bento                                                           19.50
Grilled BBQ eel , 2 pcs chicken gyoza , 3 pcs chicken kara – age , 3 pcs salmon roll , 
green salad , ricen & pickles .

Tofu teriyaki bento ( v )                                             15.00
Deep fried tofu steak teriyaki , 2 pcs pumpkin croquettes , nasu goma , 
green salad , rice & pickles .
                                                        

                                 DESSERT
Ice cream                                                              5.00
Vanilla , green tea , black sesame , chestnut .

Mochi Ice cream                                                       6.00
Green tea , mango , vanilla .  

Tempura Ice cream                                                    7.50
Deep fried Ice cream tempura .      


