LITTLE ITOSHIN. Japanese Dining Bar.

The omakase menu. See the separate page for details. 95 pp.

Chef’s miso soup. 8. Spicy edamame 12. Little [toshin salad. 16. House pickles. 18.

Nori Salt Potato Crisps. Veg. 12.
Dry fried tofu in dashi soy, nori & itogaki. gf 14.
Authentic Agedashi tofu in dashi broth. gf 18.
Wasabi salmon tartare & crackling. gf 24 /6pcs.
Panko prawn & avocado open sushi. 26/2pcs.
Ponzu deep fried cuttlefish w/chilli jam. gf 28.
Karaage fried chicken thigh fillet with wasabi mayo. gf 30.
Hand wrapped pan seared pork gyoza dumplings. 30/6pcs.

Sashimi selection of the day. gf See the list on the blackboard wall.
Sm 9 pcs 34. Med 15 pcs 46. Lge 25 pcs 80. XL 40 pcs 125. Add sushi rice & nori. 8.
Sushi selection of the day. gf See the list on the blackboard wall.

Green tea soba noodle salad, house dressing w/dashi mayo 28.
Cold wagyu beef tataki, mixed salad, ponzu & yuzu kosho. gf 38.
Wok fried yakisoba noodle w/ginger pork 34.
Panko chicken katsu in curry sauce with fried vegetable. 36.
Garlic & ginger teriyaki steamed chicken char-siu. gf 36.
Tempura shio koji marinated fish of the day. 48.
Master soy roasted duck breast with greens & mustard. gf 52.
200g wagyu flank steak in garlic teriyaki w/green beans. gf 58.

Garlic steamed vegetable. gf 19. Steamed rice gf 3. Chef’s onigiri rice ball. gf 7.

Tempura vanilla ice cream in hand whisked matcha and azuki. gf 20.
Tempura vanilla ice cream with miso caramel. gf 18.
Affogato espresso, vanilla ice cream, hazelnut or Macadamia liqueur. Gf df 19.

We will endeavour to do our best to cater for all your dietary requirements, however most part of our kitchen will
contain traces of egg, dairy, crustacean and wheat elements. Nuts are not used in any of our recipes. Contact us
for more information, email hibiki@litoshin.com Phone 0410700267.

menu


mailto:hibiki@litoshin.com

