
Fully licensed

TOKYO  GRILL  HOUSE

All prices include G.S.T.
For separate accounts please consult with our staff before ordering.

Please note a surcharge of 10% applies on public holidays.



Wagyu means Japanese beef and is renowned for its high level of marbling. The 
cattle are grazed on clean green pastures before being finished on Beefcorp’s specially 
formulated Japanese-style grain fed ration for 450+ days.

Marbling is the fine textured fat contained within the muscle.It enhances 
flavour,juiciness and tenderness.

Teppanyaki at The Tokyo Grill House is a perfect way to experience Wagyu beef. 

RICE

DESSERTSVegetarian Meal

Yaki Meshi(Min.2 order) 　　$ 8.00
Fried rice, per person

Vegetarian Yaki Meshi(Min.2 order)  

　　　　　　　　　　　　　　$  8.00
 Vegetarian fried rice

Gohan                               $  5.00
Steamed rice

Tempura Fried Banana &
Ice Cream　　　　　　　$ 8.00

Tempura Fried Ice Cream

　　　　　　　　　　　　$ 8.00

Japanese Green Tea Ice Cream

 　　　Single Scoop　$ 　4.00

　　　Double Scoop　$ 7.50

Vanilla Ice Cream with topping

                Single Scoop　$ 　4.00

　　　Double Scoop　$ 7.50

Neapolitan Ice Cream  single 

Single Scoop　$ 　4.00

　　　Double Scoop　$ 7.50

Fresh Salad
Miso Soup
Vegetable Tempura
Tofu Steak
Steamed Rice
Japanese Green Tea Ice Cream

$34.80Per Head



Tokyo Set Imperial Set
Fresh Salad
Miso Soup
Japanese Spring Roll
Prawns(3pcs)                                                          M
Chicken Teriyaki(100g)

Grain Fed Porterhouse Steak(100g)

Mixed Vegetables
Fried Rice
Japanese Green Tea Ice Cream

Upgrade To Fried Rice To Get The 
Entertainment Egg Show! 

Upgrade to Fried Rice add $5 per person. 
(Min. 2 Orders)

Upgrade to Wagyu Porterhouse M8-9 
add $15 per person. (Min. 2 Orders)

Fresh Salad
Miso Soup
Japanese Spring Roll
Prawns(2pcs) & Scallops(2pcs)                        M
Chicken Teriyaki(100g)

Wagyu Rump M6-7(90g)

Mixed Vegetables
Fried Rice
Japanese Green Tea Ice Cream

$49.80 $57.80Per Head

Seafood Set 
Fresh Salad
Miso Soup
Tempura or Sashimi                          MA
Teriyaki Salmon(100g)                                        A
Calamari(80g)                                                             M
Scallops(4pcs)                                                              M
Prawns(4pcs)                                                                 M
Steamed Rice
Mixed Vegetables
Japanese Green Tea Ice Cream

$55.80 Per Head

Per Head

Children's Set
(Children under 12 years old)
Fresh Salad
Chicken Teriyaki(150g)

Mixed Vegetables
Steamed Rice
Neapolitan Ice Cream

$17.80 Per Head

Teppanyaki Banquets
Our chef has selected for your enjoyment Special Set Menu

(min 2 Orders)

Ume Set
Fresh Salad
Miso Soup
Your choice of Seafood
Fish(80g),Calamari(80g) or Prawns(3pcs)  M
Chicken Teriyaki(100g)

Grain Fed Porterhouse Steak(100g)

Mixed Vegetables
Steamed Rice
Japanese Green Tea Ice Cream

$45.80 Per Head

(min 2 Orders)

Sakura Set 
Fresh Salad
Miso Soup
Choice of Entree
Fish(50g),Calamari(50g) ,Prawns(2pcs)      M
Chicken Teriyaki(100g)

Wagyu Rump M6-7(90g)

Mixed Vegetables
Steamed Rice
your choice of dessert

$62.80 Per Head

(min 2 Orders)Take Set
Fresh Salad
Miso Soup
Chicken Teriyaki(100g)

Grain Fed Porterhouse Steak(100g)

Mixed Vegetables
Steamed Rice
Japanese Green Tea Ice Cream

$37.80 Per Head

(min 2 Orders)

(min 2 Orders)

A=Australian      I=Imported     M=Mixed



MAIN COURSES
All main courses are accompanied with 
fried mixed vegetables.

ENTREES

SEAFOOD

POULTRY

STEAK

Assorted Sashimi(12pcs)   A    $15.80 
Raw fish combination 

Niku Tataki                        $14.80
Raw beef served with ponzu sauce

Assorted Tempura         M   $14.80
Deep fried mixed seafood and
vegetables in light batter

Prawn Tempura                 M   $12.80
Deep fried prawn in light batter

Yakitori(2pcs)                   $11.80
Chicken and onions,skewed
and grilled to perfection

Japanese Spring Roll      $  7.80

Agedashi Tofu(8pcs)              $  7.80
Deep fried beancurd served with Tempura sauce

Japanese Fresh Salad                $  6.00
Fresh vegetables served with home made dressing

Vegetable Tempura           $10.80
Deep fried mixed vegetables in light batter

Ika Kara Age                 M   $10.80
Crispy Fried Calamari   

Tori Kara Age                    $  9.80
Crispy fried chicken bites with ginger sauce

Gyoza(6pcs)                           $  10.80
Pan fried minced chicken dumplings

Seaweed Salad                 $  6.00

Tori Sesame Age               $  9.80
Crispy fried chicken bites with sesame

Miso Soup                         $  4.00
Soybean Soup with beancurd

Mixed Seafood              M  $32.80
Prawns(4pcs),fish(80g),squid sauteed(80g) in wine & garlic

Hotatekai(12pcs)                M   $32.80  
Scallops sauteed in wine & garlic

Ebi(12pcs)                          M  $30.80
Prawns sauteed with wine & garlic

Salmon Butteryaki(220g)   A   $32.80
Fresh Salmon cooked with butter & garlic

Ika(250g)                           M  $29.80
Calamari sauteed with butter and wine

Sakana Butteryaki(250g)   M  $29.80
Ling Fillet cooked with butter & garlic

Sakana Shiogayaki(250g) M  $30.80
Ling Fillet cooked with ginger sauce

Sakana Teriyaki(250g)      M  $29.80
Ling Fillet cooked with Teriyaki sauce

Tori Teriyaki(250g)                $27.80
Chicken cooked with Teriyaki sauce

Tori Miso Yaki(250g)             $27.80
Chicken cooked with Miso sauce

Tokyo Tori (250g)                   $27.80
Chicken cooked with butter & garlic

Tori Shiogayaki(250g)          $27.80
Chicken cooked with ginger sauce

Wagyu Porterhouse Steak(M8-9)
Japanese marbled beef cooked with butter & garlic

$59.80
Wagyu Rump M6-7(200g)         $40.80
Wagyu rump cooked with butter&garlic

Wagyu Rump Miso Yaki(200g)  
Wagyu rump cooked with Miso sauce
                                                                         $40.80
Grain Fed Porterhouse Steak(250g) 
Grain fed Porterhouse steak cooked with garlic
                                                                         $35.80

(250g)

A=Australian      I=Imported     M=Mixed


