@ Jony s

Teppan Yaki Japanese Restaurant

Fresh . Finnese . Flare



“Trasshaimase”
LWE-oUL»WVEE

Dining out is about the moments you
share — the laughter around the table, the
conversations, the memories and the
experience you remember long after the

meal ends.

For more than two decades, @ Tony’s
has been creating those moments through
the art of teppanyaki. Our chefs prepare
each dish fresh before your eyes, combining
skill, flavour, and a touch of theatre using

carefully selected ingredients.

Relax, enjoy the experience, and let

us take care of the rest.



CLASSIC

set menu

all set menu comes, with :
Miso soup
Otoshi,
Sashimi / Tatsutage
steam rice
Teppan seasonal vegetables

Ice cream & fruits.

Chicken set 200g chicken thigh 65
traditional/ chilli

Beef set 180g eye fillet 70
Seafood set salmons, white fish, scallops, 76

prawns, mussels, squid




f SIGNATURE \

Tasting menu

Lava roll
Chef’s 3 Sashimi selection

Tatsutage with mayo and salad

Teppanyaki Seafood trio with carrot puree

(fresh akaroa salmon, tiger prawn, Japanese scallop)

Teppanyaki Eye fillet with

broccolini, onion and oyster mushroom

Fried rice

Miso soup

Teppan banana bralée and fresh fruits

T

BUFFET

Seafood salad sushi
Gyoza

Tatsutage

Teppanyaki Seafood
(Salmon, whate fish, N green mussels)

Teppanyaki Chicken,

Teppanyaki Eye fillet

Teppanyaki seasonal vegetables

Rice

Miso soup

62

Sunday - Thursday: 5:30pm - 8:00pm
(last additional order 8:30pm)
Friday & Saturday 5:30pm - 9:00pm
(last additional order 9:30pm)



DESSERT

Teppan banana  banana cooked on teppan brilée style
brilée with ice cream and fruits

Tempura banana deep fried tempura banana drizzled
with chocolate sauce, served with ice
cream & fruits

Tiramisu Japanese style light tiramisu

Green tea ice 2 scoops green tea ice cream & fruuts

cream (gf)

Ice cream (gf) 2 scoops of vamilla/chocolate ice
cream with_fruits

3 ice cream (gf) 1 scoop each of vamilla, chocolate and
green ltea wce cream with fruits

Fruit platter (gf)  seasonal fruit platter with ice cream

Mochi trio Japanese rice cake with vanilla, green
tea and strawberry filling

(gf) : gluten free option available. (v) : vegan option available
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LUXE SET
Tasting menu for 2

Spicy tempura roll
Chef’s 3 fresh sashimi selection

Tatsutage with mayo and salad

Teppanyaki whole crayfish with garlic butter
Teppanyaki lamb rack with broccolini

Teppanyaki A5 kagoshima wagyu

with oyster mushroom, onion and garlic chips

Wagyu fried rice
Crayfish miso soup

Teppanyaki banana bralée with

ice cream and fruits

349




The Boat

Sushi & sashimi
platter (gf)

Crayfish (gf)

Tuna (gf)

Salmon (gf)

Assorted (gf)

Beef tataki (gf)

Tuna tataki (gf)

(gf) : gluten free option available. (v) : vegan option available

SASHIMI

susht & sashimi boat
enough_for 4 people

premium chef’s choice sashimi
with and sushi

check with server for
avarlability

Jresh tuna sashimi

Jresh akaroa salmon

chefs choice premuum sashimi

90g thin sliced quick seared

rare beef

90g quick seared fresh tuna

130
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poa
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Fried rice (gf)

Gyoza

Okonomiyaki

Edamame (gf)

Agedashi tofu (gf)

Salad (gf)

Oshinko (gf)

Takoyaki

Spicy mayo

prawns

Teppan vege (gf)

Rice (gf)
Miso soup (gf)

(gf) : gluten free option available. (v) : vegan option available

SIDES
teppan fried rice

6 pes of pan fried pork & vegetables
dumplings/ deep fried vegetarian
dumplings

chicken/beef/ seafood /vegetarian fapanese

pizza
salted/garlic challi

deep fried tofu with tempura sauce

green salad with our @ Tony’s Japanese
sesame salad dressing

chicken/seafood salad

assorted japanese pickles

deep fried squid balls with Japanese bbg

sauce and mayo

2 pes teppan prawns with spicy mayo

seasonal vegetables on teppan
bowl of steam rice

bowl of miso soup
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TEPPANYAKI A la carte

comes with rice and teppan seasonal vegetables

180g of the finest fapanese A5
Kagoshima wagyu, comes with
wagyu fat fried rice

Wagyu (gf)

Lamb rack (gf) 300g canterbury lamb rack

Beef (gf) 180g eye fillet
Pork belly (gf) 250g pork belly
Chicken (gf) 200g chicken, traditional/chilli
4 chicken skewers

Yakitori (gf)

Tofu steak (gf) (V) deep fried tofu gilled on teppan

(gf) : gluten free option available. (v) : vegan option available
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Assorted sushi (gf)

Daikon/cucumber (gf)

Tuna roll (gf)

Chicken/

salmon avocado/

prawn/vegetarian (gf)

Half & half (gf)

Lava roll

Spicy tempura roll
Prawn tobiko
Tatsutage roll (gf)

Temaki hand roll

(ef) : gluten free option available. (v) : vegan option available

SUSHI

assorted nigirt and mak:
6 preces maki
6 pueces fresh tuna roll

8 pueces

1/2 chickenl /2 salmon

avocado

crab salad sushi wrapped
in thin sliced fish cooked
on teppan with special
sauce

sashimi/chicken/beef

lempura prawn with
tobiko

deep fried chicken roll

salmon/ prawn/
vegetarian
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Assorted

Vegetarian

Chicken

Prawns

Tatsutage (gf)

Torikatsu

Oysters

TEMPURA

prawn, white fish, chicken & W
seasonal vegetables

seasonal vegetables 5
4 pes chicken tenderlomn & 27
vegetables

4 pes prawns & vegetables 27
marinated deep fried chicken with 27

_Japanese mayo

crumbed chicken 27

1/2 dozen pacific or bluff oysters poa

(gf) : gluten free option available. (v) : vegan option available

TEPPANYAKI A la carte

comes with rice and teppan seasonal vegetables

@teppanyaki
combo

Surf & turf (gf)
Seafood combo
@)

Salmon (gf)

Prawns (gf)

Scallops (gf)

Crayfish (gf)

salmon, whate fish, mussels, 100g
chicken, 100g eye fillet, miso soup

whte fish, salmon, prawn, scallop,
mussels, & choice of either chicken or eye

fillet

whate fish, salmon, prawns, scallops,

mussels and squid

200g akaroa salmon

8 tiger prawns, traditional/spicy mayo

8 Japanese scallops

whole crayfish (ask server for size and
avarlability)

(gf) : gluten free option available. (v) : vegan option available
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