


A n  a n c i e n t  t a l e  t e l l s  o f  a  h u g e  s c h o o l  o f  g o l d e n 
k o i  s w i m m i n g  u p s t r e a m  t h e  Ye l l o w  R i v e r  i n  C h i n a . 
G a i n i n g  s t r e n g t h  b y  f i g h t i n g  a g a i n s t  t h e  c u r r e n t , 
t h e  s c h o o l  g l i m m e r e d  a s  t h e y  s w a m  t o g e t h e r 
t h r o u g h  t h e  r i v e r.  H o w e v e r,  w h e n  t h e y  r e a c h e d 
a  w a t e r f a l l  a t  t h e  r i v e r ’ s  e n d ,  m a n y  o f  t h e  k o i 
d e c i d e d  t o  t u r n  b a c k ,  s u b m i t t i n g  t o  t h e  r i v e r ’ s 
f l o w ,  a l l o w i n g  i t  t o  s w e e p  t h e m  a w a y  e f f o r t l e s s l y .

T h e  r e m a i n i n g  k o i  c h o s e  r e s i l i e n c e ,  r e f u s i n g  t o 
g i v e  u p .  L e a p i n g  f r o m  t h e  d e p t h s  o f  t h e  r i v e r,  t h e y 
a t t e m p t e d  t o  r e a c h  t h e  t o p  o f  t h e  w a t e r f a l l  t o  n o  
a v a i l .  U n f o r t u n a t e l y ,  t h e i r  v a l i a n t  e f f o r t s  c a u g h t  
t h e  a t t e n t i o n  o f  s o m e  s i n i s t e r  d e m o n s ,  w h o  
m o c k e d  t h e i r  e f f o r t s  a n d  h e i g h t e n e d  t h e  
w a t e r f a l l  o u t  o f  p u r e  m a l i c e . 

A s  t i m e  p a s s e d ,  o n e  b y  o n e ,  t h e  k o i  b e g a n  t o  l o s e 
h o p e  a n d ,  l i k e  t h e  o n e s  b e f o r e  t h e m ,  a l l o w e d  t h e 
c u r r e n t  o f  t h e  g r e a t  r i v e r  t o  c a r r y  t h e m  a w a y . 

A f t e r  a  h u n d r e d  y e a r s ,  o n l y  o n e  r e s o l u t e  k o i 
r e m a i n e d .  D e t e r m i n e d  t o  c o m p l e t e  t h e  c h a l l e n g e , 
t h e  r e s i l i e n t  k o i ’ s  h a r d  w o r k  w a s  r e w a r d e d ,  f i n a l l y 
r e a c h i n g  t h e  t o p  o f  t h e  w a t e r f a l l .  T h e  g o d s 
l o o k e d  o n  i n  a w e ,  r e c o g n i s i n g  t h e  k o i  f o r  t h e i r 
p e r s e v e r a n c e  a n d  d e t e r m i n a t i o n .  A s  a  r e w a r d ,  
t h e  k o i  w a s  t r a n s f o r m e d  i n t o  a  g o l d e n  d r a g o n ,  
t h e  i m a g e  o f  p o w e r  a n d  s t r e n g t h .

T h e  K o i  L e g e n d  p e r f e c t l y  e n c a p s u l a t e s  t h e 
S h o k u n i n  s p i r i t  a n d  t e a c h e s  h o w  h a r d  w o r k  a n d 
d e d i c a t i o n  t o  c h a s i n g  e v e n  t h e  l o f t i e s t  o f  g o a l s 
c a n  r e s u l t  i n  s o m e t h i n g  t r u l y  r e m a r k a b l e .

T H E  L E G E N D  O F  
T H E  G O L D E N  D R A G O N



FOR THE TABLE

EDAMAME  VE | 6
Sea Salt or Soy Chilli Glaze

"TACO'S" | 7
Crab, Kimchi Mayo & Pickled Diakon 
or 
Tuna & Kabachi Sauce

SALT & CHILLI SQUID ** | 7
Spring Onion, Red Chilli & Lemon Grass Syrup

PEA "GUAC" VE | 6.5
Salt & Pepper Seasoned Crispy Wonton Pastry

SASHIMI

SASHIMI SELECTION 1 / 2 / 3 FISH   | 12 | 20 | 28 |
All served with Sesame, Soy & Citrus Dip, 
Wasabi, Pickled Ginger
- Tuna - Salmon - Yellowtail 

TUNA TATAKI | 14
Spiced Daikon & Citrus Soy Onions

SLICED YELLOWTAIL | 16
Wasabi & Soy Marinade, Sliced Apple & Radish

SUSHI

KAMISAMA KRUNCH ** | 10
Tempura Prawn Reverse Roll, Tempura Flakes, 
Spicy Mayo & Teriyaki Sauce 

CFK ** | 10
Crispy Chicken Katsu Roll, Avocado, 
Japanese Curry, Pickled Ginger & Radish

L.A WOMAN ** | 10
Salmon Maki Roll, Avocado, Cucumber & Citrus Mayo

SHISO HOT ** | 11
Spicy Tuna Roll, Black Sesame, 
Spicy Mayo & Japanese 7 Spice

VOLCANO ROLL | 14
Salmon & Avocado, Baked King Prawn & Gochujang
Topping,  Kim Chi Mayo & Sweet Soy Sauce

AMAYA ROLL | 16
Crab, Spicy Mayo, Cucumber, Red Onion,  Avocado
Topped with Seared Tuna & Kabachi Dressing

ROLL WITH NO NAME | 13
Panko'd King Prawn, Smoked Bacon, Cucumber & 
Avocado Maki Roll, Spicy Mayo, Teriyaki & Tonkatsu

SMALLER PLATES

CHICKEN KATSU GYOZAS | 11
Chilli, Spring Onion, Japanese Curry Sauce &
Tonkatsu Sauce

ROASTED CHICKEN WINGS ** | 10
Tangy Barbeque Glaze, Roasted Red Pepper, 
Radish & Cucumber 

STUFFED AUBERGINE VE | 11
Roasted Japanese Aubergine, Smoked Tofu, Wild
Mushroom  & Vegan Cream Sauce, Crispy Leeks

YAKITORI CHICKEN | 12
Teriyaki Glaze, 7 Spice

THAI RED FISHCAKES | 11
Spicy Pan Fried Fishcakes, Lime, Coriander 
& Honey Yoghurt

TEMPURA BROCCOLI  VE | 10
Spicy Sesame Dressing, Sweet Soy

SEARED BEEF FILLET | 16
Truffle Ponzu Dressing, Truffle Fried Wild Mushrooms,
Crispy Shallots

KOREAN BBQ RIBS | 12
Slow Roasted Pork Ribs, 
Spicy Barbeque Sauce, Asian Slaw



LARGER PLATES

SPICY GLAZED SEABASS | 17
Sriracha, Lime & Coriander Glaze, 
Charred Asparagus & Bok Choi

TERIYAKI STEAK | 20 | 28 |
Choice of Chargrilled 8oz Sirloin or 6oz Fillet, 
Teriyaki Glaze, Steamed Greens 
& Hot Mustard Dressing

SHORT RIB | 22
Slow Roasted Beef Short Rib, Charred Baby Gem 
Stick Soy & Honey Sauce

HALF ROASTED CHICKEN | 17
Gochujang & Red Miso Butter, Lemongrass Syrup &
Fresh Lime

FRIED DUCK LEG BAO | 21
OR
FRIED BANANA BLOSSOM BAO | 18
Steamed Bao Buns, Hoi Sin Sauce, 
Cucumber & Asian Slaw

CLASSICS

KOREAN CHICKEN BURGER * | 17
Fried Chicken, Hot & Sweet Red Pepper Glaze,
Brioche Bun, Cucumber, Red Onion & Fries

ARTIZEN CLUB ** | 16
Grilled Chicken, Crispy Smoked Bacon, 
Baby Gem, Tomato, Spicy Tomato Mayo & Fries

SALADS

BOK CHOI & QUINOA   VE | 10
Red Onion, Cherry Tomato, 
Carrot, Soy & Wasabi Dressing

HOUSE SALAD  VE | 10
Mixed Leaves, Carrot, Cucumber, Cherry Tomato,
Roasted Red Pepper & Lemon Dressing

Top With (Price Includes Salad)

Grilled or Sticky Glazed Chicken | 17
Crispy Panko Halloumi V | 16.5
Salmon Sashimi | 18    
Tuna Sashimi | 20
Sliced Avocado VE | 15
 

SIDES

Coconut & Lemongrass Braised Rice VE | 5.5

Crushed Sweet Potato, Spring Onion 
& Chive VE | 6

Grilled Tender-stem Broccoli, Sweet Soy & Sesame
Seeds VE | 7.5

House Salad, Roasted Red Pepper & Lemon Dressing
VE | 6

Steamed Greens VE | 7

Skin on Fries VE | 5.5

DESSERTS

CARAMEL CHURROS   V | 9
Cinnamon Sugar Coated Churros, Hot Caramel
Sauce, Salt Caramel Ice Cream

SHARING S'MORES BOARD | 16
Marshmallows, Churros, Hot Waffle, 
Strawberries, Chocolate Dipping Sauce 

ICE-CREAM SELECTION VE | 2.5 EA
Ask a Server for Today's Selection of Flavours

CHOCOLATE BROWNIE  VE | 9
Chocolate Brownie, Chocolate Sauce, Chocolate Soil,
Chocolate Ice Cream



O U R  M E N U
Yo u  a r e  a b o u t  t o  e m b a r k  o n  a  c u l i n a r y  
j o u r n e y  t h a t  e m b o d i e s  t h e  S h o k u n i n  s p i r i t .  
T h e  c o n c e p t  o f  S h o k u n i n  t r a n s c e n d s  i t s  l i t e r a l 
t r a n s l a t i o n  o f  ‘ a r t i s a n ’  t o  p r e s e n t  c o n v e r g e n c e  
o f  t e c h n i c a l  s k i l l ,  u n w a v e r i n g  d e d i c a t i o n ,  a n d 
d u t i f u l  o b l i g a t i o n .  O n  t h i s  q u e s t  f o r  e x c e l l e n c e 
a n d  p e r f e c t i o n ,  o u r  m a s t e r  c h e f s  h a v e  d e s i g n e d  
a n  e x q u i s i t e  m e n u  t h a t  t r u l y  h a r n e s s e s  t h e  
s p i r i t  o f  A s i a n  f o o d  a n d  d r i n k .  T h e  r e s u l t :  a 
h a r m o n i o u s  b a l a n c e  o f  e x p e r t  c r a f t s m a n s h i p 
g u i d e d  b y  f l a w l e s s l y  r e f i n e d  i n t u i t i o n .  
W e l c o m e  t o  A r t i z e n ,  a n  u n e q u i v o c a l  
d i n i n g  e x p e r i e n c e . 


