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SKEWERS

Angus Beef

Black Angus Striploin 200 days grain-fed
(Stockyard, Australia)

Wagyu Beef Finger Rib
Pork

Kurobuta Pork Jowl salted/ sauced

Kurobuta Pork Shoulder salted/ sauced
(Sioux City, USA)

Chicken

Thlgh salted/ sauced

Thigh with Leek salted/ sauced

Roots & Greens
Shishito Pepper J

Shiitake Mushroom M

King Oyster Mushroom ()

%

$6.80

$6

$5.80
$5.80

$4
$5

$4
$3.80
$3.80
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Chicken Nanban

chicken karaage and egg mayonnaise

Fried Octopus

lemon and miso mayonnaise

Dashi & Nori Fries

nori dust and miso mayonnaise

Umami Edamame
garlic, shoyu and togarashi

M Vegetarian

Prices are subject to GST and service charge.

$15.80

$15.80

$13.80

$13.80
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Gyu Shogayaki $28 F1 Grassfed Wagyu Striploin  $48.80
USDA black Angus short plate, spring onion MB 5 -6, 150g
and camembert cheese garlic chips and yakiniku sauce
(44Farms, Texas) (First Light, New Zealand)
Unagi Kabayaki $26 Black Angus Striploin $30.80
avocado, sesame seeds, mozzarella cheese, 200 days grain-fed, 150g
nori and scallion garlic chips and yakiniku sauce

(Stockyard, Australia)
Margarita ] $20
tomato sauce, basil and fresh mozzarella cheese Corn & Soybeon Meal-fed

Pork Collar 1509 $26.80
Marinara M $15 sumo miso and picked apples
tomato sauce, garlic, oregano, basil and (Sioux City, USA)
extra virgin olive oil
Fermented for 8 hours. Made with 65% hydrated pizza dough
and top quality wheat flour from Italy and Japan.
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Prices are subject to GST and service charge.



SAKE/ SOJU
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COCKTAILS

Tentaka Umakara Futsushu $96 Bottle Long Island Tea

$25 Carafe Cointreau, vodka, rum, tequila, lime
Chuga Soju $18 Bottle Margarita
original/ grape/ lychee

Craft Beers

Cointreau, tequila, lime

Aperol Spritz
@J Prosecco, Aperol, soda
BEERS

Cosmopolitan
Cointreau, vodka, cranberry, lime

$48 Bucket of 5

India pale ale/ Pale ale $ 13 Bottle Mcmgo Moiito

Bottled Beers

rum, lime, mint, mango

$45 Bucket of 5

Corona/ Asahi/ Kronenbourg Blanc $]3 Bottle

Singha Beer

$35 Bucket of 5
$ 10 Bottle

$7 DRINKS ALL NIGHT

$58 Carafe
$] 8 Glass

$55 Carafe
S] 5 Glass

$55 Carafe
$] 5 Glass

$ 15 Glass

$ 15 Glass

Carlsberg Draught/ Prosecco/ House Wines/ House Spirits

Prices are subject to GST and service charge.



served with pickled onions,
cucumber, carrot, kohlrabi

and radish

Boaters' Smoked Shack Platter
brisket, burnt ends stew, pork finger rib,
slaw salad, smoked beef sausage and
warm corn bread

12-hour Hot Smoked Black
Angus Bone-in Short Rib 500g

brine, spice and pepper rub
(Stockyard, Australia)

14-hour Hot Smoked Black
Angus Brisket 200g

salt, spice and pepper rub
(Jack’s Creek, Australia)

Grilled Ibérico Pork

Finger Rib 200g

premium 100% ibérico de bellota grade,
honey glazed and spice rub

(Juan Pedro Domecq)

$78

$58

$38

$32

Choice of sauces: Smoked Barbecue/

Boaters’ Mustard Barbecue
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$15

Burnt Ends Stew
capsicum, onions, root
vegetable and sour cream

Baby Gem Lettuce with
Smoked Jalapeno Dressing $10

cucumber, dill, ltalian parsley

and radish

$8

Boaters’ Slaw Salad
carrot, kohlrabi, lemon juice,
mayonnaise, purple cabbage,
red beet, round cabbage

Home-baked Warm

Corn Bread

honey glazed and smoked
paprika butter

$5

Prices are subject to GST and service charge.

‘ SAUSAGE

served with Dijon mustard,
home-made pickles, grilled
onions and whole-grain mustard

Sausage Platter

(1 piece each) $19.80
butifarra, chicken

cheese and smoked beef

Smoked Beef 120g $8.80
Butifarra Pork 100g $6.80
Chicken Cheese 90g $5.80
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