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Welcome to Oishii Tcppangaki where we cook in the Japancsc tcppanya,é/style.

This is a &ining cxperiencc to savour, not to be rushed. You are welcome to engage your
Che]c at all stages during the evening,. Far’c of the allure is to watch the Chcps knife and
cooking skills while your meal is being Preparecl.

Your Personal Che]c will guicle you through the oPtions to ensure you choose the best menu

goryour aPPetite. We have a varie’cy of set menus or you can build your own menu with the

alacarte oPtions available.

Sit back relax and enjog the Oishii exPerience at Tokorﬂ(i ]slancl Resort.

SCt Mcnus (per person)

Hikari Set
Appetiscr

Saslﬂimi

Teriyaki Chicken
Stcamed Kice
Séasonal Fruit Sorbet

AUDsés /T IDs 120

Samazamana Sct

APPetiscr
Tatalci ~ choice of tuna or beef

Taiga I bi
Flging Fried Rice
]:lambéecl I ruit Crepes

AUDs$85 /FJD$155

5akana Sct

Appctiscr

Sushi Flate
Mixed Seafood

Tcppan \/cgetables
Scasonal Fruit Sorbct

AUDs$92.50,/F D% i168

Jchiban Set
Appctiscr

Fork Rolls

Beef T enderloin (ZOOg)
Flging ried Rice
Spicecl Coconut Cake

AUDs$77 /T JD$ 140

QOishii Tcppangaki is a smoke free environment

Frices are chargcc{ in Fﬁfaﬂ Do”ars & are inclusive of 20% (Government | axes.



A la carté

Startcr

Sashimi ~ thin slices of fresh seafood, with
Picuecl ginger, wasabi & soy
AUDs$18/ T JD$33

Pork Ko“s ~ Pori( & vegetab]e rolls in rice
paper with spicy chilli & soy
AUDs 1550,/ JD$28

Sushi Flatc ~ mixed selection of salmon,
tuna, chicken & vegetab[e sushi rolls with
wasabiésog

AUDs$17.50,/FJD%$52

Tatal(i ~ tcppangaki seared tuna or beef
tenclerloin, marinated in vinegar, sliced tlﬁin]g
& seasoned with ginger, wasabi & soy sauce

AUDs 18,/ JD$33

Sides AUDs FJDs
Steamed Rice 5.50 10
Flying Fried Rice 1%.75 25
Teppan Vegetables 9.90 18
T akwan Salad 9.90 18

Mains

Taiga Ebi (s Pieces) ~ tcPPangaki tiger
prawns, Hambéed with a JaPancsc aioli

AUD$39.50 /T JDs%$72

Tcrigaki Chicken 200g  ~ tcppangaki
chicken breast fillet with sweet soy, ginger,
garlic & sesame terigaki

AUDs$33 /FJD$60

Mixed Scalcoocl ~ tcppangaki tuna, salmon,
tiger prawns & lobster with mirin, soy & ginger
AUDs$53 /FJID$97

bccmc Tcndcrloin -~ tcPPangaki prime 200g
tenderloin of imPor’cec{ beef with garlic,
ginger, butter & soy

AUDs$38.50 /1 JD$70

A” mains include miso sou , ickled gin er,
ps P gng
wasabi & soy

Dcsscrt AUDs FJDs
‘:lambéed I ruit Crepes 18.70 54
~ with vanilla ice cream

SPiccc] (Coconut (ake i4.85 27

-~ butte rscotclﬁ sauce

with vanilla ice cream

Seasonal [Truit Sorbet i%.75 25

QOishii TCPPanyaki is.a smoke free environment

Friccs are chargcd in Y:gian Do”ars & are inclusive of 20% (Government | axes.



