
Kinki Chan, give up your
sumo dream! you tiny man,

too small to be sumo!

I will never be
King of the ring.

I have brought shame
upon my family.

How can I redeem 
our good name?

If i cannot beat them,
I will feed them!

All sumos will bow to
my superior gourmet 

skills!
from now on, i SHALL BE 
KNOWN AS CHEF KINKI!

oishii! Chef kinki, you may not 
be sumo champion, 

but you are chef champion! 
kanpai!

good food, good company,
good life!
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All sets include garden salad, miso soup and mochi dessert

SUSHI / SASHIMI

KINKI’S CUSTOMS

Sushi
(2 pcs)

Sushi
(2 pcs)

Sashimi
(5 pcs)

Botan Ebi
Ama Ebi

Ebi
Unagi
Tamago
Inari
Otoro Aburi
Sake Aburi
Hamachi Aburi
Kajiki Aburi

Tako
27
17

11
15
6
6

36
13
13
12

11
58
36

23
Spot prawn

Sweet prawn

Tiger prawn

Fresh water eel

Homemade egg omelette

Fried bean curd (v)

Seared bluefin tuna belly

Seared salmon belly

Seared yellowtail, yuzu pepper

Seared swordfish

Hotate Aburi
Tai Aburi

Engawa Aburi

13
13

15

Seared Hokkaido scallop, yuzu miso

Seared sea bream, fried leek,
tosazu vinaigrette

Seared fluke fin, smoked salt,
sudachi zest

Octopus

Otoro
Sake
Hamachi
Kajiki
Shima Aji
Hirame
Kinmedai
Tai
Saba
Uni
Hotate
Ikura

Maguro
33
11
11
11
13
13
15
12
12
28
12
14

13
82
20
23
25
26
25
32
25
26
60
26
28

30
Blue fin tuna belly
Salmon

Yellowtail

Swordfish

Striped Jack

Fluke

Golden eye bream

Sea bream

Mackerel

Sea urchin

Hokkaido scallop

Salmon roe

Blue fin tuna

Spicy Salmon & Mango Maki 19Avocado, daikon sprouts, ooba, garlic aioli

Hot Dynamite Maki 20Fried salmon and yellowtail roll, scallion, togarashi pepper 

MAKI / TEMAKI
Tekka
Negi Toro
Spicy Tuna
Sake
Salmon Skin
Spider
California

Blue fin tuna

Chopped bluefin tuna belly, scallions

Tuna, spicy sauce and cucumber 

Salmon

Crispy salmon skin, pickled burdock, scallions, ooba

Fried soft shell crab, avocado, konbu paper, wasabi aioli

Snow crab, avocado, cucumber
Kappa
Shiitake
Rainbow
Dragon

16
18
18
11
18
24
18
8

10
27
27

Cucumber (v)

Shiitake mushroom (v) 

California roll, assorted sashimi 
Prawn tempura, eel, avocado, snow crab

20Buta Sushi Braised kurobuta pork belly, spicy miso

24Foie Gras & Scallop Sushi Pan seared foie gras, Hokkaido scallop

Wagyu Aburi Sushi 36Seared wagyu beef 

King Salmon Maki 23King salmon, ricotta, avocado, cucumber and tempura flakes

25Prawn & Spicy Tuna Maki Prawn tempura, spicy tuna

Unagi & Hokkaido Scallop Maki 29Tempura maki of  unagi, Hokkaido scallop, snow crab, avocado

26Spicy Scallop Maki Snow crab, asparagus, konbu paper, Hokkaido scallop, spicy sauce

Tai Carpaccio 34Thinly sliced sea bream, shio konbu, truffle oil, soy, chives

17Spicy Avocado Maki Fresh avocado, butter lettuce, baby spinach, spicy mayo (v)

Beef Tataki 30Seared angus striploin beef, diced tomato, apple-ponzu

32Foie Gras Unagi Maki Foie gras & unagi with crisp potato floss

Salmon Veggie Sushi 22Japanese lettuce wrap with seared salmon, onion, goma seed,
chive and goma sauce

38Wagyu Veggie Sushi Japanese lettuce wrap with seared wagyu, onion, goma seed,
chive and Kinki style wagyu sauce

Wagyu Foie Gras Donburi 40Thin sliced wagyu beef, pan seared foie gras over Japanese steamed rice

Prices are subject to service charge and GST Prices are subject to service charge and GST

SET LUNCH MENU

All bowls served with tamago, miso soup and mochi dessertPOKE BOWLS

Sashimi 40Chef’s choice of 11 pieces assorted sashimi

Grilled Vegetable 18Red rice, avocado, grilled pumpkin, asparagus, capsicum, zucchini 
and other toppings, served with apple dressing (v)

Apple Wasabi Yellowtail 20Red rice, yellowtail, pomegranate, avocado and other toppings served
with apple wasabi mayonnaise

Braised Beef 24Red rice, braised beef, edamame, chick pea, grilled pineapple, 
cherry tomato and other toppings

 
Executive Sashimi 48Chef’s choice of 15 pieces assorted sashimi

Sushi 36Chef’s choice of  7pieces assorted sushi & maki
(7pc sushi, 6pc maki, 1pc egg)

Executive Sushi 42Chef’s choice of  10 pieces assorted sushi & maki
(7pc sushi, 3pc premium, 2pc maki)

Chirashi 40Chef’s selection of the day’s premium seafood on sushi rice
Bara Chirashi 36Chef’s selection of the day’s seafood on sushi rice

Negi Toro Don 34Chopped otoro and scallions on sushi rice

Spicy Salmon Don 28Chopped salmon mixed with Kinki’s spicy sauce on sushi rice

US Prime Ribeye Steak 34Grilled 130 gram US ribeye steak w/ garlic teriyaki sauce
Nori Crusted Spicy Salmon 30Baked seaweed crusted spicy salmon

Jidori Chicken Teriyaki 26Grilled fresh Jidori chicken with Kinki’s teriyaki sauce

Saba Shioyaki 22Sea salt grilled fresh mackerel

Kurobuta Katsu Curry 26Breaded and fried black pork belly with apple curry

Tofu Steak With Seasonal Vegetable 20Grilled organic tofu steak with garlic teriyaki sauce
and sautéed vegetables (v)

Assorted Vegetable Tempura Set 22Chef’s choice of 7 assorted seasonal vegetable tempura (v)

SWEET ENDINGS
Single Scoop Ice-Cream or Sorbet
Double Scoop Ice-Cream or Sorbet Flavours: Green tea or Black sesame ice-cream, or Yuzu sorbet
Optional Toppings Toasted soy crumbs or Candied red beans

8
12

Chocolate Melt With Ice Cream 14Warm chocolate cake with melted centre and choice of ice cream

(V) - Vegetarian

-  Ninja’s Favorite Dishes



(V) - Vegetarian
-  Ninja’s Favorite Dishes

TEMPURA

NOODLES, RICE & SOUP

SIDES
6Edamame Steamed Japanese soy beans, sea salt (v)

Spiced Miso Edamame
Baby Sweet Potato

9
13

Japanese soy beans, miso, garlic, soy (v)

Roasted japanese sweet potato, crispy bacon, chives,
sweet miso crème fraiche (vegetarian option available)

Chawanmushi 8Steamed egg with ginko nut and mushroom

Assorted
Vegetables

22
20

Prawns, assorted fresh vegetables 

An assortment of fresh vegetables 

Softshell Crab
Tiger Prawns 22

22

Prices are subject to service charge and GST

Tempura Soba
Unagi  Donburi

22
34

Buckwheat soba noodles, assorted tempura, dashi broth

Kinki's grilled unagi with frizzled ginger on seaweed rice 

Unagi Yaki Meshi 25Fragrant Unagi fried rice 

Inaniwa Udon 13Flat udon noodles, dashi broth, scallions

Miso Soup 6House miso with kinoko mushroom and wakame

Garlic Yaki-Meshi 6Fragrant garlic fried rice (v)

Steamed Rice 4

SWEET ENDINGS
Single Scoop Ice-Cream or Sorbet
Double Scoop Ice-Cream or Sorbet

8
12Flavors: Green tea or Black sesame ice-cream, or Yuzu sorbet

Optional Toppings Toasted soy crumbs or candied red beans

Chocolate Melt with Ice cream 14Warm chocolate cake with melted center and choice of ice cream
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Kinki Style Okonomiyaki

Vegetarian Okonomiyaki

28

26

Pizza of Hokkaido scallops, prawns, streaky bacon,
sweet onions, buffalo mozzarella

Vegetarian pizza of tomatoes, shitake mushrooms, baby eggplant,
baby spinach, sweet onions, buffalo mozzarella  (v)

Tofu Steak 18Pan fried tofu sauteed mixed vegetables, garlic teriyaki sauce (v)

SUSHI / SASHIMI

KINKI’S CUSTOMS

MAKI / TEMAKI

COLD

Sushi
(2 pcs)

Sushi
(2 pcs)

Sashimi
(5 pcs)

Botan Ebi
Ama Ebi

Ebi
Unagi
Tamago
Inari
Otoro Aburi
Sake Aburi
Hamachi Aburi
Kajiki Aburi

Tako
27
17

11
15
6
6

36
13
13
12

11
58
36

23
Spot prawn

Sweet prawn

Tiger prawn

Fresh water eel

Homemade egg omelette

Fried bean curd (v)

Seared bluefin tuna belly

Seared salmon belly

Seared yellowtail, yuzu pepper

Seared swordfish

Hotate Aburi
Tai Aburi

Engawa Aburi

13
13

15

Seared Hokkaido scallop, yuzu mis

Seared sea bream, fried leek,
tosazu vinaigrette

Seared fluke fin, smoked salt,
sudachi zest

Octopus

Otoro
Sake
Hamachi
Kajiki
Shima Aji
Hirame
Kinmedai
Tai
Saba
Uni
Hotate
Ikura

Maguro
33
11
11
11
13
13
15
12
12
28
12
14

13
82
20
23
25
26
25
32
25
26
60
26
28

30
Blue fin tuna belly

Salmon

Yellowtail

Swordfish

Striped Jack

Fluke

Golden eye bream

Sea bream

Mackerel

Sea urchin

Hokkaido scallop

Salmon roe

Blue fin tuna Tekka
Negi Toro
Spicy Tuna
Sake
Salmon Skin
Spider

California

16
18
18
11
18
24

18

Blue fin tuna

Chopped bluefin tuna belly, scallions

Tuna, spicy sauce and cucumber 

Salmon

Crispy salmon skin, pickled burdock, scallions, ooba

Spicy Salmon & Mango Maki 19Avocado, daikon sprouts, ooba, garlic aioli

Hot Dynamite Maki 20Fried salmon and yellowtail roll, scallion, togarashi pepper 

Fried soft shell crab, avocado, konbu paper, wasabi aioli

Snow crab, avocado, cucumber

Kappa
Shiitake
Rainbow
Dragon

8
10
27
27

Cucumber (v)

Shiitake mushroom (v) 

California roll, assorted sashimi 

Prawn tempura, eel, avocado, snow crab

18Momotaro Tomato Momotaro tomato, ginger vinaigrette, chives

Salmon Ceviche

Tofu & Asparagus

Snow Crab & Century Egg Tofu

20

16

12

Salmon, tomato, onion, lime, served with fried gyoza skin

Ocean Salad 18Mixed salad, mizuna, fried whitebait and shrimps, cherry tomato,
ginger goma dressing

Tofu and asparagus, sesame-ginger tare (v)

Snow crab, tofu, century egg and fresh ginger
(Vegetarian option available)

Shaki Shaki Salad 22Sliced raw salmon, daikon, mizuna, bonito, corn
ume-miso vinaigrette

20Buta Sushi Braised kurobuta pork belly, spicy miso

24Foie Gras & Scallop Sushi Pan seared foie gras, Hokkaido scallop

Wagyu Aburi Sushi 36Seared wagyu beef 

King Salmon Maki 23King salmon, ricotta, avocado, cucumber and tempura flakes

25Prawn & Spicy Tuna Maki Prawn tempura, spicy tuna

Unagi & Hokkaido Scallop Maki 29Tempura maki of  unagi, Hokkaido scallop, snow crab, avocado

26Spicy Scallop Maki Snow crab, asparagus, konbu paper, Hokkaido scallop, spicy sauce

Tai Carpaccio 34Thinly sliced sea bream, shio konbu, truffle oil, soy, chives

17Spicy Avocado Maki Fresh avocado, butter lettuce, baby spinach, spicy mayo (v)

Beef Tataki 30Seared angus striploin beef, diced tomato, apple-ponzu

32Foie Gras Unagi Maki Foie gras and unagi with crisp potato floss

Salmon Veggie Sushi 22Japanese lettuce wrap with seared salmon, onion, goma seed,
chive and goma sauce

38Wagyu Veggie Sushi Japanese lettuce wrap with seared wagyu, onion, goma seed,
chive and Kinki style wagyu sauce

Wagyu Foie Gras Donburi 40Thin sliced wagyu beef, pan seared foie gras over Japanese steamed rice

(V) - Vegetarian

-  Ninja’s Favorite Dishes Prices are subject to service charge and GSTPrices are subject to service charge and GST

HOT

Grilled Giant Sea Prawn 30Giant sea prawn, spicy cod roe, Japanese aioli

Chicken Teriyaki

Beef Teriyaki

24

32

Grilled chicken, homemade soy reduction

Grilled U.S. prime ribeye, homemade soy reduction

Salmon Teriyaki 24Grilled salmon, homemade soy reduction

Crusted Spicy Salmon 28Baked seaweed crusted salmon,togarashi aioli

Crispy Pork Belly
with Spicy Goma Sauce

38Pan seared kurobuta pork belly,  spicy sesame sauce

Pomegranate Miso Black Cod 34Grilled black cod marinated in Kinki pomegranate-honey miso,
fried ginger, leek, rock chives


	Kinki Lunch Menu dec 2017
	Kinki - Dinner Menu dec 2017

