cafe
KAZARI

Dinner Sample Menu

Homemade cool green soy beans and tofu with Japanese
seasoning

Grilled shittake musthirooms and chirysanthiemum leaves
with yuzu’ dressing

Kingfish carpaccro

Prosciutto ham and [1gs (or melon) with Basil and white
wine dressing

Spring roll with Australian liger prawn and japanese
Hokkaido scallops

Homney roasted duck breast with fress orange and cfitves

Simmered Astan hairy melon in japanese seasoning with
prawns and Ruzu’ dressing on top

Spring chirashi-zushi: scattered avocado, Japanese style
omelette, sAitare musnroonts and carrors on susft

Dessert and tea or coffee

For bookings and enquiries contact 9510 2528 or info@kazari.com.au



