
(A) Australian Origin (I) Imported Origin (M) Mixed Origin



Y A M A G E N  L U N C H

LUNCH SET MENU  $69
2 Courses

-   -   -

ENTRÉES

THINLY SLICED SNAPPER
truffled tosazu , shio  kombu, ume boshi , 

yuzu sesame (I)

TUNA CEVICHE 
bluefin tuna, lime juice, coriander, cucumber,

jalapeno, pickled cherry tomato, 
lemon ceviche dressing, sweet potato crisps (A)

SASHIMI ZENSAI (6pc)
tuna, salmon, kingfish (M)

-   -   -

MAINS
All mains are served with 

Japanese rice and miso soup

CHARRED SHIO KOJI CHICKEN THIGH 
asparagus, goma  ponzu, sunflower seeds

CRISPY PORK BELLY
nashi pear, wasabi, watermelon radish, smoked vinegar

WAGYU BEEF TENDERLOIN MS6+ 150g |+$20
Pure Black wagyu ms6+, wasabi butter,

charred baby gem

MISO GLAZED GLACIER 51 TOOTHFISH |+$30
pickled cucumber, hazelnut, shiso (A)

-   -   -

15% surcharge applies on all public holidays.

Yamagen is a cashless venue.
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