WHARF

.. TEPPANYAKI

LUNCH SPECIALS

WAGYU BURGER 25.0

Flavored and cooked ‘'your way’ with mushroom, onion, parsley, egg yolk and
topped with Spanish Manchego cheese. Our Teppanyaki Wagyu Burger, served
with teriyaki chat potatoes, reigns supreme as Sydney’s best burger experience.

WAGYU RUMP STEAK SANDWICH 25.0

Wagyu steak served with grilled tomato, caramelised onion, mushroom
amiyaki sauce and teriyaki chat potatoes.

WAFU CHICKEN PICCATA 25.0

Grilled chicken thigh coated with egg and served with wafu style tomato
concasse and grilled vegetables.

TOFU STEAK (VEGETARIAN) 25.0
Flambeed silken tofu with sweet black miso sauce and English spinach.
FURIKAKE SMOKED TROUT 29.5

Smoked trout cooked on the teppan, served with wafu style cream sauce,
green salad and cherry tomatoes.

PANKO SOFT SHELL CRAB 29.5

Soft shell crab breaded with Japanese crumbs, served with teriyaki sauce
and bean sprouts.

PINK PEPPER CHICKEN 29.5

Chicken thigh marinated with pink peppercorn and parsley, served with warm
red kidney bean and tomato salsa.

PORK SIRLOIN 29.5

Australian pork sirloin cooked on the teppan, served with caramelised onion,
amiyaki sauce, mixed bell peppers and bean sprouts.

SEAFOOD OKONOMIYAKI 29.5

Kobe Jones’s savoury pancake, served with seafood and topped with
Japanese mayo, tonkatsu sauce and dried bonito flakes.

CHEF’S EXTRAS (highly recommended) 8.0
Garlic fried rice Hot mushroom salad

Egg fried rice Teriyaki chat potatoes

Steamed nishiki rice Kobe Jones red & white miso soup

www.kobejonesteppanyaki.com.au
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