
Lunch Menu
$35 per person

Please Choose One

Tonkotsu Ramen Set

Tonkotsu Ramen, Chashu Pork,  
Bamboo Shoots, Spring Onions

Choice Of Side

4-Piece Gyoza or Chicken Karaage

Vegetarian Miso Ramen Set

Miso Ramen, Bamboo Shoots, Spring Onions, Sweet 
Corn, Mushrooms

Choice Of Side

 Vegetable Tempura or Hosomaki Vegetable Roll 

Chicken Katsu Curry Don

Panko Crumb Chicken Breast, Java Curry, Rice, 
Pickled Ginger  

Served with a Miso Soup

Add-Ons 
Edamame w/ smoked sea salt ................................... 11

Omakase Sashimi 9pc .............................................. 38

Ebi Mayo Roll    
Black tiger prawns & rockmelon w/ avocado, tobiko, 
mayo, chives & tempura crunch................................ 33

Festival menus are correct at the time of publishing but are subject to product 
availability & seasonal changes. Day & time restrictions may apply.

Drink Specials

Stamp your Festival Passport,  
earn your rewards.  

Ask your server to get started.

BEER
Asahi (400ml)  .......................................................  10 

HOUSE WINES
Idle Hands Sauvignon Blanc................................ 12/60

Idle Hands Chardonnay....................................... 12/60

Idle Hands Pinot Gris.......................................... 12/60

Idle Hands Pinot Noir......................................... 12/60

OUR FAVOURITES
Moët & Chandon.............................................. 25/150

Cloudy Bay Sauvignon Blanc............................ 25/125

Cloudy Bay Chardonnay................................... 25/125

Craggy Range Syrah.......................................... 20/100

Whispering Angel Rose..................................... 22/110

FESTIVAL CLASSIC COCKTAILS
Shiso Bulldog Spritz - Bulldog Gin,  Akaii Umeshu, 
Lemon Juice, Soda, Prosecco.................................... 15

Classic Margarita..................................................... 15

Spicy Margarita........................................................ 15

SIGNATURE COCKTAILS
Yuzu Sour - Gin, elderflower, yuzu, egg white........... 18

Lychee Sake-Tini - Junmai Sake, lychee, lime........... 18



Taste of Ebisu
$55 per person

TO START
Edamame

Tuna Tartare Taco  
Black Tobiko, Spring Onion 

TO FOLLOW
Prawn Toast 

Yuzu, Kewpie Mayo, Tonkatsu Sauce, Aonori,  
Spring Onion 

Pork & Kimchi Gyoza 
Pickled Cucumber, Black Vinegar Soy 

MAIN
Chicken Chashu 

Whole Boned Chicken Leg, Honey Chilli Soy Glaze, 
Sesame, Pickled Daikon

Cabbage Salad

Steamed Rice

Festival menus are correct at the time of publishing but are subject to product 
availability & seasonal changes. Day & time restrictions may apply.

Add-Ons 
Miso Soup w silken tofu & spring onion .................... 9

Omakase Sashimi 9pc .............................................. 38

Ebi Mayo Roll    
Black tiger prawns & rockmelon w/ avocado, tobiko, 
mayo, chives & tempura crunch................................ 33

Drink Specials

Stamp your Festival Passport,  
earn your rewards.  

Ask your server to get started.

BEER
Asahi (400ml)  .......................................................  10 

HOUSE WINES
Idle Hands Sauvignon Blanc................................ 12/60

Idle Hands Chardonnay....................................... 12/60

Idle Hands Pinot Gris.......................................... 12/60

Idle Hands Pinot Noir......................................... 12/60

OUR FAVOURITES
Moët & Chandon.............................................. 25/150

Cloudy Bay Sauvignon Blanc............................ 25/125

Cloudy Bay Chardonnay................................... 25/125

Craggy Range Syrah.......................................... 20/100

Whispering Angel Rose..................................... 22/110

FESTIVAL CLASSIC COCKTAILS
Shiso Bulldog Spritz - Bulldog Gin,  Akaii Umeshu, 
Lemon Juice, Soda, Prosecco.................................... 15

Classic Margarita..................................................... 15

Spicy Margarita........................................................ 15

SIGNATURE COCKTAILS
Yuzu Sour - Gin, elderflower, yuzu, egg white........... 18

Lychee Sake-Tini - Junmai Sake, lychee, lime........... 18


