
Take Away Menu

Salmon Aburi (gf) 24.9
seared salmon, karasumi, rice, 
tosa joyu

Zaru Soba 26.9
salmon tataki, ikura, cha soba, 
chilled tsuyu, onsen egg

Wagyu Yakiniku (gf) 25.9
pan seared wagyu slices, rice,     
onsen egg

Chicken Teriyaki (gf) 22.9
pan fried chicken thigh, rice,     
onsen egg

Omu Katsu Curry 24.9
chicken katsu, Japanese curry, omurice

Unatama don 28.9
grilled eel, sansho pepper, omurice,      

Kakuni Udon 22.9
braised pork belly and soft bone,       
onsen egg

Agedashi Tofu (gf) (v) 16.9
fried tofu, shimeji, shiitake,            
tsuyu sauce, edamame, rice

Donburi
comes with daily salad

Small | Add On

Extra
Steamed Rice 3.0

Udon 6.5

Miso Soup 3.0

Daily Salad 3.0

Onsen Egg 3.5

www.lihoshokudo.com.au

@lihoshokudo

#lihoshokudo

03 8529 5749

We source our eggs from Gippsland free range eggs                                                              **10% surcharge apply on Sunday**

GF = Gluten Free Ingredients 
V = Vegetarian

** Please note our kitchen contains dairy, soy, gluten and fish etc, we cannot guarantee an allergy free kitchen. 
Please discuss with our staff if you have any dietary requirements.

Spicy Tuna Seaweed Salad 7.9
cooked tuna, avocado, spicy mayo

Renkon Chips (v) (gf) 6.9
lotus root, truffle salt

Homemade Gyoza (6pc) 12.9
wagyu beef, carrot, leek, onion

Karaage 10.9
fried chicken thigh, spicy mayo

Tempura Soft Shell Crab 10.9
pickled  tomato, karasumi,
wasabi mayo

Ebi no Nasumiso itame (gf) 12.9
prawn, eggplant, miso glaze

Black Cod Saikyo Yaki (gf) 35.9
miso grilled black cod, 
house pickles

Karubi (gf) 31.9
braised beef short ribs, 
wasabi salsa

Buta no Shogayaki (gf) 26.9
shio koji pork neck, cabbage salad, 
spicy daikon oroshi, ponzu

Large Plate

Dessert
Tofu Ice Cream 3.5

Genmaicha Pistachio Ice Cream 3.5

White Peach Sorbet 3.5

Matcha Tiramisu 10.5

Chiffon Cake 4.5
matcha / hojicha / black sesame / yuzu

Edamame (gf) (v) 5.9
boiled edamame, black salt

Edamame Shiso (v) 6.9
grilled edamame, aka shiso furikake

Salmon (gf) 11.9
salmon sashimi, wasabi, tosa joyu

Hiramasa King Fish (gf) 12.9
Hiramasa king fish sashimi, 
spicy yuzu onion dressing

Nama Hotata (gf)         10.9
sliced raw scallop, tobiko, daikon
oroshi, wasabi ginger dressing

Wagyu Tataki (gf) 12.9
wagyu beef, ponzu, onion,             
spicy daikon oroshi



Lunch Menu

Salmon Aburi (gf) 24.9
seared salmon, karasumi, rice,      
miso soup, tosa joyu

Zaru Soba 26.9
salmon tataki, ikura, cha soba, 
chilled tsuyu, onsen egg

Wagyu Yakiniku (gf) 25.9
pan seared wagyu, rice,               
onsen egg, miso soup

Chicken Teriyaki (gf) 22.9
pan fried chicken thigh, rice,     
onsen egg, miso soup

Kaisen Nabe (for 2) 50.9
king prawn, Japanese scallop,
oyster, king fish, tofu, 
Inaniwa udon, onsen egg

Black Cod Saikyo Yaki (gf) 35.9
miso grilled black cod, 
house pickles

Karubi (gf) 31.9
braised beef short ribs, 
wasabi salsa

Buta no Shogayaki (gf) 26.9
shio koji pork neck, cabbage salad, 
spicy daikon oroshi, ponzu

Large Plate

Omu Katsu Curry 24.9
chicken katsu, Japanese curry, 
omurice, miso soup

Unatama Don 28.9
grilled eel, sansho pepper, omurice,      
miso soup 

Nabeyaki Udon 25.9
pork belly slices, tempura prawns, 
aburaage, leek, mushroom, onsen egg

Agedashi Tofu (v) (gf) 16.9
fried tofu, shimeji, shiitake,            
tsuyu sauce, edamame, rice

Shokudo Set
comes with daily salad, otoshi 

Small Plate

Side
Steamed Rice 3.0

Udon 6.5

Miso Soup 3.0

Daily Salad 3.0

Onsen Egg 3.5

Spicy Tuna Seaweed Salad 7.9
cooked tuna, avocado, spicy mayo

Renkon Chips (v) (gf) 6.9
lotus root, truffle salt

Homemade Gyoza (6pc) 12.9
wagyu beef, carrot, leek, onion

Karaage 10.9
fried chicken thigh, spicy mayo

Tempura Soft Shell Crab 10.9
pickled  tomato, karasumi,
wasabi mayo

Dessert

www.lihoshokudo.com.au

@lihoshokudo

#lihoshokudo

Tofu Ice Cream 3.5

Genmaicha Pistachio Ice Cream 3.5

White Peach Sorbet 3.5

Trio Sorbet & Ice cream 9.5

tofu , genmaicha pistachio ice cream,               
white peach sorbet

Matcha Tiramisu 10.5

Yuzu Crème Brûlée 10.5

Chiffon Cake 4.5
matcha / hojicha / black sesame / yuzu

Affogato 6.5
vanilla ice cream, espresso

We source our eggs from Gippsland free range eggs                                                                         **10% surcharge apply on Sunday**
GF = Gluten Free Ingredients 
V = Vegetarian
** Please note our kitchen contains dairy, soy, gluten and fish etc, we cannot guarantee an allergy free kitchen. 
Please discuss with our staff if you have any dietary requirements.

Feed Me 55pp

6 of our favourite savoury dishes, 
served over 3 courses, 
and a dessert to finish

(minimum 2 people, requires whole table participation)

Kids Menu
12-year-old or under

Chicken Katsu Udon 14.9

Salmon Teriyaki on Rice 14.9

Wagyu Yakiniku on Rice 14.9

Hot Drink
Coffee (Dukes Market Blend) r 5.0 l 5.5
Bon Soy / Milk Lab Almond / Oat +1.0

Matcha Latte 5.0

Hojicha Latte 5.0

Black Sesame Latte 5.0

Prana Chai Vegan Blend 6.0

Hot Chocolate 5.0

Japanese Tea 4.5
Sencha / Genmaicha

Tea by Chamella 4.5
English Breakfast / Earl Grey
Peppermint / Chamomile

Iced Drink

Latte 5.5

Black 5.0

Mocha 5.5

Chocolate 5.5

Matcha Latte 6.5

Hojicha Latte 6.5

Black Sesame Latte 6.5

Espresso Tonic 6.5

+40pp 
Beverage Match

Edamame (gf) (v) 5.9
boiled edamame, black salt

Edamame Shiso (v) 6.9
grilled edamame, aka shiso furikake

Salmon (gf) 11.9
salmon sashimi, wasabi, tosa joyu

Hiramasa King Fish (gf) 12.9
Hiramasa king fish sashimi, 
spicy yuzu onion dressing

Hotate Misoyaki (4pcs) 18.9
grilled scallop, miso cream, 
garlic butter nori panko

Ebi no Nasumiso itame (gf) 12.9
prawn, eggplant, miso glaze

Wagyu Tataki (gf) 12.9
wagyu beef, ponzu, onion,             
spicy daikon oroshi

Buta no Kakuni 14.9
braised pork belly and soft bone



Dinner Menu

Chicken Teriyaki (gf) 25.9
pan fried chicken thigh,
spicy yuzu teriyaki, grilled negi

Buta no Shogayaki (gf) 26.9
shio koji pork neck, cabbage salad, 
spicy daikon oroshi, ponzu

Karubi (gf) 31.9
twice cooked beef short ribs,
wasabi  salsa

Nabeyaki Udon 25.9
pork belly slices, tempura prawns, 
aburaage, leek, mushroom, onsen egg

Edamame (gf) (v) 5.9
boiled edamame, black salt

Edamame Shiso (v) 6.9
grilled edamame, aka shiso furikake

Salmon (gf) 11.9
salmon sashimi, wasabi, tosa joyu

Hiramasa King Fish (gf) 12.9
Hiramasa king fish sashimi, 
spicy yuzu onion dressing

Hotate Misoyaki (4pcs) 18.9
grilled scallop, miso cream, 
garlic butter nori panko

Ebi no Nasumiso itame (gf) 12.9
prawn, eggplant, miso glaze

Wagyu Tataki (gf) 12.9
wagyu beef, ponzu, onion,             
spicy daikon oroshi

Buta no Kakuni 14.9
braised pork belly and soft bone

Kaisen Nabe (for 2) 50.9
king prawn, Japanese scallop,
oyster, king fish, tofu, 
Inaniwa udon, onsen egg

Confit Salmon 29.9
tempura vegetable, bonito dust, 
ikura, yuzu soy, dill oil

Black Cod Saikyo Yaki (gf) 35.9
miso grilled black cod, 
house pickles

Large Plate

Salmon Aburi (gf) 24.9
seared salmon, karasumi, rice,
tosa joyu

Zaru Soba 26.9
salmon tataki, ikura, cha soba, 
chilled tsuyu, onsen egg

Omu Katsu Curry 24.9
chicken katsu, Japanese curry, 
omurice

Unatama Don 28.9
grilled eel, sansho pepper, omurice,

Wagyu Yakiniku (gf) 25.9
pan seared wagyu, rice, onsen egg

Donburi

Small Plate

Side
Steamed Rice 3.0

Udon 6.5

Miso Soup 3.0

Daily Salad 3.0

Onsen Egg 3.5

Spicy Tuna Seaweed Salad 7.9
cooked tuna, avocado, spicy mayo

Renkon Chips (gf) (v) 6.9
lotus root, truffle salt

Homemade Gyoza (6pc) 12.9
wagyu beef, carrot, leek, onion

Karaage 10.9
fried chicken thigh, spicy mayo

Tempura Soft Shell Crab 10.9
pickled  tomato, karasumi,
wasabi mayo

Agedashi Tofu (gf) (v) 9.9
fried tofu, shimeji, shiitake,
tsuyu sauce, edamame

Dessert

www.lihoshokudo.com.au

@lihoshokudo

#lihoshokudo

Feed Me 55pp

6 of our favourite savoury dishes, 
served over 3 courses, 
and a dessert to finish

(minimum 2 people, requires whole table participation)

Kids Menu
12-year-old or under

Chicken Katsu Udon 14.9

Salmon Teriyaki on Rice 14.9

Wagyu Yakiniku on Rice 14.9

Hot Drink Iced Drink

+40pp 
Beverage Match

We source our eggs from Gippsland free range eggs                                                                         **10% surcharge apply on Sunday**
GF = Gluten Free Ingredients 
V = Vegetarian
** Please note our kitchen contains dairy, soy, gluten and fish etc, we cannot guarantee an allergy free kitchen. 
Please discuss with our staff if you have any dietary requirements.

Coffee (Dukes Market Blend) r 5.0 l 5.5
Bon Soy / Milk Lab Almond / Oat +1.0

Matcha Latte 5.0

Hojicha Latte 5.0

Black Sesame Latte 5.0

Prana Chai Vegan Blend 6.0

Hot Chocolate 5.0

Japanese Tea 4.5
Sencha / Genmaicha

Tea by Chamella 4.5
English Breakfast / Earl Grey
Peppermint / Chamomile

Tofu Ice Cream 3.5

Genmaicha Pistachio Ice Cream 3.5

White Peach Sorbet 3.5

Trio Sorbet & Ice cream 9.5

tofu , genmaicha pistachio ice cream,               
white peach sorbet

Matcha Tiramisu 10.5

Yuzu Crème Brûlée 10.5

Chiffon Cake 4.5
matcha / hojicha / black sesame / yuzu

Dessert Plateer (for 2) 25.5

Latte 5.5

Black 5.0

Mocha 6.0

Chocolate 5.5

Matcha Latte 6.5

Hojicha Latte 6.5

Black Sesame Latte 6.5

Espresso Tonic 6.5



Drink Menu

Kawaba Pilsner (5.0% abv) 15.5
Pilsner, Gunma, Japan

Kawaba Weizen (5.0% abv) 15.5
Hefeweizen, Gunma, Japan

Kawaba Amber Ale (5.0% abv) 15.5
American amber, Gunma, Japan

Coedo Pale Ale (5.0% abv) 12.5
Japanese style pale ale, Saitama, Japan

Coedo Shikkoku (5.0% abv) 12.5
Dark Lager, Saitama, Japan

Beer & Cider Sake

www.lihoshokudo.com.au @lihoshokudo

#lihoshokudo

Non-Alcoholic 
Kimino Yuzu / Peach / Apple 6.5

Ramune Original / Strawberry 5.5

Orange / Apple Juice 6.0

Coke / Coke no sugar / Lemonade / Organic Ginger beer 5.0

Fever Tree Lime & Yuzu Soda / Aromatic Tonic 5.0

Purezza sparkling water (free flow) 4.0 p.p

Etsu 10.5
Hokkaido, Japan

Ki No Bi ‘Sei’ 16.5
Kyoto, Japan

Hendrick’s 12.5
Scotland

Four Pillars yuzu 12.5
Healesville, Vic.

Never Never Triple Juniper 12.5
McLaren Vale S.A

Four Pillars Bloody Shiraz 14.5
Healesville, Vic.

Mocktail
Mango Mojito 9.5
mango purée, fresh lime, fresh mint, soda

Lychee Buck 9.5
lychee foam, fresh lime, ginger beer

Virgin Shiso Sour 12.5
shiso mix, yuzu juice, apple juice, yuzu
syrup, egg white, orange bitters

Orange Lemon Bitter 6.5
lemonade, Lyre’s Italian orange, 
orange bitters, orange slice

Cocktail
Umeshu Aperol Spritz 16.5
ichinomiya umeshu, aperol, 
prosecco, soda

Yuzu Blossom 18.5
yuzu gin, st. germain, fresh lime, 
mango syrup

Spicy Ume Margarita 17.5
jose cuervo sliver tequila, ippongi chilli 
umeshu, togarashi syrup, fresh lemon

Kabosu Sour 16.5
kabosushu, yuzushu, egg white, yuzu
syrup, orange bitters

Lychee Shiso Gimlet 18.5
never never triple juniper gin, lychee 
liqueur, shiso umeshu, fresh lime

Umeshu / Yuzushu
Ichinomiya Umeno-Ongaesh Umeshu
一宮梅の恩返し梅酒 9.5

Umenoyado Ryokucha Umeshu
梅乃宿绿茶梅酒 10.5

Houou Biden Hizou Umeshu
鳳凰美田熟成秘蔵梅酒 14.5

Whisky
Ichiros Malt & Grain 18.5

Nikka Coffey Grain 16.5

Nikka From The Barrel 17.5

Starward Solera Single Malt13.5

Sullivans Cove Double Cask 28.5

Glendronach 12yo 12.5

Laphroaig Quarter Cask 16.5

Whisky Highball 12.5
whisky, soda

Lychee & Mints Highball 12.5
umenoyado lychee, shiso shochu, soda

Elderflower & Lime Highball 10.5
shochu, elderflower syrup, fresh lime, soda

Mango & Lemon 10.5
shochu, mango syrup, fresh lemon, soda

Highball

Gin
served with ice and tonic on side

Vodka
served with ice and soda on side

Kuzuryu Junmai (Fukui) 16 (120ml) 39 (300ml) 92 (720ml)
九頭龍純米
alc 14.5% SMV (日本酒度) +5 acidity (酸度) 1.4 rice polishing ratio (精米歩合) 65%

Nanbubijin Shinpaku Junmai Daiginjo (Iwate) 17 (120ml) 42 (300ml) 96 (720ml)
南部美人心白山田錦純米大吟釀
alc 16% SMV (日本酒度) +4 acidity (酸度) 1.6 rice polishing ratio (精米歩合) 50%

Sanzen Omachi 50 Junmai Daiginjo (Okayama) 19 (120ml) 46 (300ml) 110 (720ml)
燦然雄町 50磨き純米大吟醸
alc 16.5% SMV (日本酒度) -4 acidity (酸度) 1.5 rice polishing ratio (精米歩合) 50%

Kokuryu "Gin no Tobira" Daiginjo (Fukui) 45 (180ml)
黒龍 "吟のとびら" 大吟醸
alc 14.5% SMV (日本酒度) +4 acidity (酸度) 1.0 rice polishing ratio (精米歩合) 50%

Hakushika Sennenju Junmai Daiginjo (Hyogo) 36 (280ml)
白鹿豪华千年寿纯米大吟醸
alc 15.7% SMV (日本酒度) +0 acidity (酸度) 1.4 rice polishing ratio (精米歩合) 50%

Yoshikubo Ippin Junmai Daiginjo (Ibaraki) 35 (300ml)
吉久保一品純米大吟醸
alc 16% SMV (日本酒度) +4 acidity (酸度) 1.5 rice polishing ratio (精米歩合) 50%

Shichida Shunyou 75 Junmai (Saga) 118 (720ml)
七田 春陽七割五分磨き純米
alc 14% SMV (日本酒度) +2.3 acidity (酸度) 1.9 rice polishing ratio (精米歩合) 75%

Sharaku Miyaizumi Junmai Ginjo (Fukushima) 115 (720ml)
冩樂純米吟醸一回火入れ
alc 16% SMV (日本酒度) +2 acidity (酸度) 1.3 rice polishing ratio (精米歩合) 50%

Houou Biden Junmai Ginjo Namazume Binkan Hiire (Tochigi) 128 (720ml)
鳳凰美田純米吟醸瓶燗火入れ
alc 16% SMV (日本酒度) +2 acidity (酸度) 1.1 rice polishing ratio (精米歩合) 55%

Far Yeast Tokyo Blonde (5.0% abv) 15.5
golden ale, Yamanashi, Japan

Far Yeast Tokyo IPA (6.0% abv) 15.5
Belgian IPA,, Yamanashi, Japan

Orion the draft (5.0% abv) (500ml) 13.5
Draught lager, Okinawa, Japan

Asahi Super Dry (5.0% abv) 9.5
lager, International

Lychee Gold Low Alc (1.15% abv) 8.5
lychee cider, Murrumbateman, NSW

Haku 10.5
Osaka, Japan

Eiko 12.5
Hokkaido, Japan

Ippongi Hannya Tou Chilli Umeshu
一本義吟香梅般若刀甘辛梅酒 10.5

Hakushika Hana Kohaku Yuzu
白鹿花琥珀ゆず＆日向夏 10.5

Umenoyado Yuzushu
梅乃宿柚子酒 10.5


