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Take Out Menu 

 

*All nigiri sushi comes with wasabi inside, please let us know if you do not want wasabi 
inside and we can take it out and place it on the side.  
**Fish selection may vary due to availability. Sorry, no substitutions permitted. 
 

 

Sushi / Sashimi PARTY TRAYS 
 
 
40pcs Sushi Party Tray           90.00 

4pc each of: Akami, Chutoro, Salmon, 2 types of Japanese White Fish,  

Red Prawn, and Scallop + 1 Salmon roll and 1 Tuna roll (12 pcs) 

 

40pcs Sashimi Party Tray                          120.00 

5pc each of: Akami, Chutoro, 2 Types of Japanese White Fish, Red Prawn,  

Scallop and 10pc of Salmon 

 

26pcs Kids Sushi Party Tray        28.00 

4pc each of: Egg and Shrimp Nigiri Sushi 

with 1 Ikura, 1 Cucumber and 1 Salmon Maki Roll (18 pcs) 

 

30pcs Sushi Party Tray         42.00 

4pc each of: Akami, Shrimp, Tamago Nigiri Sushi, 6pc Salmon Nigiri Sushi  

with 1 Salmon roll and 1 Tuna roll (12 pcs) 

 

12pc Individual Sushi Tray        14.00 

2pc each of: Salmon, Scallop and Shrimp  

with 1 Salmon Avocado Roll 
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Oshi Sushi  

Torched Pressed Sushi 

 

Shrimp “Ebi” Oshi (6pc)         14.00 

With homemade basil mayo 

 

Scallop “Hotate” Ikura Oshi (6pc)        15.00 

With green onions & zuke style Ikura 

 

Salmon “Sake” Oshi (6pc)         16.00 

With homemade miso mayo & jalapeno 

 

Eel “Anago” Oshi (6pc)         16.00 

With sansho pepper & yuzu 

 

8 pieces - Mixed Oshi         20.00 

2 pcs of each Oshi Sushi 

 

12 pieces - Mixed Oshi          30.00 

3 pcs of each Oshi Sushi 
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Appetizers 

 

Takoyaki           8.00 

Deep fried battered octopus, topped with powdered seaweed,  

shaved bonito flakes & tonkatsu sauce. wt 

 

Takowasabi           5.00 

Choose from cooked or raw, served with seaweed. wt 

Additional seaweed – 6 pieces for 1.00  

 

Chicken Karaage          9.00 

Deep fried chicken thigh served with garlic mayo. eg, wt, se 

 

Ebi Mayo           10.00 

Deep fried tiger prawn with tempura batter and seaweed tossed  

with Kiu's signature yuzu mayo. wt, sf, eg 

 

Miso Black Cod          22.00 

Grilled black cod, marinated in a sweet miso sauce, served with  

hajikami ginger tempura. wt 

 

Salmon Carpaccio          10.00 

Thinly sliced salmon with sesame soy coriander dressing. wt, se, eg 

 

Clam Soup           6.00 

A house blend clear soup with clams. sf 

 

Pork Belly Kakuni          10.00 

Pork belly in a sweet soy marinade served with butter corn and  

edamame green pea puree. wt, se 

 

Beef Tataki           14.00 

Lightly seared beef tenderloin seasoned with a traditional soy  

vinaigrette dressing and topped with garlic chips. wt 

 

Hokkaido Scallop and Aka Ebi Carpaccio      14.00 

Hokkaido scallop and Aka Ebi with sesame soy coriander dressing. wt, se, eg 
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Salads 
 
Green Salad           10.00 

Fresh spring mixed greens, hearts of palm, cherry tomatoes served with Kiu's homemade 

yuzu vinaigrette and beetroot puree wt, se 

 

Daikon Slaw           12.00 

Thinly sliced daikon, cabbage and carrots tossed with a creamy honey miso sesame 

dressing. Garnished with pomegranate seeds, crushed fried garlic and topped with bonito 

flakes. wt, se 

 

Tako-Arugula Salad         15.00 

Thinly-sliced octopus legs, served with arugula, pickled beets, red onion and herring roe. 

Dressed with a jalapeno ponzu and garnished with chili threads and finely chopped 

jalapenos. wt 

 

Rice Bowls 
Chirashi Don           20.00 

Seasonal fish prepared in a traditional style on a top of a bowl of  

sushi rice. sf, wt, (se) 

 

Karaage Don (Lunch Only)         8.00 

Japanese style deep fried chicken, nori, green onions, Kiu special  

soy sauce & kewpie mayo on rice. wt, eg, se 

 

Cha Sui Don (Lunch Only)         8.00 

Diced pork belly marinated soft boiled egg, Kiu soy sauce, kewpie  

mayo, green onions & nori. (eg), wt, se 

 

Tekka Don           26.00 

Akami in Yuzu Kosho Zuke and Negitoro on sushi rice. (eg), wt, se 

 

Chu-Toro Tekka Don         34.00 

Akami in Yuzu Kosho Zuke and Chu-Toro on sushi rice. (eg), wt, se 
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Ramens 
 
White Sesame Shio Ramen        13.00 
100% natural sea salt, bamboo shoots, wood ear mushrooms,  
soft boiled marinated egg, pork belly cha shu, green onions, grind  
your own white sesame seeds & thin wavy noodles. se, wt, eg 

 

Spicy White Sesame Shio Ramen       13.00 
A spiced up version of our White Sesame Shio Ramen, included  
is our homemade chill blend and chill oil. se, wt, eg 

 

Toyko Style Light Shoyu Ramen        13.00 
A light smooth sweet & creamy taste blended with our Kiu signature  
shoyu. Topped with bamboo shoots, nori, marinated soft boiled egg,  
pork belly cha shu, green onions & thin wavy noodles. se, sf, wt, eg 
 

Kotteri “Rich” Shoyu Ramen        13.00 
This is a classic rich bowl of Shoyu Ramen. Comes with bamboo  
shoots, nori, marinated soft boiled egg, pork belly cha shu, green  
onions & thin wavy noodles. se, sf, wt, eg 

 
Roasted Garlic Shoyu Ramen        13.00 
Roasted garlic oil, bamboo shoots, nori, marinated soft boiled egg,  
pork belly cha shu, green onions & thin wavy noodles. se, sf, wt, eg 

Vegetarian Shoyu Ramen         13.00 

Bamboo shoots, green onions, wood ear mushrooms & thin twisty  
noodles. se, wt, eg 

Vegetarian Spicy Shoyu Ramen        13.00 

House made spicy chilli oil, bamboo shoots, green onions,  
wood ear mushrooms & thin twisty noodles. se, wt, eg 

 
Vegetarian Shio Ramen         13.00 
Bamboo shoots, green onions, wood ear mushrooms & thick twisty  
noodles. se, wt, eg 

Vegetarian Spicy Shio Ramen        13.00 
Chilli oil, bamboo shoots, green onions, wood ear mushrooms &  
thick twisty noodles. se, wt, eg 
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Extra Ramen Toppings 

 
Dried Seaweed   1.00 

Black Sesame   1.00 

White Sesame   1.00 

Sweet Corn    1.50 

Marinated Soft Boiled Egg  1.50 

Wood Ear Mushroom  1.50 

Bamboo    1.50 

Green Onions   1.50 

Cha Shu 2pcs   3.00 

Cha Shu 6pcs   7.50 

 
 

Drinks 

Perrier 750ml bottle   7.00 

 

Pepsi 355ml canned  2.00 

 


