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Book your next event with us
Bincho Boss offers a range of function packages 
to suit your next birthday, work function, 
family dinner or engagement party. 

Visit us at binchoboss.com.au or speak to our 
staff today.  

Salmon Tartare Monaka, Avocado Cream, Fingerlime

Chef’s Selection of Assorted Sashimi

Ebi Mayo, Tempura Prawns w. Aurora Sauce

Chicken Yakitori & Wagyu Skewer

Chef’s Selection of Nigiri Sushi & House Made Miso Soup 

Grilled Miso Black Cod, Pumpkin Puree, Yuzu Fennel

Charcoal Grilled Corn Ribs, Butter Teriyaki & Parmesan

Matcha & White Chocolate Terrine, Sweet Red Bean

119pp

Welcome to Bincho Boss.

MANY OF OUR signature dishes are cooked on our earthern 
konro grill over binchO-tan. bincho-tan is a type of high 

quality charcoal traditionally used in japanese cooking, it 
produces an unparalleled flavour and aroma.

Grilled Edamame, Sansho Salt

Kingfish Carpaccio, Truffle Soy, Umibodo

Chicken Karaage, Kewpie, House Made Sweet Chilli

Katsu Snapper Bao, Spicy Mayo, Lettuce 

Charcoal Grilled Teriyaki Chicken

Japanese Steamed Akitamochi Rice

House Made Miso Soup 

Iceberg Lettuce Salad w. Black Pepper Yoghurt 

Japanese Custard Pudding

79pp

IZAKAYA SET MENU

BINCHO SET MENU



A LA CARTEA LA CARTEA lA CARTEA lA CARTE

gf - gluten free, gfo - gluten free option, v - vegetarian, vg - vegan. please kindly inform our friendly staff for any dietary requirements.

1.8% credit card surcharge applies.

Grilled Edamame, Sansho Salt (v, gf)              12

Assorted House Made Pickles (vg, gfo)             15

Pacific Oysters                            half/dozen

- Natural                                      36/69

- Yuzu Vinaigrette, Mikan Jelly (gf)           39/75

Salmon Tartare Monaka, Avocado Cream          1pc/12 

Kingfish Carpaccio, Truffle Soy, Umibodo            32

Sher Wagyu Tataki, Onion Soy, Crispy Shallots     29

Chilled Somen, Wasabi Tentsuyu                    20

Chicken Karaage, Kewpie, Sweet Chilli             13

Sweet Corn Ribs, Butter Teriyaki, Parmesan (v)    12

Octopus Karaage, Kewpie                           18

Baked Hokkaido Scallops, Sweet Miso (gf)      2pc/18 

Pork Gyoza, Soy Vinegar, Layu                     18 

Katsu Sanpper Bao, Garlic Yoghurt             2pc/20

Dobin Mushi - Japanese Teapot Seafood Soup        18

SMALLER

Chef’s Omakase Assorted Sashimi & Sushi (gfo)     95

premium sashimi 14pc, assorted nigiri 6pc, mini chirashi 2pc

Temaki Handroll Box                               85

Japanese style DIY temaki handroll box with chef’s selection of  

premium sashimi 10pc, agemono and vegetables

Assorted Sashimi 4 kinds                     11pc/40 

Japanese Tuna Belly Toro Sashimi              1pc/12                              

Assorted Nigiri Sushi 3 kinds                 6pc/36 

Japanese Tuna Belly Toro Nigiri Sushi         1pc/14

M9 Wagyu Nigiri Sushi, Parmesan, Truffle Soy   4pc/34

Aburi Salmon Maki Sushi

Black Tobiko, Aonori, Teriyaki Sauce (gfo)    4pc/22

Sea Eel Maki Sushi

Yuba, Shio Kombu, Kabayaki Sauce (gfo)         4pc/28 

Aburi Miso Maki Sushi

Sundried Tomato, Cucumber, Avocado (vg, gf)   6pc/18

SASHIMI & SUSHI

SKEWERS

Chicken Yakitori                        2pc/15

Kakuni Pork Belly                       2pc/17

Wagyu Intercoastals                     2pc/19

Chicken Meatball Tsukune, Onsen Tamago  2pc/22

Smoked Quail Eggs                       2pc/10

Assorted Skewers Platter                8pc/64

BINCHO GRILLED

A5 Kagoshima Wagyu

Wasabi, Salt Flakes (gf)                       90

M9 Australian Wagyu

Tempranillo & Onion Jus                        48

Akamiso Duck Breast

Yakiniku, Sansho                               37

Miso Koji Chicken

Yuzu Pepper, Lemon (gfo)                       32 

Kingfish Collar

Daikon Oroshi, Yuzu Ponzu                      32

Miso Black Cod Gindara Saikyo Yaki 

Pumpkin Puree, Yuzu Fennel (gfo)               48

Octopus Leg

Yoghurt Dressing, Garlic Soy, Shiso Oil        35

Creamy Lobster Inaniwa Udon

Roasted Sesame, Cherry Tomatoes, Ikura         55

Teppanyaki Garlic Fried Rice 

Diced Wagyu, Unagi, Garlic Soy                 32

Ebi Mayo

Tempura Prawns w. Aurora Sauce (gfo)           30

Assorted Seafood & Vegetable Tempura

Yuzu Oroshi, Tentsuyu                          30

Agedashi Tofu 

Kombu Dashi, Seasonal Vegetables               28

Miso Eggplant 

Saikyo Miso, Chives, Sesame (vg, gf)           25

Teppanyaki Mushrooms & Asparagus

Sundried Tomato, Parmesan                      25

SIDES
Iceberg Lettuce Salad, Pepper Yoghurt (v)  12

Japanese Akitamochi Steamed Rice            6

House Made Miso Soup                        6

LARGER

Matcha & White Chocolate Terrine, Sweet Red Bean (v) 15

Yuzu Sorbet Fruit Cup (vg, gf)                       16

Japanese Custard Pudding (v)                         15

DESSERTS

Moda Sparkling Water 5pp


