PR PANK() CHAN % &+
Dinner Menu

Served from 5pm ~ 8.30pm
L

-little bites-
Edamame with Sea Salt (GF, VG)

House Made Pickles (GF, VG)
cucumber, carrots, cauliflower, celery

Takoyaki Balls (6 pieces) 8

octopus ball with mayo, BBQ sauce,nori flakes

Pork Gyoza (4 pieces

Japanege pan( frigd dumz)lings with pork filling a2

Panko Chan Potato Cakes (2 pieces) (GFF, VG) 7.5

King Brown Mushroom Skewers(2pieces) (GF,VG) 13

with crispy enoki, spring onion, miso

Miso Soup (GF) 5
-Japanese Tapas-

Chicken Karaage(GFF) 16

Japanese style fried chicken with mayo

Grilled Octopus with Miso Ranch Sauce (GF) 20

Agedashi Tofu (4 pieces)(GF, VG) 12.5

Vegetarian Kakiage (3 pieces) 14.5

tempura mixed vegetables with ginger soy

Panko Coated Eggplant (V, VGO) 16.5

with cheese & miso on top

Crispy Yuzu Salt & Pepper Calamari (GFF) 19

Creamy Tassie Scallop&Nori filled Spring Roll(3 pieces) 16.5

-Sashimi & Oysters-
Sashimi Kingfish(GF) 19
with yuzu & negi (spring onion) sauce
Kingfish Tartare(GF) o 20
with'miso ginger sauce, served with rice cracker
Sashimi Tuna(GF) 19
with avocado & nori wasabi sauce
Oysters Natural (3 pieces) (GF) 9
Oysters Nature with Umami Vinegar(3pieces)(GF) 11
Panko Crumbed Oysters (3 pieces) 11

GF:Gluten Free GF:Gluten Free Friendly V:Vegetarian VG:Vegan VGO:Vegan Options



p -Sakana Ayemono- N
4P Deep Fried Tasmania Fish =

*Step 1: Pick Your Fish*

Fish of the Day 17
Premium Fish 21
*Step 2: Pick Your Style*
Classic Tempura { Fresh Panko

Furikake (bonito & seaweed flakes) / Nori Wasabi Goma
Crusted Soy & Ginger (GFF) +2

- Large Plate-
Grilled Salmon with Stir Frid Vegetables (GF) 30
Grilled Chicken with Fennel Salad(GF) 27
Panko Chan Yaki-Udon 21
with pork, cabbage, onion, spring onion
Grilled Tofu &Ponzu Marinated Mushroom(GF,VG) 22
Panko Chan Seafood Chowder (GFO) 22
sourdough on side +2
-Salad-
Panko Chan House Salad (GF, VG) 9
with shiokoji dressing
Crispy Tofu & Kale Salad (GF,VG) 14
with miso cranberry dressing
Green Bean & Cherry Tomato Salad (GF,VGO) 14
with cheese and citrus dressing
Roasted Pumpkin & Spinach Salad(GF,VG) 14
with creamy sesame dressing
-Chips- - Rice-
Potato Chips (GF) 7 Japanese white rice 4
Sweet Potato Chips 9 Brown rice 4
Renkon(Lotus)Chips 9
Mix Chips (Mix them all') 9
- Condiments(all$2)-
Tartare Sauce (GF, V) Black Sesame Aioli (GF,V)
Ponzu Citrus Soy (GF, VG) Tonkatsu BBQ Sauce
Japanese Mayonnaise (GF, V)  Fresh Wasabi (GF, VG)
Spicy Garlic Soy (GF, VG) Tomato Sauce (GF, VG)

Furikake Sprinkle
GF:Gluten Free GF:Gluten Free Friendly V:Vegetarian VG:Vegan VGO:Vegan Options




