SASHIMI & SUSHI

OYSTER

PONZU (JAPANESE LEMON SQY) SAUCE ,
MASIL SPECIAL VEGETABLE VINAIGRETTE

PINK LADY SALMON SALAD ---=--=--=snnsmmsmmmmnemnas 14
4PC SALMON SASHIMI ,PINK LADY ALLPE MAYO&FISH ROE

KINGFISH CARPACCIO (10PCS) / (15PCS)
SALMON NEW STYLE SASHIMI (10PCS) / (15PCS-----

FRESH MIX SASHIMI & GREEN TEA NOODLE SALAD
12PC MIX SASHIMI, GREEN TEA NOODLE AND SALAD

CHILLI SAUCE & MASIL SOY(ON THE SIDE) ~ ----=----=---==------ 22
NIGIRI SUSHI

UNAGI (JAPANESE GRILLED EEL)  ---------=n=mmmmmmmmmmnee 4 EACH
SEARED KINGFISH BELLY /SALMON BELLY = ----- 4 EACH
CHEF'S SELECTION OF NIGIRI SUSHI (7PCS)  ------------ 19.5

SASHIMI MORIWASE
CHEF'S SELECTION OF FRESH SASHIMI
TUNA, KING FISH, SALMON, SNAPPER, ,SCALLOP (18PCS)--------- 28

SUSHI & SASHIMI MORIWASE
CHEF'S COMBINATION OF 18PCS SASHIMI, 7PCS NIGIRI SUSHI,
4PCS SUSHI ROLLS

MASIL ROLL
CHEF'S SPECIAL CALIFONIA STYLE SUSHI ROLL (5PCS)

(SALMON,CUCUMBER,AVOCADO,CARROT,MAYO, TOBIKKO)--------- 13
CRAZY SPICY TUNA ROLL &
FRESH TUNA , CUCUMBER, AVOCADQ, SESAME SEEDS ------------ 15

CHIRASHI SUSHI
SELECTION OF FRESH SASHIMI ON JAPANESE SUSHI RICE

TUNA, SALMON, KINGFISH, SNAPPER, IKURA,SCALLOP ------------ 21

A BIT MORE

HOT STONE U-DON (NOODLE SOUP)

FISHCAKE, VEGETABLES,EGG,MUSHROOM, TEMPURA PRAWN ------ 16
YAKISOBA (BEEF/SPICY PORK)

JAPANESE STIR-FRIED EGG NOODLE WITH BEEF OR SPICY PORK-- 18.5
SALT&PEPPER KING FISH WING (1PC)

DEEP FRIED.KINGFISH WING ,SALAD,PONZU  -------nnsmmmmmmmmmme 15
TERIYAKI FISH (SALMON/KINGFISH)(GF)
SERVED WITH SALAD ======mmmmmmmmmm oo 25



LITTLE SOMETHING

LOTUS ROOT CHIPS(V,GF) ---------=nnmmmmmmmmmmmmmmmne 5.5
EDAMAME (V,GF)  =---mmmmmmmmmmmmmmmcm oo 5
MASIL CHIPS(V,GF)

2CUTS OF CHIIPS WITH SAUCE =--===============mmmmooooo o 8.5
SWEET POTATO CHIPS (V,GF) --------=-mnzmmmzmmmeemme- 7.5
MIXED VEGETABLE TEMPURA (V)

GREENTEA SALT (1PCS) =-------==-==---—mmmmmmmmmm oo - 5.5
CORN CHEESE (G)

SEASONED CORN WITH SEARED CHEESE =~ ---------------------- 9.5
CRUNCHY SCHOOL PRAWN

SWEET CHIILI MAYO -----=-=====-—--—--mmmmmmmm oo 8.5
VEGETABLE MANDU(V)

DEEP FRIED DUMPLING (4PCS) -==-==========-—=-—---mmmm - 8
PORK GYOZA

CRISPY PAN FRIED DUMPLING (6PCS) ------====-=mmmmmmoeeeee - 14
CLALMARI SALAD

SALAD OF DEEP FRIED CALAMARI WITH WASABI MAYO---------- 125

HOT STONE

HOT STONE BIBIMBAB

SERVED IN A DOLSOT(HOT STONE POT) WITH 8 DIFFERENT DISHES
INCLUDING AN ASSORTMENT OF VEGTABLES AND YOUR CHOICE OF
BEEF, PORK, CHICKEN OR FISH ROE ON A BED OF STEAMING RICE
TOPPED WITH AN EGG AND GOCHUJUNG (KOREAN CHILLI PASTE) AND
READY FOR YOUR MIXING

PORK, BEEF, CHICKEN ,TOBIKKO(GF), TOFU(V,GF) ---- 16.5
GRILLED EEL --- 19.5

BEEF BULGOGI
FINELY SLICED BEEF MARINATED IN MASIL SPECIAL SAUCE SERVED ON

A HOT SIZZLING PLATE ================mmmm oo oo 18.5

PORK BULGOGI &
FINELY SLICED PORK BELLY AND MARINATED IN OUR SPICY SAUCE

SERVED ON A SIZZLING HOT PLATE ==-============mmmmmmmmoo 18.5
CALMARI & PORK BULGOGI -----------cncmmmmmmmmmeo- 20.5
SPICY CHICKEN WITH MOZZARELLA CHEESE & --------- 215

SPICY SOUP+RICE SET
SPICY SEAFOOD SILK TOFU SOUP / PORK KIMCHI SOUP --------- 17



PANCAKE
KIMCHI . JEON
Kimchi and spring onion pancake = ----=-=======--------- 14

BUCHU . JEON SSAM  ----mmmmemmemcmee 15

Pork bulgogi and garlic chives pancake

SEAFOOD AND SPRING ONION JEON

Seafood (, fish, calamari,prawn ) and spring onion pancake ---- 20
EXTRA

JAPANESE PICKLE ------------mmmmmm oo 5
STEAMED RICE  --------m oo 3
MISO SOUP --=--mnsmmmmmmmmmmmmmmmm e e oo 3.5
KIMCHI ---- - mm oo oo oo e e e e e e e 3

JAPANESE PICKLED FISH -------------mmmommmmeeen 7.5

DESSERTS

GREEN TEA ICE CREAM ---=-nnsmmsmmsmmmme e oo
VANILLA ICE CREAM =----nmmmmmmmsmme e oo e
GREEN TEA ROLLCAKE  ------nsmmsmmsmmmmemcsmmcm oo
RASPBERRY COULIS, ICE CREAM, FRUITS

M FC ( MASIL FRIED BONELESS CHICKEN )

CRISPY AND JUICY CHICKEN PIECES COATED IN MASIL'S SPECIAL
SPICES. ENJOY IT ORIGINAL STYLE OR WITH YOUR CHOICE OF SAUCE

CHOICE OF FLAVOURS
ORIGINAL / SWEET CHILLI / SOY GARLIC / SPICY &

MIX OF BREAST & THIGH FILLET

HALF BONELESS (375g) oo 18
WHOLE BONELESS (750g) ------------------- 34

Instagram MASIL_MELBOURNE , Facebook @ilovemasilmelbourne



