
grilled edamame  truffle salt

oysters kodazu

qukies  sesame oil, spiced vinegar

crispy eggplant  soy, garlic, honey

tuna sashimi koda’s way  ponzu, pickle cabbage, onion, sesame

koda tostada salmon, avocado, tobbiko

koda crumb maki roll  salmon, avocado, wasabi mayo, spring onion

tokyo tofu fingers crumbed, soy, honey, garlic

crinkle cut fries  furikake, java curry 

lasagne gyoza  tajima wagyu 9+, bolognese, cheese

lobster ramen noodle  lobster, seafood, sweet miso, chilli 

chicken tendies  java curry, caviar

school prawns  spiced kewpie,

cheese toastie  monterrey jack cheese, kewpie, furikake, sesame 

grilled bread  aonori butter 

gf, v

gf, df

gf, v

df

gf,df

df

df

vo

gf

dfo

gfo

gf, df

11

36 / 72

11

18

32

24

22

17

14

26

44

19

22

14 

8

df - dairy free    dfo - dairy free option    gf - gluten free   gfo - gluten free option    v - vegan    vo - vegan option
10% service charge for groups of 6 and above | 15% surcharge on public holidays

1.65% surcharge applies to all card payments

 grilled edamame

truffle salt

qukies  
sesame oil, spiced vinegar 

crispy eggplant

soy, garlic, honey 

koda tostada

salmon, avocado, tobbiko

cheese toastie 

monterrey jack cheese, kewpie, furikake, sesame

chicken tendies

java curry, caviar

crinkle cut fries

furikake, java curry

wagyu tenderloin

 amiyaki

sweetcorn

spicy miso butter

donuts 

*pairs well with our oreo chocoretto cocktail

banquet menu  95        minimum 4 ppl (required for 8 ppl or more)  

no alterations to menu items - chefs will accommodate dietary requirements

banquet not available for grill seating

kitchenbanquet

(4pc)

(4pc)

(6pc)

(4pc)

please ask our super cool staff for what’s sweet today 



please notify staff of any dietary requirements  

(grill items are available until sold out)

vegetables

asparagus     yuzu kosho butter

broccolini     yuzu kosho butter

sweetcorn     spicy miso butter

mushroom hotpot     soy dashi butter

shishito peppers     sweet soy, lime salt

jacket potato     teriyaki butter, tofu sour cream

poultry & meats

chicken thigh    yuzu kosho

chicken wings tebasaki     aged mirin, lime salt

duck breast     miso

lamb backstraps     ume kosho

kurobuta pork belly  chilli miso

 pork ribs  honey, soy, chilli, sesame

tajima 9+ wagyu

tenderloin

striploin 

12

12

9

18

9

10

15

14

38

28

18

28

90

80

42 

13 

20 

38

55 

16

 

fish

salmon     teriyaki

john dory     yuzu salt

flounder     kelp butter

murray cod     kelp butter

snapper     ponzu

seafood

oysters killpatrick     sweet soy, worcestershire, bacon

scallops     mentaiko butter

pippies     gojuchan xo butter

moreton bay bugs     salt, lemon

alaskan king crab legs     chilli miso butter, citrus

king prawns     garlic butter, citrus 

28

48

65

48

35

grill grill

(4pc)

(3pc)

(2pc)

(120gm)

(3pc)

(120gm)

(100gm)

(150gm)

(200gm)

(100gm)

(100gm)

/ 84

(ea)

(150gm)

(full)

(per leg)

(ea)

(120gm)

(120gm)

(whole)

(180gm)

(120gm)



highballs

koda spritz     aperol, prosecco, passionfruit soda, passion seeds

negroni highball     roku gin, campari, sweet vermouth, tonic

fuji on fire     fireball, apple cider,  yuzu , soda, cinamon sugar

shiso remon     toki whiskey, lemon, shiso, soda

matcha matcha     roku gin, orgeat, yuzu, tonic, matcha

joosy lucy     haku vodka, sake, watermelon , lychee, mint

cocktails

kiwi mojito     flor de cana rum, kiwi fruit, lime, soda

love me lychee    haku vodka, soho, lime, lychee juice

pussy wagon     havana white, malibu, sake, pineapple, lime    e

oreo chokoretto     haku vodka, baileys, chestnut, chocolate, oreo bits 

espresso miso      haku vodka, miso, banana liquer, vanilla caramel

 the boss      amaretto, jack daniels, lemon, bitters    e

ginza geisha     haku vodka, passionfruit, apple juice, lime    e

rockin rita     calle 23 tequila, watemelon, lime, lemon, spiced syrup

kamakazi koda     roko gin, campari, vermouth, orange, lemon    e

dmango unchained     haku vodka, mango, white chocolate, lime, apple    e

no alcohol

groovin’ guava     lime, yuzu juice, lychee, soda

that sounds refreshing     ginger, honey, lemon, apple, ginger beer

e - egg whites

19

24

28

26

24

26

23

24

25

23

18

22

19

21

20

21

16

16

tengumai kimoto jikomai junmai  ishikawa
earthy & traditional

tosatsuru azure ginjo   kochi
light & fresh

shuho awesome junmai daiginjo  yamagata
dry & mineralic

ippin mito  umeshu
balanced & fruity

heiwa tsuru – ume yuzushu  wakayama
sweet & fresh

kunizakari totaji no uta sparkling  aichi 
sweet & sparkling

sakura mau gold  uji 
sweet & fruity

dassai 39 junmai daiginjo  yamagata 

light & fruity

amanoto 35 junmai daiginjo  yamaguchi 
fresh & elegant

dassai 23 shinsei junmai daiginjo  yamaguchi
rich & complex

tamano hikari black label junmai daiginjo  kyoto 

elegant & smooth

t -botan the tsuksabotan junmai daiginjo   iwate
light & dry

20 

 

29

30

 

25

 

28

36

56

 

86

88

 

65

 

75

165

 

180

198

 

170

 

180

 

90

 

90

210

 

360

490

 

880

 

1500

 

sake

hot sake

100ml 300ml Bottle

hakushika chokara junmai  hyogo  

dry & savoury

300ml



vidal sauv blanc

ghost rock point gris

three elms timbertops riesling

tamar ridge estate chardonnay

pooley riesling 

grosset springvale riesling 

ribbon wood sauv blanc 

phillip shaw no 19 sauv blanc 

dog point sauv banc 

yabby lake pinot gris

pooley pinot grigio

prophet’s rock pinot gris

cape mentelle marmaduke chardonnay

stonier estate chardonnay

shaw + smith m3  chardonnay

pierrick laroche petit chablis 

kylie minogue 

willunga 100

saint max 

korndorf shiraz

torbreck juvenviles gsm

soumah pinot noir

mosswood amy’s cab sauv blend

jc’s own bluebird grenache

terrazas reserve malbec

levantine hill  pinot noir

bubb + pooley pinot noir 

prophet’s rock rocky point pinot noir

parker estate terra rossa cab sauv

heathcote estate shiraz

shaw + smith shiraz

henschke kenyeton shiraz blend

wine

beer

rose

white

tap

red

15

17

22

25

18

17

 17

19

25

marlborough, nz

cradle coast, tas 

frankland river, wa

tamar valley, tas

coal river, tas

clare valley, sa

marlborough, nz

hunter valley, nsw

marlborough, nz

mornington pen, vic

coal river, tas

central otago, nz

margaret river, wa

mornington pen, vic

adelaide hills, sa

burgundy, fra

2024

2025

2023

2024

2024

2025

2024

2023

2023

2025

2024

2022

2023

2024

2024

2023

de provence, fra

mclaren vale, sa

cote de provence, fra

2023

2024

2023

barossa valley, sa

barossa valey, sa

yarra valley, vic 

margaret river, wa

barossa valey, sa 

mendoza, arg

yarra valley, vic 

coal river, tas 

centra otago, nz

coonawarra, sa

heathcote, vic

adelaide hills, sa

barossa valley, sa

2022

2023

2023

2024

2024

2023

2024

2023

2023

2021

2021

2022

2022

150ml

150ml

150ml

22

25

30

35

27

25

25

28

35

65

78

95

110

120

150

80

85

95

100

115

160

85

115

170

148

80

85

70

78

78

85

110

110

100

110

175

150

100

150

170

185

glass

250ml

250ml

250ml

bottle

bottle

bottle

bottle

nv veuve tailhn blanc de blanc brut 

2018 chandon vintage brut

nv cantine vedova wine art prosecco

nv chandon rose

gosset champagne

amanti prosecco

2016 moet & chandon grand vintage

veuve clicquot vintage brut

ruinart blanc de blanc

sparkling & champagne

16

24

17

23

45

loire valley, fra

yarra valley,  vic

doc veneto, ita

yarra valley,  vic

ay, france

tuscany, Italy

epernay, fra

champagne, fra

reims, fra

80

120

85

110

225

80

250

390

645

yoyogi pale ale 

suntory premium malt 

koda rice lager

asahi dry

asahi 3.5

asahi 0.0

nagisa american wheat 

sapporro premium

corona

peroni

karuizawa yuzu

karuizawa dark

karuizawa black

captain crow

bottle

can

13

15

14

japan

japan

japan

japan

japan

mexico

italy

japan

japan

australia

japan

japan

japan

japan

300ml

330ml

330ml

330ml

330ml

355ml

355ml

330ml

350ml

350ml

350ml

350ml

18

22

20

13

11

11

22

14

11

11

13

14

14

19

500ml

yaru indigenous water

bundjalung country, nsw 

water

750ml 9australia




