
V E G A N  B E N T O

L U N C H  M E N U

A L L  T I M E  F A V O U R I T E S

M O D E R N  &  H E A L T H Y  S E T

A S S O R T E D  S A S H I M I  B E N T O
Salmon, Tuna, White Fish,
Hotate, Tako, Ikura, Amaebi

3 0 . 6 0

A S S O R T E D  S U S H I  B E N T O
Salmon, Tuna, White Fish, Ika,
Surf Clam, Ebi, Inari & Tamago

3 1 . 7 8

S U M M E R  C H I R A S H I  B E N T O
Assorted diced sashimi coated with house-
made shoyu base served on top of rice,
topped with tobiko & seaweed

2 9 . 4 3

U N A G I  D O N B U R I  B E N T O
Braised Unagi in poached egg sauce
with onions, scallions & seaweed

2 3 . 5 4

K U R O B U T A  C U R R Y  B E N T O
Deep-fried pork cutlet served with
Japanese curry with potatoes, carrots,
pickles & rice

3 2 . 9 6

T F S  P R E M I U M  S A S H I M I  B E N T O
Salmon, Salmon belly, Tuna, Toro, White
Fish, Hotate, Botan-ebi, Ikura, Uni

Served with signature aburi salmon &
tobiko rice

7 0 . 6 2

T F S  P R E M I U M  S U S H I  B E N T O
Salmon, Spicy salmon belly, Truffled Toro,
White Fish Yuzu Kosho, Amaebi, Tobiko,
Crabmeat Avocado Inari, Ikura & Tamago

6 5 . 9 1

N Z  O R G A N I C  R I B E Y E S T E A K
B E N T O

200g Sliced Ribeye Steak Cooked to Medium,
Grilled Vegetables, Garlic Sauce and Chips

4 4 . 7 3

S A L M O N  /  H A M A C H I  C O L L A R  
B E N T O

Grilled fish collar served with signature
salmon & tobiko rice

3 1 . 7 8

C H E F  S U R P R I S E  B E N T O
5-course bento style lunch that varies
based on seasonal ingredients

3 5 . 3 1

S U P E R  H E A L T H Y  B E N T O
Cold Chasoba with Soba Jelly, Dipping
Sauce, Seaweed & White Sesame, Kappa
Maki

2 3 . 5 4

Miso grilled eggplant, shiso & roasted
sesame rice , fruits 

2 3 . 3 6

C O M E S  W I T H  S A L A D  &  M I S O  S O U P

T E R I Y A K I  C H I C K E N  B E N T O
Grilled thigh in teriyaki sauce,
onsen egg & seaweed rice

2 7 . 0 7

T E R I Y A K I  B U T A D O N  B E N T O

W A G Y U  H A M B U R G  B E N T O

Pan-seared kurobuta loin, onsen
tamago, pickles & rice

Wagyu pate (2pcs) cooked to
medium served with demi glace
sauce, garlic chips & rice

2 9 . 4 3

3 2 . 9 6

E X E C U T I V E  L U N C H  S E T
C O M E S  W I T H  S A L A D  &  M I S O  S O U P

( A T  L E A S T  2 5  M I N S  W A I T I N G  T I M E )

C O M E S  W I T H  S A L A D  &  M I S O  S O U P

Vegetarian Option Available

Prices shown are NETT

T R U F F L E D  S T E A K  D O N B U R I

100g Nz organic ribeye steak cooked to
medium rare, tonkatsu sauce omelette,
shaved truffles, rocket leaves 

4 3 . 5 5



S I N C E  2 0 1 2

M I X  &  M A T C H  S U S H I  &  S A S H I M I  

D E L U X E  S H A R I N G  
B O X

S A S H I M I  D E L U X E  B O X 7 0 . 6 2

S U S H I  D E L U X E  B O X 7 6 . 5 1

C H E F ' S  S E L E C T I O N

Min 3 pcs per order 

S A L M O N 2 . 3 5

3 . 3 0

1 1 . 3 0

S A L M O N  B E L L Y

A B U R I  S A L M O N  S K I N  ( 3 P C S )

M A G U R O 3 . 3 0

1 6 . 4 8T O R O

A N A G O  7 . 6 5

9 . 4 2U N A G I  ( 3 P C S )

S H I S H A M O 4 . 1 2

I K U R A 9 . 3 0

5 . 3 0T O B I K O

T F S  T A M A G O  ( 2 P C S ) 3 . 5 3

2 7 . 0 7U N I

M E K A J I K I 4 . 1 2

4 . 1 2H A M A C H I

7 . 6 5H O T A T E

T A K O 2 . 9 4

2 . 9 4I K A

H O K K I G A I  ( 2 P C S ) 4 . 1 2

A M A E B I  ( 2 P C S ) 8 . 2 4

2 1 . 1 9B O T A N - E B I

E B I 2 . 3 5

2 . 3 5I N A R I

W A G Y U 1 6 . 4 8

Salmon, Tuna, White Fish, Hotate,
Ikura, Botan-ebi, Negitoro Uni tartare

Salmon Belly, Toro, White Fish,Ika,
Hotate, Crab & Avo Maki

5 - P I E C E  S U S H I 5 2 . 9 7

7 - P I E C E  S U S H I 7 0 . 6 2

5 - P I E C E  V E G E T A R I A N
S U S H I

2 9 . 4 3

@ T H E F L Y I N G S Q U I R R E L S G

M I S O  S O U P

H A M A G U R I  C L A M 1 4 . 1 2

W H I T E  F I S H 9 . 4 2

V E G E T A R I A N 5 . 8 9

Prices shown are NETT Vegetarian Option Available Gluten Free Option Available

5 . 3 0E N G A W A



T F S  P R E M I U M  C H I R A S H I
Assorted sashimi slices served
on bed of our signature
salmon & tobiko rice

4 2 . 3 7

O K U ' S  B A R A C H I R A S H I
Assorted large diced cut sashimi
including toro and topped with uni &
ikura

4 7 . 0 8

S A L M O N  &  I K U R A
Salmon sashimi, Ikura &
Seaweed with rice

3 2 . 9 6

S A L A D S

M I X E D  S E A F O O D   
Assorted diced sashimi, 6 pcs
salmon sashimi, garden salad &
wasabi citrus

2 2 . 3 6

C R A B  &  A V O C A D O
Kanikamaboko, Avocado, Lotus
Root Chips, Wafu Dressing

2 1 . 1 9

W A S A B I  T A R T A R E  C H I C K E N
Chicken wasabi tartare, rocket
leaves mix salad, roasted almonds,
edamame beans, burnt orange,
wafu dressing on the side

2 0 . 0 1

O R G A N I C  T O M A T O  &
L O T U S  R O O T  C H I P S
Organic tomatoes, onions,
seaweed, wasabi citrus. 

1 5 . 3 0

C H I R A S H I  B O W L S

U N A G I  C H I R A S H I
Diced grilled unagi, tamago, cucumber,
ikura, tempura enoki, sesame seeds

2 9 . 4 3

M A K I  ( C U T  R O L L S )

T F S  S I G N A T U R E  M A K I 3 0 . 6 0

C R U N C H Y  U N A G I  M A K I

C A L I F O R N I A  M A K I

S P I C Y  M A G U R O  M A K I

S P I C Y  S A L M O N  M A K I

E B I  F R Y  M A K I

V E G E T A R I A N  M A K I

2 3 . 5 4

1 6 . 4 8

1 7 . 6 6

1 7 . 6 6

1 7 . 6 6



1 0 . 5 9

T E M P U R A  E N O K I  M A K I 1 1 . 7 7

N E G I T O R O  M A K I

S U P E R  C A L I F O R N I A   M A K I  

2 2 . 3 6

3 2 . 9 6

H A N D R O L L S

C A L I F O R N I A 7 . 0 6

C R U N C H Y  U N A G I

S P I C Y  S A L M O N

S P I C Y  M A G U R O  

E B I  F R Y

V E G E T A R I A N

1 0 . 5 9

9 . 4 2

9 . 4 2

8 . 2 4



4 . 7 1

T E M P U R A  E N O K I 7 . 0 6

N E G I T O R O 1 1 . 7 7

Charred smoked duck, asparagus, rocket leaves,
cucumber, pomegranate seeds, lychee & mint

S M O K E D  D U C K  &  L Y C H E E 1 8 . 8 3

Vegetarian Option Available Gluten Free Option AvailablePrices shown are NETT



T A C O S
S E A W E E D  S H E L L

1 6 . 4 8T U N A  &  A V O C A D O

1 7 . 6 6C R A B  

S M A L L  B I T E S

T R U F F L E D  E B I  F R Y  ( 5 P C S ) 1 7 . 6 6

1 0 . 5 9

E N T R E E S

W A G Y U  S C O T C H  E G G 1 7 . 6 6

P A N - F R I E D  T R U F F L E
G Y O Z A  ( 6 P C S )

F U G U  M I R I N

T A T A M I  I W A S H I

T U N A  &  A V O  T A T A K I

S A L M O N  &  A V O  T A T A K I

S M O K E D  O N S E N  W I T H  I K U R A

1 7 . 6 6

1 7 . 6 6

1 0 . 6 0

1 4 . 1 2

1 4 . 1 2

7 . 0 6

2 2 . 3 6

W A N T O N  S H E L L

1 4 . 1 2T A K O  

1 6 . 4 8C H I C K E N  &  W A S A B I

2 tacos per serving

All-day

T A K O  W A S A B I

K A K I  F R Y  ( 3 P C S ) 1 0 . 5 9

1 4 . 1 2C H I C K E N  K A R A A G E  ( 6 P C S )

C H I C K E N  G Y O Z A  ( 5 P C S ) 1 0 . 5 9

1 0 . 5 9P U M P K I N  K O R O K K E
 ( 3 P C S )

C O R N  T E M P U R A 9 . 4 2

M I N I  C H A S O B A

P A N - S E A R E D  K U R O B U T A  L O I N

1 1 . 7 7

T R U F F L E D  H A M A C H I
C A R P A C C I O

3 0 . 6 0

C R A B  &  A V O C A D O
B R U S C H E T T A

S P I C Y  S A L M O N  
B R U S C H E T T A

1 6 . 4 8

1 7 . 6 6

4 4 . 7 3S T E A K ,  F O I E  G R A S  A N D  U N I
( 1 0 0 G  S T E A K )

2 2 . 3 6T F S  S A L M O N  C A R P A C C I O
2 3 . 5 4U N I  S H O O T E R

N E G I T O R O  &  U N I

G R I L L E D  S A L M O N  B E L L Y

(1 spoon)

1 7 . 6 5

2 5 . 8 9

( Add-on Uni + $15 )

Vegetarian Option Available Gluten Free Option Available

Fusion Tapas

Prices shown are NETT

G R I L L E D  F I S H  C O L L A R
W I T H  Y U Z U  P O N Z U  S A U C E

2 1 . 1 8



G A R L I C  B U T T E R  C L A M  
U D O N

W A G Y U  U D O N  S O U P

F O I E  G R A S  A G L I O  O G L I O

T E R I Y A K I  P O R K  L O I N

3 7 . 6 6

2 2 . 3 6

3 2 . 9 6

Stir-fried creamy garlic butter udon
linguine with hamaguri clams,
asparagus & organic cherry tomatoes

2 7 . 0 7

Grilled wagyu meat ball, udon, tempura
enoki, leek, sesame seeds, spring onions,
wakame served with clear konbu broth

L A R G E  S H A R I N G  P L A T T E R S

W A G Y U  B U R G E R  P A T E
Bunless burger pate served with
house-made red wine sauce & 
side salad

4 2 . 3 7

P A N - F R I E D  T I G E R  P R A W N S
Served with house-made egg
yolk sauce

4 1 . 2 0

M A I N S

M I S O  G I N D A R A

Grilled miso marinated black cod
with roasted asparagus & sweet
potatoes

3 7 . 6 6

O K U ' S  U N A G I  D O N
Grilled large piece unagi, tamago
& pickled rice

3 4 . 1 3

K U R O B U T A  C U R R Y
Deep-fried breaded black pork
cutlet with Japanese curry and
seaweed sesame rice cakes

3 2 . 9 6

Stir-fried ramen noodles with chili
flakes, smoked duck & foie gras

S E A F O O D  E G G P L A N T  G R A T I N
Baked seafood in eggplant with
creamy miso, topped with tobiko
& rocket

T R U F F L E D  O R G A N I C  R I B E Y E
S T E A K

200g NZ organic ribeye, 5-6g shaved
truffles, grilled vegetables

5 2 . 9 7

S I N C E  2 0 1 2

@ T H E F L Y I N G S Q U I R R E L S G

Prices shown are NETT Vegetarian Option Available Gluten Free Option Available

T R U F F L E D  S T E A K  D O N B U R I

100g Nz organic ribeye steak
cooked to medium rare, tonkatsu
sauce omelette, shaved truffle,
rocket leaves

4 3 . 5 5

3 5 . 3 1

B R O W N  B U T T E R  L E M O N
G R I L L E D  C O D  F I S H

3 7 . 6 6



S P E C I A L T I E S

W A R A B I  M O C H I  ( 5 P C S ) 6

D E S S E R T S

G R E E N  T E A  C H E E S E C A K E

H O K K A I D O  C H E E S E C A K E

9

9


