A Lu Cooshl:

Stioving, Pluifes

Supper Sallndly & Poleo Bouwly

Prawn & Scallop Scotch Egg 170 Cooshti Poke Bowls
Soft boiled egg wrapped in a mix of minced scallop Brown rice, avocado, carrot, cucumber, radish, red
and prawn, coated in breadcr’umbs, then baked - cabbage, edamame - with a sesame and a ponzu sauce
topped with a spicy Sriracha ‘slaw e Spicy Ahi Tuna with mango salsa & wakame 225
Korean Chicken Wings ) 175 e Salmon Sashimi  with beetroot salsa & wakame 225
Brpcs STHEIEERERT It FiE Chegle d (D * Falafel | Chili Tofu with beetroot salsa 37/ 190
Pan-Fried Dumplings 175 o Chicken Teriyaki  with mango salsa 195
8 pcs - with fresh ginger, chili & garlic soy sauce
Veggie S ** Add feta cheese 45 **
o Pork Chili Prawn, Mango & Avocado Salad 225
Mixed leaves, red cabbage, red onion, cherry
Tempura Prawn Lettuce Tacos 215 tomatoes and coriander, in a chili lime dressing
4 pcs - with jalapefio, avocado and mango salsa
A ; Sesame Soba Noodle Salad ¢/ 175
Char Grilled Pork Neck - Thai Style 180 In a soy mirin dressing with edamame, red
With Nam Jim Jaew and green papaya mango salad cabbage, carrots and asparagus
Peking Duck Quesadilla 180 Vietnamese Chicken & Glass Noodle Salad 195
With spring onion, cucumber and hoisin plum sauce In a sweet & spicy dressing, topped with
Wok-Flashed Garlic & Chili Calamari 190 \F;eanms' shallots, flrebslh r%nt' coriander
With sweet chili aioli et SO ol
K-Pop Crabcake 175 Cooshti Thai Salads
Topped with a spicy asian ‘slaw and fresh mango A salad of green papaya, beaqs, cucum_ber, celery leaf
| bt and tomatoes in a sweet & spicy dressing
Crispy c‘h’OShtl Bites  Cracklin’ Pork Belly | Chicken Teriyaki 200
G t.o SN » Flame Grilled NZ Rib-Eye Steak 235
» Chicken Karaage chilli yuzu mayo & kimchi sauce 170 o Hibachi GrillediSalmon Jp5
e Cracklin’ Pork Belly tossed in a spicy chilli lime sauce 180 « Chili Tofu S 190
» Kung Pao Eggplant coated in a glossy soy N7 175
and hoisin glaze =
Malaysian Roti Bread ¢/ 95 M@é p&/} 6)&'%40 &
With a butter curry dipping sauce #38 Cooshti Special Fried Rice 195
Chop Chop Chicken Satay Skewers 175 With pork belly, Cthk?["bplrawns“'
6 pcs - with pickled papaya and peanut sauce Vegetarian option available (/
o S i Singapore Noodles 195
Shiitake Mushroom & Shishito 7 130 Curried rice noodles with prawns, pork belly,
Pepper Skewers T
PRRL- e by i egg and julienne vegetables
6 pcs - Miso teriyaki and a spicy kimchi sesame sauce Tofu vegetarian option available (7
Crispy Falafel Pitas (7 . 170 Veggie Lo Mein Noodles ¢/ 185
4 pcs - Balsamic beetroot tomato salsa, fresh mint, Egg noodles in a spiced sauce with
hummus and lemon garlic tahini mixed seasonal vegetables
Add a 60z Hibachi Grilled Salmon 255
fWJM J)ug,%o 2 ‘YM%LW & f‘ ’Z;“g Wok-Fried Beef & Vegetables 225
Jalapeiio Hamachi Sashimi Carpaccio 235 In a black bean sesame sauce with steamed rice
Topped with ginger, coriander, Impossible Mapo Tofu Y/ 185
jalapefios and citrus soy dressing Steamed rice, kulcha bread and tomato chili chutney
ggarle B?ﬁf Tat:f:(l 235 Butter Chicken Curry 185
rizzled with a truftle soy yuzu sauce With basmati rice, garlic coriander naan,
Seared Ahi Tuna Tataki 235 raita and mango chutney
Qn a sliced apple & avocado salad, Crispy Chicken Katsu Curry 185
e Mg s - Strips of tender bread-crumbed chicken -
Lion King Roll - Cooshti Edition 235 served with pearl rice, an Asian leaf salad
Prawn tempura & snow crab sushi roll, with and an aromatic katsu curry sauce
avocado - topped with spicy tuna tartare Massaman Red Curry with Prawns 240
Kingfish Crunchy Nigiri 210 With steamed rice and roti bread
Topped with mango jalapefio salsa and tempura crips Vegetarian Option available ¢7 190
Kimchi Tuna Roll 195 !
A spicy tuna belly Korean kimbap with avocado, gwl/?’%& FWJ/
cucumber, wakame and carrot
Torched Salmon Nigiri 180 Char-Grilled Teriyaki Wagyu Beef Burger 200
6 pcs - with jalapefio mayo and crispy shallots Qs?a:]o'zf;\?vdatr)wrclloscr?ri fhuan;nvggg CRER g 2
Cooshti Dragon Roll : 190 Crispy Katsu Chicken Burger 190
Tempura prawn roll and avocado topped with Topped with wasabi 'slaw, avocado and
torched salmon and parmesan,mayo tonkatsu sauce - served with sriracha mayo
Chicken Karaage & Avocado Roll 180 Bread-Crumbed Beetroot & Lentil Burger (7 190
Crispy chicken, avocado, sweet chili mayo Topped with sliced avocado, rocket and
Cooshti Cali Roll 190 pomegranate onion ‘jam'
Snow crab, crispy omelette, avocado, ; ST |
cucumber and tobiko - with an Asian 'slaw FWJ/ Mﬂ% 3 de Judley
Spicy Salmon Dynamite Roll 190 French Fries 70
Cucumber, red onion, spicy mayo and fried shallots 3
) ) Sweet Potato Fries 80
Rainbow Veggie Roll 77 175 n "L
Beetroot, carrot, asparagus and cabbage, Chili & Garlic Fries 75
topped with avocado and crispy shallots
77 Vegan

74 Vegetarian
10% staff gratuity applied

e


https://tyberrymuch.com/falafel-pita-sandwich/

	Sharing Plates
	A La Cooshti
	Super Salads & Poke Bowls
	Prawn & Scallop Scotch Egg Soft boiled egg wrapped in a mix of minced scallop and prawn, coated in breadcrumbs, then baked - topped with a spicy Sriracha ‘slaw
	170
	Korean Chicken Wings 8 pcs - in hot sauce, with blue cheese dip
	175
	Pan-Fried Dumplings 8 pcs - with fresh ginger, chili & garlic soy sauce
	175
	Veggie
	Pork
	Tempura Prawn Lettuce Tacos 4 pcs - with jalapeño, avocado and mango salsa
	215
	Char Grilled Pork Neck - Thai Style With Nam Jim Jaew and green papaya mango salad
	180
	Cooshti Poke Bowls Brown rice, avocado, carrot, cucumber, radish, red cabbage, edamame - with a sesame and a ponzu sauce
	Spicy Ahi Tuna
	Salmon Sashimi
	Falafel | Chili Tofu
	Chicken Teriyaki
	225
	225
	190
	195
	** Add feta cheese 45 **
	Chili Prawn, Mango & Avocado Salad Mixed leaves, red cabbage, red onion, cherry tomatoes and coriander, in a chili lime dressing
	225
	Sesame Soba Noodle Salad In a soy mirin dressing with edamame, red cabbage, carrots and asparagus
	175
	Peking Duck Quesadilla With spring onion, cucumber and hoisin plum sauce
	180
	Wok-Flashed Garlic & Chili Calamari  With sweet chili aioli
	190
	K-Pop Crabcake  Topped with a spicy asian ‘slaw and fresh mango
	175
	Crispy Cooshti Bites Great to share......
	Chicken Karaage
	Cracklin’ Pork Belly
	Kung Pao Eggplant
	170
	180
	175
	Malaysian Roti Bread With a butter curry dipping sauce
	Chop Chop Chicken Satay Skewers 6 pcs - with pickled papaya and peanut sauce
	175
	180
	Shiitake Mushroom & Shishito Pepper Skewers 6 pcs - Miso teriyaki and a spicy kimchi sesame sauce
	Crispy Falafel Pitas 4 pcs - Balsamic beetroot tomato salsa, fresh mint, hummus and lemon garlic tahini
	170



	Twisted Sushi, Sashimi & Tataki
	Jalapeño Hamachi Sashimi Carpaccio  Topped with ginger, coriander,  jalapeños and citrus soy dressing
	235
	Seared Beef Tataki Drizzled with a truffle soy yuzu sauce
	235
	Seared Ahi Tuna Tataki On a sliced apple & avocado salad,  in a sesame ponzu sauce
	235
	Lion King Roll - Cooshti Edition Prawn tempura & snow crab sushi roll, with  avocado - topped with spicy tuna tartare
	235
	Kingfish Crunchy Nigiri Topped with mango jalapeño salsa and tempura crips
	210
	Vietnamese Chicken & Glass Noodle Salad In a sweet & spicy dressing, topped with  peanuts, shallots, fresh mint, coriander  Vegan option available
	195
	Cooshti Thai Salads A salad of green papaya, beans, cucumber, celery leaf and tomatoes in a sweet & spicy dressing
	Cracklin’ Pork Belly | Chicken Teriyaki
	Flame Grilled NZ Rib-Eye Steak
	Hibachi Grilled Salmon
	Chili Tofu
	200
	235
	225
	190

	Wok Pop Classics
	#38 Cooshti Special Fried Rice With pork belly, chicken, prawns...  Vegetarian option available
	195
	Singapore Noodles Curried rice noodles with prawns, pork belly, egg and julienne vegetables Tofu vegetarian option available
	195
	Veggie Lo Mein Noodles Egg noodles in a spiced sauce with  mixed seasonal vegetables Add a 6oz Hibachi Grilled Salmon
	185
	255
	Wok-Fried Beef & Vegetables In a black bean sesame sauce with steamed rice
	225
	Impossible Mapo Tofu Steamed rice, kulcha bread and tomato chili chutney
	185
	Butter Chicken Curry With basmati rice, garlic coriander naan,  raita and mango chutney
	185
	Crispy Chicken Katsu Curry Strips of tender bread-crumbed chicken -  served with pearl rice, an Asian leaf salad  and an aromatic katsu curry sauce
	185
	Massaman Red Curry with Prawns  With steamed rice and roti bread Vegetarian Option available
	240
	190
	Kimchi Tuna Roll A spicy tuna belly Korean kimbap with avocado, cucumber, wakame and carrot
	195
	Torched Salmon Nigiri 6 pcs - with jalapeño mayo and crispy shallots
	180
	Cooshti Dragon Roll Tempura prawn roll and avocado topped with  torched salmon and parmesan mayo
	190
	Chicken Karaage & Avocado Roll Crispy chicken, avocado, sweet chili mayo
	180
	Cooshti Cali Roll Snow crab, crispy omelette, avocado,  cucumber and tobiko - with an Asian 'slaw
	190

	Burgers, Fries
	Char-Grilled Teriyaki Wagyu Beef Burger In a toasted brioche bun, with Japanese tomato, Asian 'slaw and sriracha mayo
	200
	Crispy Katsu Chicken Burger Topped with wasabi 'slaw, avocado and  tonkatsu sauce - served with sriracha mayo
	190
	Bread-Crumbed Beetroot & Lentil Burger Topped with sliced avocado, rocket and  pomegranate onion 'jam'
	190

	Fries with 3 dippin' sauces
	Spicy Salmon Dynamite Roll Cucumber, red onion, spicy mayo and fried shallots
	190
	French Fries
	Sweet Potato Fries
	Rainbow Veggie Roll Beetroot, carrot, asparagus and cabbage,  topped with avocado and crispy shallots
	175

	Chili & Garlic Fries
	10% staff gratuity applied




