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Dinner Menu

Set
Menu

Oyster
Sushi Vinaigrette (A)

Tuna Tartare
Crispy Sushi Rice, Avruga (A)

Hokkaido Scallop
Gobo Cream, Potato Chip (1)

Beef Tataki
Burnt Cabbage Puree,
Crispy Eschalot & Ponzu
Sauce

Charred Peas & Sugar
Snaps
Lemon Vinaigrette,
Macademia Cream

Asparagus
Cuttlefish, Lemon
Hollandaise (1)

Wagyu Chuck Tail
Wafu Jus, Celeriac & Yuzu
Koshu Puree

Crispy Potato
Shishito and Shallot Cream,
Tobiko, Wasabi Oil

109 pp

All Set Menus are for 2 people
& above
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230 Sussex street, Sydney NSW 2000

PREFECTURE 48 — [+ /&

Where there is smoke,
thereis fire.

Experience the vibrant energy of Tokyo streets and the
rich tradition of robata grilling, with smoky, expertly
grilled meats and seasonal produce in a lively,
communal setting that blends tradition and innovation.
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About Prefecture 48

Prefecture 48 is a stunning
heritage dining precinct
featuring six unique venues.
Inspired by the richness of
Japanese culture, arts, and
the innovation of its 47
prefectures. Thank you for
being with us.
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HITORUGH

SNACKS

Bread, Black Garlic Butter 7ea
Oyster, Sushi Vinaigrette 7ea
(A)

Tuna Tartare, Yuzu 12ea
Kosho, Crispy Sushi Rice,

Avruga (A)

Hokkaido Scallop, Gobo 12ea

Cream, Potato Chip,
Sesame (1)

Pictured: Mushroom Parfait, Pickled Mushroom,
Grana Padano
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SIDES

Broccolini, Tare Sauce, 15
Katsuobushi Aioli

Crispy Potato, 16
Shishito and Shallot
Cream, Tobiko, Wasabi Oil

Onigiri, Comte Cheese, 12ea

Teriyaki Sauce

Our menu is subject to seasonal availability.
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HOUSE SPECIALTY

Beef Tataki, Burnt Cabbage 27
Puree, Crispy Eschalot and
Ponzu Sauce

Blue Grouper, Compressed 28
Melon, Finger Lime (A)

Mushroom Parfait, Pickled 19
Fungus Mushroom, Grana
Padano

Charred Peas & Sugar 23
Snaps, Lemon Vinaigrette,
Macadamia Cream

Asparagus, Cuttlefish, 32
Lemon Hollandaise (1)

Umami Rice, Charred 36
Abalone and Artichoke (A)

Flounder, Pipi Clam, Miso 58
Beurre Blanc (M)

Koji Spatchcock 48
Capsicum Sauce, Shishito
Peppers

Wagyu Chuck Tail 68

WafuJus, Celeriac & Yuzu
Koshu Puree

Highlight this Spring:
Umami Rice with
Abalone

A deeply savoury dashi rice
layered with abalone liver sauce,
full of the rich character of the
ocean. Pickled artichoke adds
brightness and fried Jerusalem
artichoke a gentle crunch.
Thinly sliced abalone, lightly
kissed by the grill, brings a
subtle char and a tender,
pleasantly chewy bite. It's the
essence of the sea in every bite.
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Happy Hour

Runs Tues-Sat, 5-7PM, with house beer at
$9, house wines at $11, and classic highballs
at $12. Pair your drink with our Hitokuchi —
small bites designed for the early evening.
From warm bread with black garlic butter to
oysters dressed in sushi vinaigrette, each
one brings a touch of smoke and freshness.
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A15% surcharge applies to Sundays and public holidays

Experience every Japan
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