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Welcome!

What is Donburi?

A Japanese "rice bowl dish" consisting of fresh fish, flavoured meat,
seasonal vegetables or other ingredients simmered together and served
over rice.

At The Donburi House, we use Japanese rice grown from Japan.
We are always the best place in Adelaide to get the delicious

donburi, come get the full experience of what The Donburi House life
1s when you dine with us.

No K/ ce,
N2 L fe

* We are Gluten Free and Vegan friendly!

If you have any diet requirements, please tell our friendly staff.
All dishes made by fresh, please allow 15-20mins of the waiting
time.

52 Sturt Street, Adelaide
08 7222 6948
thedonburihouse.com.au



APPETIZER

Edamame W Sea Salt (V)(GF)
%3

Miso Soup (V)
kg7

Seaweed Salad (V)
BEFSY

Chilled Tofu W Sesame Sauce (V)
TRk BB

Agedashi Tofu
HEYRLETR

Takoyaki W Original

rZKEx Tartar Sauce / Mentaiko Sauce

Karaage W Japanese Mayo / Spicy Mayo 4
By

King Oyster Mushroom Karaage W Yuzu Mayo
1) XEHY e pT 224 -2

Onsen Egg
28 % 5P

Hanjuku Egg - Japanese Soft-Boiled Egg in Soy-Based Sauce
2 X NBLL



DUMPLINGS

e Please choose your gyoza as Pork or Vegetable (V) @

Traditional Pan-Fried Hand-Made Gyoza (5) 8.2

TIEY 2R+

Osaka Style Pan-Fried Gyoza (5) 8.8

TIEY KRR € 8L+

Deep-Fried Gyoza W Salted Egg Dipping Sauce (5) 8.8

FIEY YR+

Gyoza in Miso Soup W Tofu, Wakame And Shallot (6) 11.8
FAEY R 2 7krE3

Yakitori (2) (GF) 7.2

%%% \%

Yakitori W Cheese (2) (GF) 8.2

BATF—2

Yakitori W Mentaiko Sauce (2) (GF) 8.7

NEAK T

Wagyu Beef Skewer W Yuzu Kosho (2) (GF) 4 10.8
fot & 1%

Flame Grilled SA Oyster W Miso Mayo (3) (GF) 11.8
AEE

Wagyu Beef Steak Grilled as Medium-Rare W Wafu Apple Sauce 16.8

fRFRe -2 -2



SALADS

Japanese Style Garden Salad (GF)(V) 8.8

Rt S5

Warm Mushroom Salad (GF)(V) 13.8
Pk ) 29% 58

Aburi Salmon Salad 16.6
kheg4 55

Soba Noodle Salad (V) 16.2
EEZH1 59

Salmon Sashimi (3) 7.8

-z R 5

Kingfish Sashimi (3) 13.2
X202 Ya2plE

Scallop Sashimi (3) 9.8

9 TRIE

Tuna Sashimi (3) 11.2
I{2plE

Deluxe Sashimi Platter 32.8

Salmon, kingfish, scallop, tuna, octopus, prawns, oyster

BRI B



DONBURI

Grilled Wagyu Steak Don (GF) 26.6
Medium-rare grilled Wagyu Porterhouse Steak w onion-based steak sauce

7))kt —xH

Grilled Beef Tongue Don (GF) 17.8
Thin-sliced beef tongue w chef special Japanese BBQ sauce

e s

Yakiniku Pork Don 17.8

Pan grilled thin-sliced pork belly w yakiniku sauce & spring onion ginger salsa

Hx 0 %% (X ¥

Yakiniku Beef Don 17.8
Pan grilled thin-sliced Black Angus w yakiniku sauce & spring onion ginger salsa

+ 0 )& N

Karaage Don W Japanese Mayo & Onsen Egg / 17.2
Spicy Mayo & Onsen Egg 4 17.8

Deep fried Japanese battered crispy chicken

RUD

Nanban Chicken Don 4 16.9

Egg-fried chicken leg fillet w sweet & sour Nanban sauce
CWRAT 5 > BT

Oyako Don (GF) 17
Onions, grilled chicken leg fillet and eggs in an umami rich dashi-based sauce

B

Gyu Don 16.9
Thinly sliced tender beef and onion in a sweet and savory dashi broth w onsen egg

+4



Wafu Chili Prawns Don (GF) 44
Pan-fried prawns in mild chili sauce w soft scrambled egg

R F ) AR

Wafu Chili Chicken Karaage Don 44
Karrage in mild chili sauce w soft scrambled egg

AT ) RGYH

Chashu Don

Home-made pork chashu aburi serve with hanjuku egg and sweet corn

K E HRH

Pork Kimchi Don <4
Stir-fried pork and kimchi w cabbage & onion

W% 4 FR7 o0 F

Grilled Ginger Pork Don

Stir-fried pork, cabbage, onion & mixed veg in ginger miso sauce

o % EX

Unadon
Rice topped w sweet soy sauce glazed grilled eel

B2

Unagi W Soft Egg Don
Rice topped w grilled eel and soft scrambled egg

82 v B

= Want a light meal?
We can change the rice to wafu salad based for you!

18.

18.

17.

17.

17.

16.

17.



SASHIMI DON

# The Donburi below can have a choice of Sushi rice or Steamed rice

Deluxe Sashimi Don

Salmon, kingfish, scallop, tuna, octopus, prawns, crab stick, tamago, seaweed & ginger

R LRl &

Sakura Sashimi Don
Salmon, tuna, kingfish, tamago, nori, seaweed & ginger

S E

Chirashi Sushi Don

Diced salmon, tuna, kingfish, prawns, crab stick, avocado, tamako w masago,
nori and sesame seed

Wh (FaH

Aburi Chirashi Sushi Don
Diced salmon, tuna, kingfish, prawns, crab stick, avocado, tamako aburi
w honey mustard sauce top with masago, nori and sesame seed

Lh#wb L FHaH

Salmon Roe & Salmon Sashimi Don (GF)

For the salmon lovers!

bt o 3T H

Aburi Salmon Don W Onsen Egg in Honey Mustard Sauce (GF)
et/ %Ytz  ER T H in Mentaiko Sauce (GF)

Aburi Kingfish Don W Onsen Egg in Honey Mustard Sauce (GF)
in Mentaiko Sauce (GF)

ANx>0249v 228/ 40520219 >20K+H

Mango Chirashi Don

Diced mango, salmon, crab stick, avocado, tamago top with masago,
seaweed, nori and sesame seed

2> T—-¥H L FIH

Aburi Mango Chirashi Don
Diced mango, salmon, crab stick, avocado, tamago aburi w Japanese mayo
top with masago, seaweed, nori and sesame seed

kh=>T—e®D LFH

28.8

26.8

25.8

26.8

20.8

25.8

26.8



Tuna Sashimi Don (GF) 18.8

Tuna sashimi marinated in wasabi & soy sauce top with spring onion

8K H

Miso Braised Salmon Steak Don (GF) 18.5

Medium cooked salmon steak w seasonal vegetable in red miso sauce
Bt 0 K5 &

+ Steamed Rice / Sushi Rice 3
+ 7%k

CHAZUKE

# Japanese traditional heat rice in hot green tea & dashi soup

Salmon & Salmon Roe Chazuke 21.9

Sliced salmon, salmon roe, plum, nori, sesame seed, wasabi, spring onion,
pink ginger & edamame

2E—08ko BEY

Unagi Chazuke 21.9

Unagi, plum, nori, sesame seed, wasabi, spring onion,
pink ginger & shredded egg

82 0 REY

Tuna Chazuke 21.9

Sliced tuna, plum, nori, sesame seed, wasabi, spring onion, onsen egg,
pink ginger & edamame

E{2053EY

Kingfish Chazuke 21.9
Sliced kingfish, plum, nori, sesame seed, wasabi, spring onion, onsen egg,
pink ginger & edamame

520249 220%KEY



THE SALTED £EGG SERIES
- Sighature Sauce bv Head Chef

Sweet Potato Fries W Salted Egg Dipping Sauce 9.8
BEWIY —2082F 0 E 054 FRT F

Karaage Chicken W Signature Salted Egg Sauce 10.8
Deep fried Japanese battered chicken W salted egg sauce

BAVH oY -2 BHY

Karaage Chicken Salted Egg Don 17.8
Deep fried Japanese battered chicken W Onsen egg, spring onion, edamame

Yo Y — 2 BiHYE

Fried Soft Shell Crab W Signature Salted Egg Sauce Don 17.9
Soft shell crab W Hanjuku egg, shallot, edamame & pickled veg

Vo bTid s Tt

Pan-seared Medium Salmon Steak W Signature Salted Egg Sauce Don 19
Salmon W Hanjuku egg, edamame, shallot & pickled veg

IBAWHY —2082 7 -5

Japanese Style Tonkatsu W Signature Salted Egg Sauce Don 17.8
Deep fried pork W Hanjuku egg, edamame, shallot & pickled veg

IBBEWHY 20 AP0 H

Stir-Fried Soba Noodles in Creamy Salted Egg Sauce 19.5

Soba noodles W prawns, salmon, onion & mussels
SRRV Y —2 0K % 20X



KATSU

Wagyu Steak Katsu
Deep fried Japanese bread crumbed

ToF27 %0

Oyster Katsu (5)
Deep fried Japanese bread crumbed

hxhHvy

Tonkatsu
Deep fried Japanese bread crumbed

W7 v

Chicken Katsu
Deep fried Japanese bread crumbed

0 v

Prawn Cutler (6)
Deep fried Japanese bread crumbed

HEH

Salmon Katsu (Medium-rare)
Deep fried Japanese bread crumbed

B0 v

Unagi Katsu
Deep fried Japanese bread crumbed

B2 v

Tofu Katsu (V)
Deep fried Japanese bread crumbed

BRAHY

wagyu steak w wasabi soy & side salad

fresh oysters w Tartar sauce & side salad

pork w Tonkatsu sauce & side salad

chicken w Katsu sauce & side salad

prawn w Tartar sauce & side salad

salmon w Tartar sauce & side salad

eel w Tartar sauce & side salad

tofu w Katsu sauce & side salad

= Change to Katsu Donburi +$2
All serve with soft scrambled egg & sauce
¢ Suggest adding Curry Sauce for Don +$2 =

27.

20

17.

17.

18.

18.

19.

l6.



Add On (For Katsu Series Only):

B :

Set (Steam Rice + Daily Soup)
ey b (TR + 2-7)

Curry Sauce
AL—Y—2R

Plain Udon Soup
2EA

Cool Soba Noodles
ZiE

Curry Udon
AL—IEA

Curry Rice
AL—74 R

5.5

5.5

6.5

6.5



UDON

Kitsune Udon (Cold/Hot)
Udon in dashi soy base soup W fried bean curb, fish cake & shallot

¥Eon )T A

Dan Dan Chasui Stir Udon 4

Udon W pork chasui in chef’s special sesame dan dan sauce
929> 9% A

Mentaiko And Mushroom Creamy Udon
Stir-fried udon w mixed mushroom and mentaiko in cream sauce

BAIYS /200 )—L)YA

Beef Curry Udon
E—=2hL—9YA

Karaage Chicken in Tartar Sauce W Curry Udon
ININY —2BBIZHITHL -9 A

Sliced Rare Wagyu Beef Udon in Dashi Broth W Onsen Egg, Tofu & Veg.

ot oA

Yaki Udon (V)

Stir-fried udon w onion, carrot and leek in yaki sauce
BeE ) ¥ A

Beef/Pork Yakiniku Udon
Pan grilled thin-sliced pork/beef w yakiniku sauce & onion

F/Wxo ¥R ) X A

Izakaya Style Curry Yaki Udon

Stir-fried udon w grilled chicken, onion & mixed veg in curry sauce
RBBERD L —FEE ) LA

Pork Shaybu Udon w Miso Tahini Sauce
Stir-fried udon w pork, onion & mushroom in creamy miso tahini sauce

L vl k%95 v A

9.8

16.5

16.9

16.8

18.5

18.9

13.9

17.9

17.9

18.5



SOBA

Soba Noodle in Dashi Soup (V) (Cold/Hot)
Soba noodles W Shallot, fried bean curb and Ginger

B L/ Ry b X

Nanban Chicken Soba Soup
Pan-fried chicken leg fillet serves with soba noodle in dashi broth

FroRmeTe

Kawara Soba
Pan-fried soba w egg shred, sliced beef, dry nori and spring onion

Rz

Yaki Soba (V)

Stir-fried soba w onion, carrot and cabbage in yaki sauce
A N

Medama Yaki Soba

Stir-fried soba w pork, onion, carrot and cabbage in yaki sauce,
top with sunshine egg & seaweed

BEIME 2 X

Pork Kimchi Yaki Soba 4

Stir-fried soba w pork, kimchi, mushroom, onion and cabbage
s & FRE% 203

Izakaya Style Curry Yaki Soba

Stir-fried udon w grilled chicken, onion & mixed veg in curry sauce
BERERN L~k F X

8.8

16.9

17.5

13.9

17.9

17.9

17.9



VEGAN

Skarter

Edamame W Sea Salt
%3

Chilled Tofu W Sesame Sauce (V)
TRk BB

Japanese Style Garden Salad (GF)
foR Y S5 Y

Warm Mushroom Salad (GF)
2PrVWE ) oS5y

Renkon Chips (GF)
BRF v

Japanese Miso Glazed Eggplant (GF)

B o @%

Mains

Tofu Katsu
BB HY

Yaki Soba / Udon

Stir-fried soba w onion, carrot and leek in yaki sauce

A N

Miso Stewed Mixed Vegetables Udon / Soba / Don

KB E S LA/ 2/ H

Grilled Vegetables w Teriyaki Sauce Don

Bk X

Mapo Tofu 4
HEZTR

Mixed Vegetables Tempura Tendon
ZrH o R3h #

5.6

8.8

13.8

6.5

7.2

16.5

13.9

15.6

15.6

16.9

17.5



SOMETHING FORK SHARING

Fat Cut Chips W Bacon & Onion Yaki Sauce

Sizzling Octopus W Leek, Onion, Chives in Yuzu Vinegar
Top with Bonito Flake

R D 2

Wagyu Beef Sukiyaki Hotpot

Dashi soy soup base, sliced wagyu beef, tofu, napa cabbage, white mushroom, enoki
mushroom & bok-choy

Dipping sauce: Raw egg

fof ¥ 2%

Wagyu Beef Akakara Hotpot 4
Chili miso bean paste soup base, sliced wagyu beef, tofu, napa cabbage,
shimeji mushroom, chives, Japanese chili powder & sesame seed

b oReg F 48

Soybean Milk Vegetarian Hotpot (V)
Napa cabbage, tofu, shimeji mushroom, enoki mushroom, zucchini,
bok-choy, carrot & spring onion

ZY R I8

Seafood Soybean Milk Hotpot
Prawns, salmon, mussels, fish cake, napa cabbage, mixed mushroom & bok-choy

>—2—FF48

Sakamushi Pork with Goma Miso Sauce
Steam pork belly with broccoli, tomato, cabbage, mushroom, bean sprouts
in sake dashi soup

N B F o BE L HRAEY — 2

Add on:

Efn

Plain Udon

Plain Soba

Steam Rice

Raw Egg

Extra Soup

Wagyu Beef (100g)
Mixed Vegetable

14.5

18.6

29.8

29.8

22.6

29.8

28.9

O O Uk, WWWw



PLATTER

It’s Platter Time! 35/head

e Grilled wagyu beef steak w chef special steak sauce
e Tonkatsu w katsu sauce

e Karaage w mayo & spicy mayo

e Pan fried traditional pork gyoza

e Takoyaki original

e Tofu katsu

e Yakitori

e Edamame w sea salt

e Sweet potato fries

e Japanese style garden salad

*Our special platter starts from 3ppl
*Please allow extra waiting time ;or preparation



DESSERTS

Premium CGelabto

Black Sesame Gelato
EJ=> 15—}

Matcha Gelato
HBEZ15—}

Mango Sorbet (V)

2> 02—y IX

Coconut Gelato (V)

22F9yTes—t

Yuzu Sorbet (V)
b YL

Desserts

Hojicha (Roasted Green Tea) Sundae
F 9 CRY > T —

Caramel Pudding
X547 >

Summer Land
Matcha gelato, black sesame gelato, mango sorbet w raspberry jelly,
almond milk podding & passionfruit jelly

¥=25>F

Matcha Shiratama
Premium matcha gelato, mochi, jelly, Azuki beans and seasonal
fruit with organic black sugar syrup.

KRB X

Matcha Tiramisu
Japanese green Tea Tiramisu with slow cooked Azuki beans

KET1532






