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P Pork 
 

 

LUNCH MENULUNCH MENULUNCH MENULUNCH MENU    

    

AppetizersAppetizersAppetizersAppetizers 
                         
 
Maguro avocado salad - Fresh tuna, cucumber, tomato, onion and avocado  
tossed in a ginger dressing        $18 
 
Japanese prawn fritters with wasabi mayonnaise     $23                                        
                                                                                
Nichiro crab croquette with chilli mayonnaise      $19 
 
P Caesar with a twist – romaine, bacon, garlic croutons, poached egg  
served with our own mishima house dressing      $17 

 
Onion seaweed tempura with garlic mayonnaise     $12 
                                                                              
Japanese style chicken wings with tonkatsu sauce with a rice noodle salad  $16 
 
 

SSSSoupoupoupoup    
 

 
Geckos onion soup with fried onion & shiitake mushrooms    $14
     
Japanese mushroom soup with mushroom tempura     $14 
 
 
 

GECKOS SUSHI GECKOS SUSHI GECKOS SUSHI GECKOS SUSHI SELECTIONSELECTIONSELECTIONSELECTION    
 

 

Beach PlatterBeach PlatterBeach PlatterBeach Platter    
A selection of salmon and california maki rolls with tuna sashimi   $27 

 
Ocean PlatterOcean PlatterOcean PlatterOcean Platter    
A selection of tuna and prawn nigiri with salmon sashimi    $30
    
 
Chef’s Recipe: “Garlic bread”        $6 
(Chef’s recommendation with your meal) 
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P Pork 
 

PizzaPizzaPizzaPizza    

    
    

Japanese PizzaJapanese PizzaJapanese PizzaJapanese Pizza    
 
Crisp thin bases topped with tomato sauce and grated mozzarella 

 
Sashimi – topped with mishima, olive oil and tuna sashimi    $32 
 
P Teppan – slices of teppanyaki chicken, salami, pepperoni and dollops  
of wasabi mayonnaise         $29 

 
Shake – flaked salmon, seaweed powder and spring onions    $31 

 
Potato - mashed potato, basil and sprinklings of togarashi    $27 

 
Ebi – prawns, crab stick, dry roasted seaweed, Japanese spices  
and mishima yakari          $35 
(Chef’s personal favorite)     

 
 

Italian PizzaItalian PizzaItalian PizzaItalian Pizza    
 
Pizza Margherita  
with fresh tomato, mozzarella and Italian basil      $23 
 
P Pizza al Prosciutto  
with fresh tomato, mozzarella, parma ham and arugula    $28 
  
Pizza al Quattro Formaggi  
with gorgonzola, mozzarella, Swiss and asiago cheese     $27 
 
P Pizza Quattro Stagioni 
with artichoke, mushroom, olive and cooked ham      $30 
 
Pizza Calzone  
with arugula, crème, meat ball and mozzarella cheese     $28 
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P Pork 
 

PastaPastaPastaPasta    
 
Our pasta is served al dente although traditionally these pastas in Japan are served fully 
cooked – Wafu is a term that is used for Japanese style sauces that tend to have a western 
style base. If you have a favorite sauce, please do let us know –  we are always happy to 
share our recipes with you. 
 
You may choose from Penne, Spaghetti or Fettuccine. 
 

 

Japanese PastaJapanese PastaJapanese PastaJapanese Pasta    
 
Seared tuna steak with spiced mishima  yakari served on a cream wafu sauce  $28 
 
Garlic ginger salmon with wafu sauce and Asian greens    $32 
 
P Teppanyaki pork on a lemon grass and crab meat sauce    $25 
 
Grilled chicken with miso, tomato sauce and fresh basil    $26 
 
Pan fried banana prawns, tomato sauce and dried fish flakes    $28 
 
Assorted Japanese mushrooms sautéed in a seaweed powder   
with wafu cream sauce and crispy potato      $24 
 
P Pork in a garlic cream sauce, poached egg and crispy bacon     $24 

 
 

Italian PastaItalian PastaItalian PastaItalian Pasta    
 
Selected seafood in garlic and olive oil with chopped parsley and a touch  
of white wine           $32 
 
Country style “Pomodoro Sauce” slow cooked garlic, basil, extra virgin olive oil  
and peeled Roma tomatoes         $22 
 
Bolognese - meat sauce cooked with onions, garlic, tomato and fresh herbs  $26   
 
Tossed with garlic, onions and salami cooked in our home made tomato sauce  
with a hint of chilli          $24 
 
Tossed in puttanesca sauce of tomatoes, olives, capers and fresh torn basil  
and garlic oil          $24 
 
Assorted garden vegetables cooked in a cream sauce finished with an abundance  
of parmesan cheese          $22 
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DESSERTDESSERTDESSERTDESSERT    
 
 
Chocolate brownie served with white chocolate ice-cream    $15 
and drizzled with chocolate sauce   
 
Warm apple crumble served with vanilla sauce      $17 
and vanilla beans ice cream  
 
Cream brulee served with berry compote      $15 
 
Old fashioned bread and butter pudding baked      $14 
with custard and sultanas 
      
Pistachio parfait served with licorice and chilled      $13 
mango coriander soup 
      
Crepe roulade filled with hazelnut chocolate       $17 
served with rich milk chocolate  mousse  
and chocolate chip ice cream      
 
Strawberries Romanoff – macerated in cointreau      $19 
with sugar and orange zest then folded  
with whipped cream  
       
Pineapple tartlet caramelized and served       $14 
with vanilla ice cream       
 
Plate of freshly sliced tropical and seasonal fruits     $14 
 
Selections of home made ice cream and sorbet           (per scoop) $  6 
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