
 ÂPÉ 
CHILEAN NIKKEI RESTAURANT

"From Chilean traditions to Japanese techniques, Chef Nic brings a world of
knowledge to the fire. His charcoal cooking unlocks bold, 

natural flavours, crafted with skill and soul."

Â P É  L U N C H  E X P E R I E N C E

H EA D  C H E F  -  N I CO L A S  P E D E M O N T E

*Option - 2 local oysters +12pp

Pichanga Pickle

Charred Seasonal Beans 

Hokkaido Scallop

Slow-cooked Pork Ribblets

Chargrilled Corn

Black Chicken Kara-age

Chef’s Cut Skewer

*Option - Wagyu Flank Tataki Steak 7+
(50g pp)  +15pp

Seasonal Dessert

Please ask our staff about allergies & glutenfree options
All Credit cards incur a standard surcharge / No split bills
10% Surcharges on Saturday & Sunday / 15% on Public Holidays

           200g Slow-cooked Pork Riblet      28
spicy miso glaze

420g Hunter grain-fed Rib Eye on the Bone     65

200g Wagyu Flank MBS 7+     55

200g Wagyu Picanha MBS 9+     70

600g Nolan Wagyu T-Bone Steak MBS 5+     165

100g Hokkaido A5 wagyu     100

Charred Seasonal Beans over charcoal & hay (gf/v)     14

Sydney Rock Oysters 6pc     38
Natural or Chicken fat, chilli confit, chimi verde (gf)

Salmon Crudo Chilean ceviche dressing     32
avocado, fried quinoa, rice cracker (gf)

Aburi Kingfish Chilean papaya, avocado     34
fried quinoa, preserved lemon, negi oil (gf)

Pichanga Pickle Smoked ham       12
house pickle, baby cucumbers, carrots, sun-dried tomato, olives (gf)

Black Chicken Kara-age spanish cuttle ink, kimchi mayo (gf)     24 

Wagyu MB6+ Empanada      18
king mushroom, Chilean spices, chancho en piedra salsa.

Prawn Gyoza 5pc Xo mayo, chunky chimichurri, lime     26

Toasted Japanese Shokupan Bread    6
Garlic Chicken Rice (gf)     26

King Mushroom Garlic Rice (gf)     22

Anticucho Chicken 120g paprika oil     14ea 
shio-koji, miso, corn and basil cream 120g

Wagyu Rib Fingers 5+    9.5ea 
house tare (gfo)

Angus Tenderloin 80g Anticucho,      19ea
Carménère jus, truffle, shiitake, miso eggplant cream

Wagyu Picanha 9+  charcoal roasted eggplant     14ea
kale, house tare (gfo)

14 day Dry-aged Hunter Pork Belly     9.5ea 
umeboshi (plum) aka kosho (gf)

Hokkaido Scallop (3pc) miso, yuzu butter     33
sansho pepper

Chimi butter Octopus Anticucho merken     28 
grilled seed potatoes, olive salsa, almond cream (gf)

200g Chargrilled Tuna Tataki      48
Cochayuyo seaweed salsa, cherry tomato, smoked ponzu

Chargrilled Corn Garlic-miso confit butter     16 
shaved Grana Padano, merkén chilli, chives.

Charcoal baked Sweet Potato     18
whipped smoked garlic tofu, teriyaki glaze (v)

Charred Teriyaki Zucchini smoked teriyaki aioli     22 
paprika oil (gfo)

Local Smashed Chats truffle oil (gf/v)     14

Leche Asada Chilean baked flan     18
yuzu espuma, brown butter crumble.

Charcoal baked Seasonal Fruit     16
   Soy custard, pisco and 

Japanese black sugar (gf/gfo)
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S T A R T E R S

S K E W E R S  F R O M  T H E  F I R E

S E A F O O D  F R O M  T H E  C H A R C O A L

M A R K E T

R I C E  /  B R E A D

C H A R C O A L  N I K E I  S T E A K S

D E S S E R T

STEAK SAUCE CHOICE
Sweet Garlic Soy / Chimichurri Butter / Citrus Smoked

Ponzu / Black Garlic Butter / House Soy Tare

CHEFS 
CHOICE!!

TRY THE
BEST

All seafood is sourced Australian unless specified

M i n i m u m  2  g u e s t s  |  A l l o w  9 0  m i n u t e s  |  6 8 p p (GFO) 

A  s h a re d  l u n c h  b a n q u et  o f  Â p é  s i g n at u re s
b r i g ht  N i k ke i  s e afo o d ,  c h a rco a l  ve geta b l e s ,
ka ra - a ge ,  s l ow- co o ke d  p o r k  r i b l et s ,  s kewe rs
f ro m  t h e  f i re  a n d  s e a s o n a l  d e s s e r t .

-  M i n  2  s k e w e r s  p e r  i t e m
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