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3-course set menu

\ LADIES NIGHT and two drinks

Choose two starters, one main or one starter, one main, one dessert

STARTERS

Fried Cauliflower o, v Miso Polenta Sticks b, 6, v

Gochujang, Sesame Crispy Polenta, Tonkatsu Aioli

Charred Corn & Snap Peas c,n,v Nigiri - 3 pcs 6
Romaine, Seaweed, Ponzu Mayo, Nori, Cashew Salmon, Tuna, Seabass
California Roll - 4 pes 6, Fried Kimchi Tofu Gyoza o

Cabbage, Scallion, Ginger Soy Aioli

MAINS

Shoyu Ramen b, Panca Miso Cod ¢
Shoyu Broth, Nori, Chicken, Marinated Egg Haijikame, Hoba Leaf
Katsu Chicken and Miso Polenta b, Tenderloin b,G (+&55)
Breaded Chicken Thigh, Miso Polenta, Korean BBQ Sauce Australian Black Angus 135g

Homemade Udon s,6,v

Capsicum, Asparagus, Broccolini, Ginger, Eringi, Shiitake

DESSERTS

Chocolate Fondant b,6

Miso Caramel Ice Cream, Coco Crumble

Mille Feuille b6

Rosemary Mousse, Crispy Filo, Mandarin Jam, Orange Ice Cream

Mochi o,v
Al arr s

D - Dairy G- Gluten N - Nuts S - Shellfish V - Vegetarian

Al our prices are in # inclusive of 10% service charge, 5% VAT and 7% municipality fees



Choose two drinks

SPIRITS

Ketel One Vodka
Tanqueray Gin
Takamaka White Rum

Four Roses Bourbon

WINES

Vinuva, Organic, Pinot Grigio, Sicily, Italy
M.Chapoutier, Bila-Haut La Ciboise Rouge, France

BEER
Kirin (bottle)

SIGNATURE COCKTAILS

Naruto’s Superpower

Mezcal Verde Amaras, Ancho Reyes Liqueur,
Melon Cordial, Lime Juice, Angostura Bifters
Flamingle

Four Roses Bourbon, Plum Wine, Peach Cordial,
Saline, Lemon Bitters, Soda Water

Me Espresso

Dark Rum, Banana Liqueur, Tia Maria, Miso
Caramel Syrup, Espresso, Cacao Bitters
Kiyoshi

London Dry Gin, Green Apple & Vanilla Syrup,
Junmai Sake, Lychee Lemon Juice

MOCKTAILS

Umo Blossom

Passionfruit, Tonka Bean, Lemon juice,
Elderflower Syrup, Ginger, Pineapple Juice
Asian Song

Lemongrass Cordial, Thai Basil, Bergamot Juice,
Soda Water

All our prices are in 8 inclusive of 10% service charge, 5% VAT and 7% municipality fees



