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| HANDROLL/ OPENROLL ¢ —"— ~~
| 1PC 2PCS

WHILE LOOKING — - o o
Edamame v* 35 Salmon 40 Wagyu Beef 45
Smoked Olive Oil, Sea Salt
Shishito Pepper c,v* 45 Toro. and 85
Shio Kombu, Garlic Oil, Sesame Tofu Caviar
Miso Soup & 35
Tofu, Wakame, Spring Onion NIGIRI / SASHIMlc —————

2PCS 3PCS
Pickled Cucumber v+ 35 )
Ginger, Shiso, Chili Crunch Akami Tuna 60 Chu-Toro 75

Hamachi 40 ch“ops 60
COLD/RAW — |

Unagl 40 Sqlmon 40
Blue Fin Tuna Tartare 95 *Add on Truff 25
Avocado, Smoked Tuna Tosazu, Seaweed Vinaigrette Sea Bass 35 *Add :n Cuvi:' 25
Hamachi Carpaccio 85
Yuzu Truffle Dressing, Shaved Truffle | ROLLS . S
Hamachi Tacos & 80
Avocado, Yuzu Kosho California s,c 70 Salmon Avocado b 67
Salmon Tataki ¢ 70

Spicy Tuna & 75 Unagi, Avocado & 70

Yuzu Miso Soy Dressing, Sesame Kimchi, Furikake

Tuna Troffle o 05 ' Ebi Tempura s 55 Tuna, Caviar, Ebi s¢ 90
Potato Crisp, Truffle Aioli, Grated Truffle Negl Toro G 80 Cauliflower Popcorn oy 45
Wagyu Beef Tartare ¢ 85

Apple, Kizami Wasabi, Grilled Nori Sourdough Salmon Aburi s 65 Hamachi Mongo G 70

Spinach Goma Salad v 48 Chicken Thigh b,c 55  Beef Tenderloin b6 Q0
Shiitake Mushroom, Crispy Leeks Yakitori Galbi Tare, Kizami Wasabi
Charred Corn & Snap Peas G,Nv 55 Beef Tsukune e 90  Chilean Sea Bass ¢ 85
Romaine, Seaweed, Ponzu Mayo, Nori, Cashew Foie Gras, Soy Egg Yolk Miso Amarillo
Seaweed c,v 55 Octopus b6 85
Daikon, Sesame Seed, Cucumber, Crispy Shallots Red Yuzu Kosho,

Pickled Cucumber

D - Dairy, S - Shellfish, G - Gluten, N — Nuts, V — Vegetarian. All our prices are in &, inclusive of 10% service charge, 5% VAT and 7% municipality fees h



HOT

Fried Kimchi Tofu Gyoza 6
Cabbage, Scallion, Ginger Soy Aioli

Steamed Beef Gyoza G Allow 15min
Shiso Tuile, Chili Crunch, Ginger Soy

Fried Cauliflower cv*

Gochujang, Sesame, Lime

Rock Shrimp Tempura s,c

Togarashi Remoulade

Prawn Toast b,s,c
Okonomiyaki Style, Sesame, Marble Bread

Chicken Karaage b,c
Onion Dip, Chive

Miso Polenta Sticks b,6v
Crispy Polenta, Tonkatsu Aioli

Octopus Takoyaki ¢

Japanese Street Food Classic, Savoury Sauce

NOODLE / RICE / RAMEN ———

Chicken and Mushroom Donburi b,cv
Asparagus, Mixed Mushroom, Steamed Rice

Scallop Donburi s,0,6
Beef Bacon, Wakame Rice, Cabbage

Short Rib Donburi b6
Seaweed Butter, Spinach, Gochujang

Homemade Udon s
Capsicum, Asparagus, Broccolini, Ginger, Eringi, Shiitake

Chicken Curry Udon ¢

Japanese Curry, Homemade Udon Noodles

Kimchi Ramen v
Kimchi Broth, Fresh Tofu, Baby Bok Choy, Marinated Egg

Shoyu Ramen p,c
Shoyu Broth, Nori, Chicken, Marinated Egg

Short Rib Tan Tan Ramen p,c
Spicy Tan Tan Broth, Short Rib, Bok Choy

45

80

45

75

75

60
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95

90

105

SANDO -

Beef p.G
Beef Tenderloin, Dijon Mustard, Tonkatsu

Chicken b,c
Chicken Katsu, Ginger Aioli, Tonkatsu, Cabbage

95

80

1,
— —
~— _
~—
MAINS —
Panca Miso Cod & 220
Hajikame, Hoba Leaf
Pan Seared Sea Bass b,c 155
Miso Butter Amarillo
Marinated Baby Chicken G 160
Gochujang, Honey, Soy, Green Bean Salad
Katsu Chicken and Miso Polenta b, 110
Breaded Chicken Thigh, Miso Polenta, Korean BBQ Sauce
Tenderloin Avocado Tower G Bestto Share 250
Sushi Rice, Snap Peas, Coriander, Sweet Soy Glaze
Shoyu Braised Short Rib p,c 210
Baby Carrots, Soy Au Jus
Tenderloin b,c 235
Australian Black Angus 200g
Ribeye b6 265

Australian Black Angus 220g

SIDES _—

Wasabi Mash p,c 40
Crispy Shallots, Chives

Spinach Salad 6v+ 35

Goma Dressing,
Sesame Seed

Furikaki French

Fries v*
Togarashi Remoulade

Steamed Rice 353

Roasted Broccolini 6
Goma Dressing, Chili Crunch




