LUNCH MENU

Hosomaki 6pcs (GF)

Tuna/ Salmon/ Avocado

Spicy Prawn Uramaki(spes)

Prawns, Cucumber, Paprika, Tempura crumb

Unagi Futomaki(épcs)

Grilled freshwater eel, Cucumber, Avocado, Sansho
pepper, Daikon

Classic Seafood Futomaki(épcs)(GFa)
Salmon, Seafood stick, Prawn, Avocado, Fish roe, Daikon

Flamed Salmon Uramaki(8pcs)GFa)
\ Salmon, Cucumber, Avocaodo, Spicy Mayo
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GREEN

Seaweed Salad(v)
Seaweed, Cucumber, Edamame ,

Edamame (GFV)
Blanched soybeans,Maldon salf flakes

Charred Couliflower (v)

Aonori,Honey sesame dressing

Miso Eggplant&Tofu (v)

Roasted eggplant, Tofu puff,Sesame,Sweet miso glaze

Crunchy Cabbage Slaw (V)
Roasted peanut,Carrot slices,Furikake,Mayo

STARTER

Miso Soup(GF)

Umami Fries(v)

Shoestring Fries, truffle oil, Nori

Spring Roll(5pcs)

Japanese spring roll, Mayo
Takoyaki(5pcs)

Octopus ball, Tonkatsu sauce, Bonito flake
Gyoza(5pcs)(Pork/ Veg)

Japanese dumpling

Wagyu Ball Skewer(4pcs)

Wagyu 9+ mince, Caramelized onion, Black pepper
Teriyaki sauce

Kaki Fry(3pcs)

PankoOcoated Oyster,Wasabi mayo

Angus Tataki
Angus sirloin, Onion slices, Garlic chip, Micro green
& Garlic vinaigrette

TACO

Salmon Taco
Sweet miso, Rice cracker

Kingfish Taco
Yuzu Kkosho,Plum dressing,Green pepper

Tuna Taco

Miso tongarashi mayo,Soy bean curd
Wagyu Taco

Sweet Teryaki sauce,Chives
SANDO

Japanese Egg Omelette
Egg Tar Tar, Mayo

Panko Prawn
Prawn Katsu, Chilli Mayo, tobiko

Panko Chicken
Chicken Katsu, Cheese,Salad, Honey Mustard Mayo

Wagyu Bulgogi

Wagyu Oyster Blade slices 100g, Bulgogi sauce, Cheddar

cheeese
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Spider Futomaki(epcs) 18
Soft shell crab, Avocado, Cream cheese,

Cucumber, Fish Roe, Daikon

Assorted Seared Sushi(spcs)GFA) 25
Sushi&Sashimi 10pcs 28
5pcs of sushi, 5pcs of daily raw fish

Sushi Assortment 10pcs 33
Chef’s choice of daily sushi

Sashimi Entrée 9/18/25pcs 21/39/59

Chef’s choice of daily raw fish

RICE

Katsu Curry (Chicken/ Prawn)
Japanese curry on rice with your choice of protein

TeriyakKi chicken

Diced chicken Maryland,seasonal Vegetables,Teriyaki sauce

Salmon/Vegan Poke
Edamame, seaweed salad, Pickled ginger, Carrot,
Pineapple, Avocaodo

Aburi Salmon
Sear Salmon, Onsen egg, Sweetened soy dressing

Griled Unagi
Fresh water eel, Unagi sauce, Pickle

Flamed Wagyu

Sliced wagyu oyster blade 9+, onsen egg, Sweetened

soy dressing

NOODLE

Signature Ramen

Pork broth, Pork Cha-shu, Egg, Bamboo shoof,
Black fungus

Black Tonkatsu Ramen

Black Pork broth, Pork Cha-shu, Black fungus, Takana,

Black garlic oil

Wagyu Udon
Wagyu slices 100g, Onsen tamago, Umami broth

Signature Seafood Udon
Tiger Prawn, Scallop, Crab meat, Squid,
Parmasen, Anori

DESSERT

Black Sesame Panna Cotta
Ice Cream/Sorbet(GF/v)
Chocolate Mousse
Japanese Cake Roll

The Cheese Cake

COMBO 835
GREEN/STARTE/TACO

RICE/NOODLE/SANDO
SOFT DRINK/ICECREAM
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SHABU SHAEBU

WHAT IS IT?

The term Shabu Shabu - L% AL ® A , is a Japanese onomatopoeia
describing the 'swisbing' of meat in simmering broth. It is one of
Japan's most popular winter dishes, and will be sure to leave you

warm and content on a cold nighf.

SHABU SHABU 7 8

Wagyu Slices (100g), Chinese Cabbage, Tofu, Carrot, Mushroom
Assortment (Enoki, Shiitake, Shimeji), Udon, Dashi Konbu Broth,

Dipping Sauces

EXTRAS

Vegetq]ole Assortment 15
Udon 5
M9 Wagyu (100g) 30

A5 Kagoshima Wagyu (100g) 65
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