SIZZLING BITES
KARAARGE MID WING &

Clazzic Fried chicken mid wing

BUFFALD KARARGE MID WING & &

Crizpy Fried spicy chicken mid wing

ENOKITRKE

Crizpy Fried enoki rushroom, sprinkled with togarashi &
shredded nori

FRENCH FRIES W

Classic French Fries

TRUFFLE FRIES W

10

Clazzic French Fries tossed with broFFle oil & graked parmigiano

cheese

MENTRIKO CHEESE FRIES %W

French Fries with mentaiko & cheddar cheese sauce, grated

parmigiano cheese

EBI FRY

Fried Panko Crumbs Prawn = 5 with Mencaiko Mayo

IKR FURAI

10

12

Crizpy Fried panco crumbs squid ring with seazame yuzu mayo

CHICKEN KARRAGE BITS &

Crizpy Fried diced size chicken

SEAWEED CHICKEN &

Fried seaweed wrapped chicken

COMBO PLATTER

Fries, =quid ring, ebi Fry, chicken mid wing

BURGER

SERVED U FRIES

CHICKEN BURGER &

Brioche bun, cajun chicken chop, cheddar cheese, ego,
lekkuce, seasame yuzu sauck

WAGYU BEEF BURGER ¥

BErioche bun, beef patty, cheddar cheese, eqq, lettuce,
SEITAME YUIU SaUcE

10

10

2

16

cb

A

ALL-DAY BRUNCH
MISO EGG BENEDICT #

rauzhroom

bacon, tomatoes, asparagus F savkeed mmusheoom

COLD STARTER
JAPANESE GARDEN SALAD %

parmigiano cheese & waFu dressing

HYOGO OYSTER

HOT STRARTER
ASIAN GREEN W

zaukeed vegetable with wafu zauce

TRUFFLE MRSH POTATO

zilky rmashed patokboes with grated parmigiano cheese

SAKE STEAM MUSSEL %

black rmwssel with garlic, chili and japanese zake

grilled king prawn with spicy chili crab zaoce

SOUP
TRUFFLE SHIITAKE MUSHROOM

SO0UP OF THE DAY
CheF's Special Soup
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PASTA
2 SEAFO0OD MARINARA ¥ s CARBONARA CREAM 15
Freshly poached eqg with english muFFin, miso hollandaize saoce Garlicky tomato sauce w king prawn, mussel & smulu':g' pork carbonara cream sauce w
arabiki pork savsage, bacon, tomatoes, a'sparagus & savkeed crabimeat arabiki pork sausage
SPICY TUNA MARINARA % & TRUFFLE MUSHROOM CRERM 16
SCRAMBLE TAMAGO % SAUSAGE & = spicy komato sauce woktuna Fakes black % white truFFle cream wosavkeed mushroom
Soft serambled egg with english muFFin, arabiki pork savsage, .
BEEF BOLOGNESE w v SEAFOOD AGLIO OLIO * 16
garlicky komato savce wominced beef & grated king prawn, muszel & crabmeat wogarlic, chil
parrnigiano cheeze and =hia kormbu
R R RRRIIIRPPTTRILLOINY BUILD YOUR DOWHN--cccevereraraeneneneneneneneennn,
Sweet vine cherry, japanese cucomber, baby gem letboce, C EHDDSE YDUR MF'IN )
. WAGYU BEEF
. (GRAIN FED 300 DRYS) MERT
Japan premivm handpicked ogster # 2 with balzamic dressing .
WAGYU STRIPLOIN STEAK 26 KOMBU CHICKEN CHOP & 16
agyo striploin stead 200g with wazabi & yakiniky sauce Grilled cajun chicken chop & kombu sauce
8 WAGYU RIBEYE ¥ 36 HEALTHY CHICKEN BRERAST & 16
* Wagyu ribeye 250g (MEG-7) with waszabi & yakiniky savce butterfy cuk chicken breast
: SHIROBUTA PORK CHOP 24
8 . WAGYU TOMAHAWK ' v 138 pan Fried pork chop with hink of garlic
o Wagyu tomahawk (Tkg+) with wazabi & yakiniko savce
: LAMB SHANK % 24
12 SERFOOD slow braized lamb Foreshank
. 20
MENTRIKO SALMON
KING PRAWN W CHILI CRAB SAUCE % 2 Open-baked mentaiko salimon Fillet 3 prawn roe C CHOOSE YDUR CARBS )
16
it i (it o s s 1. FRENCH FRIES
oy 2. GARDEN SALAD
EBI & NAMA HOTATE YAKI 3. SAUTEED BROCOLI
. : 00 grilled king prawn & seallep 4. TOMATO POMODORO PRSTA
Azzorted wild mushroom, Fresh cream, trofFle ol & croukon Sy 5. CARBONARA CREAM PASTA
o - YRAKI MAGURO _ 6. AGLIO OLIO PASTA
°  pan-seared tuna steak, served medivm eare 1. YAKIMESHI FRIED RICE
8 8. TRUFFLE MASH POTATO W
MISO TARA
Baked mizo cod Fish ROASTED ROOTS
DESSERT

v ADD ON ~ ALA
CARTE ICE-CRERM

GREEN TER LAVYA CAHKE

serped wovanila ice cream % maple syrop

DARK CHOCOLATE LAYAR CAKE 1©

serped wovanilla ice cream % maple syrop

TIRAMISU CHKE 10 ' CHARCOAL BELGIUM M Chocolste 2.00
serped W ovanila ice cream & maple syrop WAFFLE WITH ICE-CRERAM Uanilla PER
e "-? Choice of 2 scoops of ice-cream Strawberry SCooP

e : Coconut Y




