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MON - FRI, 11:30 - 14:30

SUSHI & SASHIMI SET

All served with edamame, Japanese pickles,
cabbage salad, miso soup & fruit plate

Chirashi — Sushi rice topped with diced fish 330
Chirashi deluxe — Sushi rice topped with 450
premium sashimi selection
Uni-toro don — Fresh uni, negi-toro, 540
marinated ikura, on sushi rice (double uni +140)
Kko selection — 6 pcs premium sashimi, 490
6 pes premium sushi
Sushi deluxe — 12 pcs premium nigiri sushi 480
Sushi — 10 pcs (5 kinds) of assorted sushi 290
Sashimi — 10 pes (5 kinds) of assorted sashimi, 320
steamed rice
Sashimi deluxe — 12 pcs premium sashimi, 520
steamed rice
BENTO SET
All served with edamame, Japanese pickles,
cabbage salad, miso soup & fruit plate
Salmon teriyaki — Yuzu cabbage salad, 340
4 pes assorted sashimi, sushi rice
Chilled shoyu tuna — Marinated akami tuna, 330
thin himi udon, wasabi ponzu
Chicken teriyaki — Yuzu cabbage salad, 270
sesame rice
Pork belly "kakuni’ — Braised pork belly, 240
pickled daikon, mustard, honey-soy
Beef tenderloin — Cabbage salad, 390
4pcs assorted sashimi, curry rice
Nasu dengaku (v) — Barbecued eggplant, 210

miso glaze, cabbage salad, sesame rice

TEMPURA SET

All served with edamame, Japanese pickles,
miso soup, udon soup & fruit plate

Seafood tempura — Prawn, barramundi, 310
assorted vegetables
Assorted vegetable (v) — 3 types of mushrooms, 240

seasonal vegetables

EXECUTIVE LUNCH

— 490 —
75 mins

This menu is meant to be shared
by 2 or more persons

Served with edamame, Japanese pickles & miso soup

Choose 1 dish from each section

STARTER

Spinach (v) — White sesame sauce, pickled mustard seed
Salmon tataki — Kumquat salsa, shiso oil

Wings — Boneless, Okinawa black sugar, garlic, chili
Wagyu tataki — Seared wagyu, shishito pepper, tosazu,

chorizo oil | +38

SUSHI

Chef's selection of 3 types of sushi & 2 pcs of sashimi

HOT

Assorted tempura (v) — 3 types of mushrooms, seasonal
vegetables

Barramundi — Salt-grilled, green pea, pea shoots,

fresh & pickled wasabi

Baby chicken — House-made teriyaki, spring onion,
mustard seed ‘crunch’

Robata pork belly — Honey-ponzu glaze, yuzu daikon
Beef tenderloin — King oyster mushroom,

parsnip puree, truffle-soy jus | +98

DESSERT
Black sesame créme briillée — Sweet red bean,
salted caramel ice cream, sesame tuile
Matcha lava — Green tea & roasted white chocolate,

soba cookie

& SASHIMI
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SUSHI & SASHIMI

Upgrade dessert to:

Matcha lava +38 — Green tea & roasted white chocolate,
soba cookie

Black sesame créme brilée +38 — Sweet red bean,
salted caramel ice cream & sesame tuile

House green tea 20 pp

nigiri: 2 / sashimi: 3

Bluefin akami — Tuna loin 120/160
Bluefin chu-tore — Semi-fatty tuna 160/190
Bluefin o-toro — Fatty tuna belly 200/260
Katsuo — Skipjack tuna 120/160
Sake — Salmon 75/95
Hamachi — Yellowtail 85/110
Shima-aji — Stripped jack 110/140
Madai — Red sea bream 85/110
Saba — Vinegared mackerel 100/130
Botan ebi — Spot prawn 100/130
Ama ebi — Sweat prawn 85/110
Hotate — Sea scallop 100/140
lkura — Salmeon roe 95/120
Uni — Sea urchin 210/280
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SUBJECT TO 10% SERVICE CHARGE
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