
# APPETIZER QTY

A1
Edamame
boiled young soy beans seasoned with salt

A2
Kaki (1pc)
hyogo oyster with lime ponzu

A3
Onsen Tamago (1pc)
slow cooked soft boiled egg served with 
wasabi, caviar, happo dashi

A4
Green Salad
mesclun lettuce with cherry tomato, U.S 
green asparagus topped with goma dressing

A5
U.S Green Asparagus
sautéed green asparagus and shiitake 
mushroom with ponzu soy sauce

A6

Tofu 
deep fried tofu cube served with savory 
dashi sauce, grated daikon, spring onion

A7
Tori Karaage (2pcs)
crispy fried free range organic chicken leg 
with caramel soy sauce and balsamic mayo

A8

Gyoza (2pcs)
pan fried chicken and cabbage dumpling 
served with hot & sour sauce

A9
Kappa Maki (6pcs)
japanese cucumber sushi roll

A10

Tekka Maki (6pcs)
minced bluefin tuna sushi roll

A11

Ebi Roll (4pcs)
deep fried tempura shrimp rolled with 
vinegared rice, topped with spicy avocado 
and kani flakes sauce

# SASHIMI (2PCS/SERVING) QTY

S1
Sake
salmon

S2
Akami
tuna

S3
Kanpachi
amberjack

# MAIN (LIMITED TO ONE PER PAX) QTY

M1

Tori
teppanyaki free range organic boneless 
chicken leg with soft boiled egg served with 
teriyaki sauce

M2
Barramundi
steamed barramundi with julienne ginger, 
coriander leaf and homemade soy sauce

M3

Udon
inaniwa udon with deep fried tempura ebi 
and assorted vegetables served with soba 
sauce

M4

Tendon
deep fried tempura ebi and assorted 
vegetables over a bed of rice served with 
light soy sauce

M5

Mekajiki
crispy fried breaded swordfish sandwich 
served with seaweed fries and golden tobiko 
tartare sauce

M6

Yakiniku Wagyu Don
teppanyaki wagyu sliced beef deglazed with 
yakiniku sauce, braised onion and soft boiled 
egg topped with sesame seeds

M7

Bara Chirashi (additional $15)
assorted marinated raw fish, japanese 
cucumber, ikura, amazu shoga served with 
shoyu and wasabi

M8

Wagyu Truffle Don (additional $15)
chargrilled wagyu kiriotoshi beef served with 
onsen egg on rice, topped with fresh truffle 
slices

# DESSERT (1 SCOOP/SERVING) QTY

D1
Strawberry Chilli Sorbet
spicy strawberry purée sorbet with sweet 
cream sauce

D2
Kuro Goma
Black sesame ice cream with sesame seeds

D3
Matcha
green tea ice cream with azuki beans

# BRUNCH DEALS PRICE QTY

D1

DEAL 1:
Free Flow Appetizer, Sashimi, 
Dessert and choice of 1Main  

$68

D2

DEAL 2: 
Free Flow Appetizer, Sashimi, 
Dessert and choice of 1Main

with
Free Flow Japanese Beer and 

Sake

$108

D3

DEAL 3:
Free Flow Appetizer, Sashimi, 
Dessert and choice of 1Main

with
Free Flow Alcoholic Drinks 
(cocktails, wines, prosecco)

$118

We love to fill up bellies! 

- Brunch from 12pm - 3pm
- Kids under 10? Half-off! ($34 instead of $68 for Deal 1)
- Last order for food and beverage is at 2:30pm
- Prices are subjected to service charge and tax

Thank you for brunching with us on a Sunday! 
We are new to brunch and would love to hear 

any feedback on your experience. 

LOVED 
IT! 

LIKED 
IT! 

IT’S ALL 
RIGHT..

NOT SO 
MUCH...

Menu 
Variety

Quality of 
Food & 
Drinks 

Ambience

Menu 
prices

If you’ve got more love to give.....:

Share & show off your photos with #plumandtorobrunch

Name: 

Mobile: 

Email: 

D.O.B.: 

@plumandtorosingapore @plumandtoro


