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LUNCH MENU



%’%}H}E 3 Main Principles
KAISEKI Using the freshest Bringing out the best Experience
seasonal ingredients in each element graceful luxury

S 220
Keyaki Kaiseki

NE RE BV RER Y BF WET KEF

Kobachi - Japanese Mozuku Seaweed

Sashimi - Blue Fin Tuna Belly - Seasonal Fish - Sweet Shrimp

Nimono - Hokkaido Crab Dashimaki - Aosa Ankake

Tempura - Japanese Wagyu Beef - Japanese Prawn - Vegetable

Yakimono - Hokkaido Scallop - Seaweed

Shokuji - Miso Soup - Sea Eel Sushi - Hokkaido Uni and Ikura Sushi Bow! - Egg Yolk Soy Sauce -

Revel in the exquisite taste of sushi crafted with Hokkaido's Sea Urchin and Salmon Roe,
complemented by a homemade egg sauce. Please mix it with sushi rice

Dessert

fiRe 280
Sushi Kaiseki

NE RIF BV REE Fa BY KEF

Kobachi - Hokkaido Hotate - Mizuna - Sesame Sauce

Sashimi - Toro - Seasonal Fish - compliment Japanese Dashi Jelly with Fish

Nimono - Japanese A4 Wagyu Beef Sukiyaki - Onsen Egg - Dried Mullet Roe

Tempura - Zuwai Crab - Seasonal Fish - Vegetable

Sushi - Assorted Sushi - Negitoro Maki - Uni - Ikura Small Sushi Bow! - Egg Yolk Soy Sauce

Soup and Dessert

*D/—_':E@PE 15—“—3'\' 180
Seared Wagyu Beef on Rice

N HED BY M4 Wt KEF

Kobachi, Choice of Chef Selection Sashimi, Agemono,
Wagyu Beef Seared on Rice, Miso Soup, Pickles and Dessert

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



gk
BENTO

B3 —2 7
Keyaki Bento

R RBIZE AHE (O K£Y 2P B5Y @k Kt F0Y KEF

Sashimi, Chawanmushi, Bento Box (Appetiser, Grilled Dish, Simmered Dish,

Deep-fried Dish), Rice, Miso Soup, Pickles and Dessert




fiIliE
GOZEN

il 155 3 o7 e 60
Sashimi Shima Hokke Yaki Gozen

R Ry 2Y HAREE HEk KIE+ FoY KEF

Chef Selection Sashimi, Grilled Horse Mackerel, Simmered Dish,

Sesame Tofu, Rice, Miso Soup, Pickles and Dessert

2= PRI AE fo R ARG 62
Gyuniku Usuyaki Gyokaiyaki Gozen

4pEkE AR (NIZE &) XEE U349 #k K@+ {0 KEF

Pan fried Thinly-sliced US Beef Wrapped Bean Sprouts and Chopped Shiitake,

Salmon and Scallop Teppanyaki, Steamed Egg Custard, House Salad,

Rice, Miso Soup, Pickles and Dessert

fih ] A1 66
Unajyu Sashimi Gozen

BE e &Y B0V WKWET FOY KEF

Grilled Eel on Rice, Chef Selection Sashimi, Simmered Dish,

Vinegared Dish, Miso Soup, Pickles and Dessert

g & /N BRI VY B A 65
Gyusuki Gindara Saikyouzuke Gozen

SR REFERE HOY U35 HER KET FOY KEF

Simmered Thinly-sliced Beef and Vegetables, Grilled Marinated Cod in Miso,

Vinegared Dish, House Salad, Rice, Miso Soup, Pickles and Dessert

i=p iR 55
Vegetarian Gozen

EhY7Y BEXRE SHEREZE AlL—10vs EHEZ—7 @k

BEDY) KEF

Seaweed Salad, Vegetable Tempura, Sesame Tofu, Curried Potato Croquette,

Vegetable Soup with Stuffed Deep-fried Tofu, Rice, Pickles and Dessert

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



fIliE
GOZEN

A PR AR ZEIBEK i e 1 62
Gyuniku Shogayaki Tempura Gozen

SREZRE REREEVAY KoY HRERE HER WK+ FOY KETF

Pan-fried Thinly-sliced US Beef with Ginger Sauce, Assorted Tempura,

Vinegared Dish, Sesame Tofu, Rice, Miso Soup, Pickles and Dessert

AVACTIPN it i 65
Bara Chirashi Tempura Gozen

NZE5ULEE RERENELY &EY BOY WSt FOY KEF

Chirashi Sushi, Assorted Tempura, Simmered Dish, Vinegared Dish,

Miso Soup, Pickles and Dessert

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



PPt E Ly Fa—2
TEPPANYAKI MULTI-COURSE

Premium 280
NG RE HREE BRIt R
Kobachi - Hotate - Mizuna - Sesame Sauce

Sashimi - Assorted Fish

Teppanyaki -

Red Snapper - Lemon Butter Sauce

Australian Half Lobster - Signature Golden Sauce
Japanese A4 Wagyu Beef - Garlic Sauce
Japanese Corn - Sweet Potato - Pumpkin

Asari Clam Fried Rice

Miso Soup and Dessert

Classic 220
INE RIBGXRIEKREE HIRE KET R
Kobachi - Mozuku Seaweed

Mozuku, which is rich in fibre and contains minerals, is an ingredient that contains significant health benefits
Choice of Sashimi or Tempura - Seasonal Fish - Truffle Soy Sauce / Prawn - Vegetable Tempura

Teppanyaki -

Hokkaido Scallop - Crab Claw - White Wine Soy Sauce - Lemon Sauce
King Prawn - Signature Golden Sauce

US Tenderloin - Garlic Sauce

Japanese Corn - Sweet Potato - Pumpkin

Asari Clam Fried Rice

Miso Soup and Dessert

SRMBE L}
A LA CARTE TEPPANYAKI

WE  Meat

4R —0O-—> (US) 1560g IcfdZE  US Beef Sirloin (per 1509) 40
4H7sL (US) 150g cft= US Beef Fillet (per 150g) 42
44> (US) 100g IcftE US Beef Tongue (per 100g) 30
=¥ 2009 Icft= Chicken Thigh (per 200g) 28
XA 1509 IcffE Pork (per 1509) 32
MEWY—0O-<> 1509 IcfFE Wagyu Beef Sirloin (per 150g) 128
74795 (Z8) Foie Gras (2 pieces) 45

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



SRABE Ly
A LA CARTE TEPPANYAKI

v Seafood

FEE2EZ 1009 ITfFE Whole Lobster (per 100g) 27
HiEE Prawn 28
RIZE Scallop 27
fiE Salmon 24
REE Cod 32

P38 Vegetable

EDT (HE JXY IT/F) Mixed Mushrooms 12
(Shitake, Shimeji and Enoki Mushrooms)

LS00 Melange of Vegetables 15

FRAINZHR Asparagus 15

BExfl  Fried Rice

H=Vv o514 Garlic Fried Rice )
V—T7—KZ14A Seafood Fried Rice 13
E=731R Beef Fried Rice 13

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



UEE e Ukerokca
SASHIMI

REBREEHER Five Varieties of Seasonal Sashimi 70
RGBS ECER Seven Varieties of Seasonal Sashimi 110
FHERIFEEDAH Omakase 280

L Ly
A LA CARTE SASHIMI

fiE Salmon 6
(R Yellowtail 7
HigE Sweet Shrimp 8
fif Blue Fin Tuna 9
MAIESE Amberjack 8
RIZE Scallop 8
5 Stripedjack 12
BH& White Fish 12
id=| Ark Shell

*EH Sea Urchin 19
| ) Tuna Belly 19
FEABE Botan Shrimp 19

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



HiR
APPETISER

=8 Tatami Iwashi 12
Grilled Sheets of Baby Sardines

SAEKEREETFL  Fugu Mirinboshi 18
Puffer Fish Seasoned with Sweet Sake

H&EHIS Shirauo Karaage 18
Deep Fried Japanese Whitebaits

Bz Chawanmushi 12
Steamed Egg Custard

85 (&¥/%kME+) Hamaguri (Osuimono/Miso Soup) 23

Hamaguri Clam (Clear soup or Miso Soup)

t#E# Dobin Mushi 18
Clear Soup Steamed in an Earthen Pot

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



NP7
VEGETARIAN

FEEARAZ 9
Horenso Goma Ae
Boiled Spinach with Sesame Sauce

=] 1
Edamame
Boiled Soy Beans

BREYSY 25
Keyaki Goshiki Salad
Classic Keyaki Salad

BRUEEY Y 22
Jikasei Tofu Salad
Home-made Tofu Salad with Sesame Dressing

ERRT—F 18
Tofu Steak
Pan-fried Tofu with Mushrooms and topped with Grated Mountain Yam

FRRKE 22
Yasai Tempura
Vegetable Tempura

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



SURHE
SEAFOOD

IREE (BREE, IRIZELRE) 32
Gindara (Teriyaki, Misozuke yaki)
Grilled Marinated Cod in Miso OR Japanese Sweet Soy Sauce

fesar (EE) 56
Unagi Kabayaki
Grilled Freshwater Eel in Sweet Soy Sauce

FREBEEASE 100g ICRHE 27
Ise Ebi Mentaiyaki (per 1009)
Grilled Lobster with Spicy Cod Roe Sauce

BEERE 33
Kaisen Motoyaki
Grilled Mixed Seafood (Scallop, Salmon, Crab and Prawn) with Egg Yolk Sauce

REBREDEE 36
Tempura Moriawase
Chef’s Selection of Tempura

BERERE 38
Ebi Tempura

Prawn Tempura

EHERE plo)
Ika Tastutaage

Deep-fried Squid

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



R
MEAT

HHREBOLE 28
Wakadori Teriyaki
Pan Fried Chicken with Japanese Sweet Soy Sauce

AR JEED Bt 32
Iberico Buta Aburiyaki
Grilled Iberico Pork Secreto

FRTAT7TZ US Beef 50
Gyuniku Foie Gras Wagyu Beef 90
Grilled Beef with Foie Gras

4puifagE US Beef 35
Gyuniku Amiyaki Wagyu Beef 90

Grilled Beef with Japanese Homemade Special Sauce

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



5 ! b JWE H n[l

A LA CARTE NIGIRI SUSHI

BE Prawn 6
fix Salmon 6
FE3 Yellowtail 7
HiEE Sweet Shrimp 8
MAIESL Amberjack 8
g Blue Fin Tuna 9
tRIZE Scallop 9
H& White Fish 12
B Stripedjack 12
INF Sea Eel 9
nw<s Salmon Roe 10
RE Ark Shell 15
i Freshwater Eel 12
4AEH Sea Urchin 19
&3 Tuna Belly 19

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



BY | &
MAKIMONO ROLL AND TEMAKI HAND ROLL

Y FE
Maki Roll Hand Roll

RS 26 24
Negitoro Maki
Chopped Tuna Belly with Spring Onion

HIT7AN=T%E 15 12
California Maki
Avocado, Crab, Cucumber and Flying Fish Roe

RINA5—%& 18 15
Spider Maki

Deep-fried Soft Shell Crab and Fish Roe

BERE 17 14
Ebiten Maki

Prawn Tempura with Spicy Sauce

AINA —fiFE 18 15
Spicy Tuna Roll
Blue Fin Tuna with Spicy Sauce

ARV Y —EVE 28 -
Special Salmon Roll
Seared Salmon, Avocado, Crab and Salmon Roe

fgZw>5% 18 15
Unakyu Maki
Grilled Eel and Cucumber

H—EVRFVE 12 10
Salmon Skin Roll
Salmon with Crispy Pan-fried Salmon Skin

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



B
RICE AND NOODLES

Rigzld /| MESEA 26
Tempura Soba / Inaniwa Udon
Soba or Inaniwa Udon Noodles with Assorted Tempura

TESEA 92
Inaniwa Udon
Thin Udon Noodles from Akita Prefecture

BRIEZZE 23
Echizen Zaru Soba
Chilled Echizen Buckwheat Noodles

MERSEA 68
Wagyu Niku Udon
Hot Udon Noodles with Sliced Wagyu Beef

fig 60
Unajyu
Grilled Eel on Rice with Miso Soup

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



LS
DESSERT

NA7XOY 30
Musk Melon
Japanese Musk Melon from Shizuoka Prefecture

vyd-—yz— 28
Mango Ume Jelly
Fresh Mango, Mango Ice Cream and Homemade Plum Wine Jelly

ALY —Ry 8
Lime Sherbet

FART)—L (FFX AR WP 9
Ice Cream (Green Tea, Sesame, Yuzu)

Guests with known food allergies or intolerances may contact our service associates for assistance.
Prices are quoted in Singapore dollars and are subject to 10% service charge and prevailing Goods and Services Tax.



