
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.

KOBACHI
Assorted Three Kinds of Appetisers

 
SASHIMI

Assorted Sashimi (Yellowtail, Salmon and Sweet Shrimp)
*Additional SGD25 to change one type of Sashimi to Toro (2 pieces) 

 
YAKIMONO

Choice of :   Teriyaki Cod  |  Grilled Chicken with Onion Salt Sauce  |  Grilled Prawn in two-styles
 

AGEMONO or NIMONO
Choice of :   Assorted Tempura  |  Tori Nanban” Deep-fried Chicken with Tartar Sauce  |  Pork Rib “Ageni” style 

Steamed Oysters with Onion Miso  |  Grilled Beef with Japanese Homemade Special Sauce
 

TEPPANYAKI
Choice of :   Beef  |  Chicken  |  Prawn and Scallop

*Additional SGD12 to change one of the choices to Foie Gras and SGD40 for Wagyu Beef 
 

SHOKUJI
Choice of :   California Roll  |  Inaniwa Udon  |  Garlic Fried Rice  |  “Butadon” Pan-fried Pork on Rice

 
 

DESSERT
Choice of :   Seasonal Fruits  |  Green Tea Ice Cream  |  Hojicha Pudding

*SGD12 for additional Japanese Musk Melon

A Japanese Boozy Weekend Brunch
Available every Saturday, Sunday and Public Holiday from 11:30am to 2:30pm

SGD75 per person

ADDITIONAL BEVERAGE PACKAGES (Unlimited flow)
Prosecco Package SGD48 per person

Prosecco: Ruffino  |  White Wine: Xanadu Exmoor Chardonnay  |  Red Wine: Xanadu Exmoor Shiraz
Sake: Kikumasamune Junmai  |  Beer: Asahi  |  Japanese Green Tea

Champagne Package SGD90 per person
Champagne: Taittinger Brut Reserve  |  White Wine:  Xanadu Exmoor Chardonnay  |  Red Wine: Xanadu Exmoor Shiraz

Premium Sake: Keyaki Tokubetsu Junmai  |  Beer: Asahi  |  Japanese Green Tea


