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Appetiser Bl 3

Misc soup (v)

Traditionzl J[apanese soup with soft tofu and wakame

Eimchi 2.9

Fermented vegetable dish

Edamame

Pan fried immature soyvbeans

Potato Salad 35
Mashed potatoes with veggie, egg and Japanese mayo
Wakame Salad (v) 3.5
Seaweed salad with qinger soy dressing

Spinach Salad (v) 5.3
Fresh baby spinach with dried miso crisps,

citrus zest and a light sesame dressing

Tofu Avocado Salad (v) 5.5
Deep-fried bean curd, avocado and muwed leaf salad

Agedashi Tofu (v) 5.5
Fried tofu with tempura sauce

Namul 4 Varieties (v) 6.5
Homemade seasonal pickled veggies

Torikarage 6.5
Mannated fried chicleen with spicy mavo

Chicken Katsu 6.5
Breaded chicken with katsu sauce

Ika-rings 6.5
Breaded squd wath spicy mayo

House Salad 8.5

Mix-leaf salad with pounded yam, soft boiled egg, radish,

cnion topped with homemads dressing

207332

30735

Snowflake Gyoza Vegetable(v) / Beef T8/89
Homemade dumplings with a crispy snowflake base

Grilled Sabayaki 8.9
Grilled mackerel with sea salt

Teriyalki (v) Tofu / Mushroom 29
Homemade teriyaka wnth tohw/mushroom

Teriyaki Salmon / Chicken 6.9
Homemade teriyaka with salmon/chicken

Beef Tataki 118

Thinly sliced sirlein seared and dressad in crange =zest, encld
mushrooms, daikon, carrots, garlic chips and pon=a sance

An optional 12.5% service charge will be added to
your hill — All1 prices inclode VAT at the above rate -
Please let the staff know of any allergies or dietary
requirements

Kushivaki Skewer $*§% 3

Torikawa
Chicken slan
Hatsu
Chiclken heart
Sunagimo
Chiclken gizzard
Reba
Chicken liver
Negima
Chicken thing wath spning omons
Tebasaki
Chicken wings
Tsukune
Homemade chicken meatballs
Eba
Butterfly black figer prawm in yuzu buiter
Azparagus(v)
Padron pepper(v)
Baby potato(v)
Sweetcorn(v)
Shitalce mushroom(v)
Eringi(v)
King ovster mushroom
Bvocado(v)
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Dessert A 4' — “/

Mochi Ice Cream

Green tea, vamlla and black sesame mochi balls
Dorayaki

Japanese pancake with vamlla ice cream topped
with raspberry sauce

Matcha Creme Brulee

Homemade brules with vanilla ice-cream
Tempura Ice Creme

Deep-ned vanilla ice cream topped with sweet
black beans

Black Sezame Ice Cream
Two scoops of black sesame 1ce cream
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Yakiniku Grill BE = A

#A1l yakiniku items include homemade Taisho
dipping sauce and 2 varieties of salt®

« Rib eye (140g) 13.9

o Short nibe(140g) 89

# Fillet mignon (140g) with homemade miso buttes 149

o Skirt steak (140g) in homemads= kiwi soy 118

L Sixrloin I:]. 4-[:'9'} im homemade garlic soy 11.9

» BeefTongue (140g) 2.9

¢  Wagyu (100g) (market price)

¢+ Tiger prawn (4 pcs) 11.9

¢ Mixed Japanese Mushroom/(+) aq

Coolkad wnth garlic butter

s Spinach(v) 59
Coolked with garlic butter

# Padron pepper (v) 590

¢ DMixed seazonal veggies (v) 6.9
. s’ &

Rice and Noodle 7k ﬁ

« Gohan(v) 2.5

Steamed rice topped with sesame seed 25

¢« DMini onigiri(v)
Rice seasoned with kombu and goma salt in non

» Ocha-zuke pickled plum (v)/ beef tartar 5.9
Fice with ume (Japanese plum) or beef topping
Topped with homemade dashi

¢ Faru-soba (v) 6.9
Japansase style cold buckwheat nocdles wath
homemade sipping sauce

* Gyu Donburi 9.9
Beef and cnion dish simmered in sauce topped onrice

o Yala Soba (v) / with Seafood 259/7109
Stir-ined buclowheat noodles with veggres/seafocd

¢ Yaki Udon (v) / with Seafood 8975109
Stir-fried udon noodle with veggies/seafood

¢ Odengudcon 10.9
Uden necdle soup with skewered fish cake

¢ Dolzot Bibimbap (v) / with beef 1097129
Homemade seasonal pickled vegoes with
egg served in 2 hot pot

* Unajyu 158

Gnlled =<l on 2 bed of nce wath pickles



