B3 APPETIZER

Discover a tantalizing assortment of appetizers that will awaken your
taste buds and set the perfect tone for your dining experience.

Al RE (BFE)
Age Ginnan

Fried Japanese Ginko Nuts / 13

A2 BEE -V Tk
Nihonsan Fruit Tomato
Japanese Fruit Tomato, Sweet & Umami / 9

A3 KITE KKE
Edatsuki Edlamame
Soybeans seasoned with Salt / 6

A4 B
Hiyayakko Tofu
Japanese Cold Tofu / 6

A5 L% CEBDIESI
Jako to Negi no Shio Yakko
Cold Tofu with Baby Sardine & JP Leek / 12

ASTELEEETF
Dashimaki Tamago
Japanese Dashi Rolled Omelette / 10

A7 RT MY SHCENLDYSH
Potato to Nama Ham no Salad
House-made Potato Salad with Italian Prosciutto Ham / 17

ASRTFT b Y S4H BFZVZIFX
Potato Salad Age Ninniku Zoe
House-made Potato Salad with Fried Garlic Bits / 10

AVEELL®» CCKFEDYSH
Tofu to Jako to Mizuna no Salad
Tofu, Baby Sardines & Mizuna Leaf Salad / 17

~ " CHEF'S RECOMMENDATION
NO GST. PRICES ARE SUBJECT TO 10% SERVICE CHARGE



BODE OTSUMAMI

Otsumami is served in small portions, to be enjoyed alongside
alcoholic beverages. Enjoy your Otsumami with our House Sake -
Kitagawa Gin no Tsukasa Junmai Ginjo at $28 (180ml carafe).

EO2FHEDEDE

Otsumami Moriawase

O1 tgk &

Ume Suishou

Crunchy Shark Soft Bones
with Plum Sauce / 12

02 UEDADAEIT
Wasabi Tsuntsun Duke
Pickled Wasabi / 12

O3 LWaxbh->C
Iburigakko
Smoked Radish Pickles / 9

O471-ChHha
Takowasa

Raw Octopus seasoned
with Wasabi / 12

O5 AVABBRELF—X
Katsuo Shuto to Cheese
Salted Skipjack Tuna Innards
with Cream Cheese / 9

O6 HIEDMBEEMZ
Amaebi no Taishuto Ae
Amaebi Sweet Shrimp
with Premium Japanese
Sea Bream Innards / 15

- O7 XRDOBEXKF

~ Aburi Mentaiko

Aburi (Torched) Japanese
Spicy Whole Cod Fish Roe / 12

3-type of Chef's choice / 26

O8 HASEER
Nihonsan Za-sai
Pickled Japanese-grown
Szechuan Veg / 9

O FY T F—X

Chanja to Cheese
Cod Fish’s Innards in
Spicy Sauce with Cheese / 9

Ol0& kO BEEMZX
Negitoro Shuto Ae
Chopped Fatty Tuna

with Salted Bonito Guts / 12

O11 AEAHD AFL

Fugu Mirin Boshi

Grilled Puffer Fish Seasoned
with Sweet Rice Wine / 15

012 ZWOh
Eihire
Dried Stingray Fin / 13

O13&WhL
Tatami Iwashi
Grilled Dried Baby
Sardines Sheet / 13

O14 KRy TrdDEN
Hokke no Toba
Grilled Dried & Salted
Atka Mackerel / 12

O15F+vwv
Mixed Nuts / 6

~ " CHEF'S RECOMMENDATION
NO GST. PRICES ARE SUBJECT TO 10% SERVICE CHARGE



Fl5§ SASHIMI

Our sashimi is flown in 3-4 times a week from Japan's famous
Toyosu Market, which is one of the largest fish markets in the world.

S1 BZAEH 18
Nihonsan Kaki
Japanese Oyster / 8 per piece

S2Rg =fEEk
Sashimi
3-types of Seasonal Sashimi / market price*

SRS HER
Sashimi
5-types of Seasonal Sashimi / market price*

HAIFRAZY ZICESRTIL
Please check with us for more details

NO GST. PRICES ARE SUBJECT TO 10% SERVICE CHARGE



BiF¥Y) AGEMONO

Japanese cuisine is famous for its delicious and diverse range of fried
foods. From crispy tempura to juicy karaage, there are many mouth-
watering dishes to try.

F1BH5HBITF
Tori no Karaage
Deep-fried Chicken with House-made Batter / 12

F2 RFDERZRS
Anago no Tempura
Japanese Sea Eel Tempura / 22

F35<{ X
Chikuwa Tempura
Deep-fried Chikuwa Fish Cake / 9

F4A BRE BEAND T OEHIT
Jikasei Ebi iri Satsumaage
House-made Japanese Fish Cake with Shrimp / 15

~ " CHEF'S RECOMMENDATION
NO GST. PRICES ARE SUBJECT TO 10% SERVICE CHARGE



18P SEAFOOD & MEAT

Grilling is a popular cooking method in Japan, and the country has a
rich tradition of using high-quality ingredients and precise techniques
to create incredible flavours.

Gl17RF —&FL
Anago Ichiyaboshi

Grilled Semi-dry Japanese Sea Eel / 28

G2 L 3%
Toro Saba
Grilled Fatty Mackerel / 19

G3EDAHT
Sakana no Kama Yaki
Grilled Japanese Fish Cheek with Salt / From 28 ~

G4 BFE MFoJVIL FRMEY —X
Nihonsan Wagyu no Grill Tokusei Wafu Sauce
A4 Japanese Wagyu Beef with Special Japanese Sauce / 49

G5 AR 3 KIEEITR
Iberico Tontoro Misozuke Yaki
Grilled Iberico Pork Jowl marinated with Miso / 20

G6 FLDTVIL BIEEN
Lamb Grill Negishio Tare
Grilled NZ Lamb with Salted Leek Sauce / 24

~ " CHEF'S RECOMMENDATION
NO GST. PRICES ARE SUBJECT TO 10% SERVICE CHARGE



X¥EHE RICE & NOODLES

Japanese rice and noodles are both important staples in Japanese cuisine,
offering a wide variety of flavors and textures.

R1 BAXFDNR%E
BRIV FR

Mentaiko no Pasta

Uni to lkura zoe

Spicy Cod Fish Roe Sauce
Spaghetti with Fresh Sea Urchin
& Salmon Roe / 35

R2 BAKFDNREA IV FHR
Mentaiko no Pasta lkura zoe
Spicy Cod Fish Roe Sauce
Spaghetti with Salmon Roe / 26

R3 im MEFOHEX
Ume Wakame no Osoba
Hot Soba with Plum

& Seaweed / 15

R4 B2 BROBEX
Kamo no Osoba
Hot Soba with Duck
Breast / 17

R5 % HMBrHsLOEEE
Sudachi to Oroshi no Osoba
Refreshing Cold Soba with
Sudachi (Specialty Japanese
Citrus) & White Radish / 17

R6 1% WENTOEERX
Yamakake no Osoba

Cold Soba with Grated Japanese
Mountain Yam / 16

R7 ZxvJ/n0on& O
Ik

Hon Maguro no Negitoro
Kodonburi

Chopped Fatty Bluefin Tuna
on Small Rice / 18

R8 195 I
Ikura Kodonburi
Salmon Roe on Small Rice / 22

RO Mifr iz /H
Yaki Shake to Wasabi
Kodonburi

Grilled Salmon & Wasabi
on Small Rice / 12

R10 &HEIT

i, BAKTF, 18

Ochazuke

Shake, Mentaiko, Ume
Rice in Hot Japanese
Dashi Broth / 10

Choice of One:

Shake (Salmon),

Mentaiko (Spicy Cod Roe),
Ume (Japanese Plum)

R11 Z#R
Gohan
Japanese Rice / 5

R12 kMt
Miso Shiru
Miso Soup / 4

~ " CHEF'S RECOMMENDATION
NO GST. PRICES ARE SUBJECT TO 10% SERVICE CHARGE



H7ZAE SAKE

We have curated a range of sakes from different prefectures across Japan with each region
offering different flavours, textures and complexities. Please check with us if your require
assistance. Bring home a full bottle of sake at 30% off!

PXEQO. B¥H%A Light Dry, Light Sake 180ml  1.8L
N1ESH MoF p N ot 28 240
TOMIO Gin No Tsukasa Junmai Daiginjo Kyoto

/2 Cold | SMV +4 Rice Polishing: 49%

BOHEREA. HRERPHOSHDWVWEREKD/NT VY INEL, 3 LEARZH 5T,
Light dry sake with fruity aroma, clear flavours, good balance of rice sweetness and acidity.

¥[0O. B8 Dry, Light Yet Rich Flavours Sake 720ml
N2 FRIIl 25 AR KIS B2 all 188
TEDORIGAWA Honryu Junmai Daiginjo Ishikawa

/& Cold | SMV +6 Rice Polishing: 45%

FBEEVWCBREDSLSBELVLVED., FETHYAIKROLVLWHEFHBOEBETTY,
Medium dry premium sake, calm honey aroma, elegant smoothness, clear, transparent yet
rich flavours that complements food.

XEEEO Dry, Light and Crisp Sake

N3 J\igL Al K KNS B I 148
HAKKAISAN Junmai Daiginjo Niigata
/% Cold | SMV +4 Rice Polishing: 45%

FEIARRD H D BERHEDO WIS, 32X ANS ERAGHYPHAINKIEEZS|EILT
3. LLEREERHETT,, Dry premium sake with Hakkaisan's classic clean and crisp
style, with elegant and gentle rice sweetness that pairs well with food.

¥0O. Z)—FT« Dry, Fruity Sake 720ml

N4 R AR KIS BR wE 118
ASAO Junmai Daiginjo Shiga
/2 Cold | SMV +5 Rice Polishing: 50%

PNTREZDSLSBRBEBRESTEDRDED D, BPHAIIIEZHTIHRERD
HBIEMRDNLN 2 TeHEICAFo8F LB, WOWHRBE> TELDEETI 13,
Dry premium sake with aroma of ripe fruit. modest sweetness and acidity, but when the
rich umami spreads out you will feel it is a good sake.

NO GST. PRICES ARE SUBJECT TO 10% SERVICE CHARGE



Bring home a full bottle of sake at 30% off!

PXEQO. E%¥b 4 Light Dry, Light Sake

N5 R SiEF AR KBS B LLIFZ 114
Akaeboshi Junmai Daiginjo Yamagata
/4 Cold | SMV +2.5 Rice Polishing: 45%

SETDOHICHARARTINDZI3BUD > EDHFTARAXDEETY, BOHLBERE
AwF )& LIEEKT, Light dry premium sake with an aroma hinting of musk melon
and lychee. Modest rice sweetness and refreshing mouthfeel with firm flavours.

X*¥O. ;28 Dry, Rich Sake

Né Fa ARG B = Rl 126
MINAMI Junmai Ginjo Kochi
/4 Cold | SMV +8 Rice Polishing: 50%

BEES LLWERPHAED. ShWVWTVa— 0 BBEAH D BHA S, BHAMWVT
WT. AR T-ETDO LEFOLDTHRAENL £ Ao Dry premium sake with
a gorgeous aroma typical of Kochi sake, juicy yet clean flavours with vivid acidity and a
dry mouthfeel that makes for a sake you won't get tired of drinking.

K3, X% Very Dry, Light Sake

N7 B SE545 tp S = 88
SUIGEI Koiku No.54 Junmai Ginjo Kochi
/2 Cold | SMV +7 Rice Polishing: 50%

THoTDELEFODBMNMIH S, IFADDELEBLIESTRDEKRE HADIHY,
Medium dry sake, light and refreshing with solid umami and citrus acidity.

AX¥*0O. BB Dry, Rich Sake 720ml
N8 EE¥X LU BE 45 Bl AT K BHE 99
HOMAREKOKKO Yamahai T. Junmai Gunma

/2 Cold | SMV +6 Rice Polishing: 60%

MERISEES LANS YV RDESTEHEBT. NTTFOESIBROHABED & D
KODBHREDERDSEFAZ LoD EERLDZEHTEET, Dry, rich but well-

balanced sake, refreshing banana aroma with deep rice flavours.

Z[O. ®PDh Dry, Refreshing Sake 720ml
N9 BJR4%H b NI L2 108
KAMEJIKOUJI Junmai Ginjo Yamagata

/% Cold | SMV +5 Rice Polishing: 55%

MBODFKZS|ZFILTEIHEDOL., ERKOEKZLOMDERERLGHASDHTH-ETDHLE
#BIXH @ B0 Dry, refreshing sake with umami that enhances your Japanese meal.

NO GST. PRICES ARE SUBJECT TO 10% SERVICE CHARGE



Bring home a full bottle of sake at 30% off!

¥ EO. T PH Light Dry, Refreshing Sake

N10 BE—&h Flr ARKIGER ) LLy 108
SAKEHITOSUIJI Kimoto JG Okayama
/2 Cold | SMV +3 Rice Polishing: 56%

AR OEKRZ 225 SHLEKSEE, § o3I D LIEEROVLDHRICH.
LoD LicKkDEKRZRRL I 5% M. Light dry premium sake that fully brings
out the earthy flavours of Omachi rice with refreshing taste.

PXE[, F‘PH Light Dry, Refreshing Sake

N11 $RSEA W FTHRHAE AR L2 98
GINREI GASSAN Junmai Ginjo Yamagata
Setchu Jyukusei Rice Polishing: 58%

4 Cold | SMV +2

EBREFTLELKREOHFRT. Lo< DARIELARSER, BIEPHIBEHSE
HLEEDELSBEBHSHEBBKHLWTHD £, Light dry sake that has been aged in
snow that reaches the roof. It has a smooth gentle taste that reminds one of fresh snow.

XX FE[, ‘D Light Dry, Refreshing Sake 720ml
N12 KE ZEA AR S B alll 138
TAIKEI Kinpaku Iri Junmai Ginjo Ishikawa

f - /% Hot/Cold | SMV -1 Rice Polishing: 60%

RALINTFTORGEDIFHENT, OICET L FTA3PHBOLHLDHRCENE
To BROBBLBHAEEIKITT T DL LICERDEIRIIB—ATT, Lightand

dry sake with characteristic ripe banana, mellow rice sweetness and refreshing umami.

K*[O. ;X% Very Dry, Light Sake 720ml
N13 bt kDA FA R4k tEE 98
KITANONISHIKI Tokubetsu Junmai Hokkaido

Kitanoroman Rice Polishing: 60%

/4 Cold | SMV +10

ToZIDLLIFODBNMNIHB. IFADDLEBLIESTRKOEK]E HADHFH,
Medium dry sake, light and refreshing with solid umami and citrus acidity.

NO GST. PRICES ARE SUBJECT TO 10% SERVICE CHARGE



Bring home a full bottle of sake at 30% off!

AKF¥O. TPDH  Very Dry, Refreshing Sake 720ml
N14 F3 BUsk S SHIEIP S = A 118
MINAMI Betsuatsurae Tokubetsu Junmai Kochi

/2 Cold | SMV +8 Rice Polishing: 60%

SRS LWEOBETIN., RREFDCFOOFU v LIEAHKLD, XE5HE
LWEMHHD £, Dry & crisp sake typical of Kochi with refreshing aroma, dry and
crisp taste with soft, gentle flavours.

FMO. Z)—F+« Dry, Fruity Sake 720ml
N15 BEBI)\fll WI DA  5FRIAEK B 113
MUTSU HASSEN Isaribi Tokubetsu Junmai Aomori

/2 Cold | SMV +6 Rice Polishing: 60%

OICET . BEPHIEDZIPhH oM ERAO. SNVEAERKICIFELVWAKE
DS XHo Dry sake with a good amount of umami with clean acidity and soft
mouthfeel that spreads gently.

¥O. Z)—FT« Dry, Fruity Sake 720ml
N16 FEEB/\1 435 A1) Al K 5 113
MUTSU HASSEN Tokubetsu Junmai Aomori

/& Cold | SMV +3 Rice Polishing: 60%

OICET . BIECMILDZ2PHO5DEIMAO. INVRERKICIFESVWAS
IDSFH MBERBOFLHIIRLOEBE'ZIAVETIMIESNE LT,

Dry sake with a good amount of umami with clean acidity and soft rice sweetness that
spreads gently. It was created with the concept of "sake to enjoy with fresh seafood".

PXEMO, BB Dry, Rich Sake

N17 FEII LB Aok alll 118

Tedorigawa Yamahai Junmai Ishikawa
il - /2 Hot/Cold | SMV +2 Rice Polishing: 60%

9B BBITETNA R K LODBDETOE RCHBREDHEREZEDE. KHS
ENERETRCHBHACREAFAN L 8 & & FofcothdWao,

Light dry sake that is full-bodied but bright and crisp. Pleasant richness with a harmonious
combination of gentle sweetness and citrusy acidity.

NO GST. PRICES ARE SUBJECT TO 10% SERVICE CHARGE



Bift SHOCHU

Shocha is a traditional Japanese distilled beverage made from rice, barley, or sweet potatoes.
It has a clear appearance and offers a range of flavors. Shochi can be enjoyed straight or
diluted and it holds cultural significance in Japan.

SC1 Mt 3 - & - K Glass

Choice of Sho-chu: 13
£ Mugi (Barley) - Mild flavours. Recommended for beginners

ZF Imo (Sweet Potato) - Stronger flavours and aroma

*# Kome (Rice) - Smooth and umami flavour

720ml 1.8L
SC2 LFWVSH 2 98 230
MUGI ICHI Mugi
SC3 LWWECZ XRIvIL z 158
IICHIKO SPECIAL Mugi
SC4 EA{{£EE 900ml F 105
KUROISA NISHIKI Imo
SC5 EDEmzg £ 135
KURANO SHIKON Imo
SC6 BEZKE F 174
MIGAKI OSHIMA Imo
SC7 23R F 198
KUROZARU Imo
SC8 Iz - 258
AKAZARU Imo
SC9 )13 K 102
KAWABE Kome

il ZHO7A METHOD OF MIXING SHOCHU

M1 On The Rocks (with Ice) / 10

M2 Mizuwari (Diluted with Ice & Water) / 10
M3 Oyuwari (Diluted with Hot Water) / 10
M4 Oolong wari (with Ice & Oolong Tea) / 15
M5 Soda wari (with Ice & Soda) / 15

YOU MAY WISH TO KEEP YOUR OPENED SHOCHU BOTTLE WITH US FOR UP TO 3 MONTHS FROM PURCHASE
NO GST. PRICES ARE SUBJECT TO 10% SERVICE CHARGE



v'—/)V BEER

Bl TEX %XE-IJ
YEBISU DRAFT

B2 > kU— TFLEIT7L EILY
SUNTORY PREMIUM MALT

ffNA CHU-HI

CH1 LEY BINT
SHO-CHU & LEMON WITH SODA

CH2 o—0OY BN
SHO-CHU WITH OOLONG TEA

CH3 FIZNTH—)L
CHITA HIGHBALL

#88 UMESHU

Ul 88
PLUM WINE

V4 A% — WHISKEY

w1 BM DR 700ml
HAKUSHI DISTILLED RESERVE

W2 1% 700ml
CHITA

Glass

12

12

Glass

13

13

16

Glass

13

Bottle

330

255

NO GST. PRICES ARE SUBJECT TO 10% SERVICE CHARGE



V/f?/ WINE Glass 720ml

HOUSEPOUR

WW1 CHATEAU DE CATHALOGNE BLANC (WHITE) 16 80
France

RW1 CHATEAU DE CATHALOGNE ROUGE (RED) 16 80

France

H7- > WHITE WINE

WW2 VIU MANENT GRAN RESERVA CHARDONNAY 98
Chile

WW3 TOI TOI MARLBOROUGH PINOT GRIS 98
New Zealand

WW4 TOI TOl MARLBOROUGH SAUV BLANC 98
New Zealand

WW5 CHATEAU DE BONNAT GRAVES BLANC 98
France

WW6 FONTANAFREDDA LE RIGHE GAVI DI GAVI 114
Italy

WW7 ROPITEAU CHABLIS 114

France

#*7 -1 > RED WINES

RW2 VIU MANENT GRAN RESERVA CABERNET SAUVIGNON 98
Chile

RW3 KRONTIRAS DONA SILVINA MALBEC ORGANIC BIODYNAMIC 98
Argentina

RW4 CRANEFORD DIRECTOR'S SELECTION SHIRAZ 117
Australia

RW5 CAVES SAINT-PIERRE CHATEAUNEF-DU-PAPE 195
France

RWé6 BENNATI VALTRAMIGNA AMARONE DELLA VALPOLICELLA 204
Italy

RW7 FONTANAFREDDA LE RIGHE BAROLO SERRALUNGA D'ALBA 234
Italy

NO GST. PRICES ARE SUBJECT TO 10% SERVICE CHARGE



